
Breakfast
FRENCH TOAST 12
Two Slices of Texas Toast in our Special Custard Batter, Grilled to 
Perfection and Dusted with Powdered Sugar, served with Warm Maple 
Syrup, Fresh Fruit and either Three Sausage Patties or Bacon Slices

PANCAKES 14
Two Pancakes served with Warm Maple Syrup, Fresh Fruit and either 
Three Sausage Patties or Bacon Slices (GF Available)

VEGGIE OMELET 14
Three Cheese Blend, Spinach, Mushrooms, Onions and Bell Peppers, 
served with Fresh Fruit and Toast  
(Vegan Option with Just Egg and Vegan Cheese Available)

THE WESTERN OMELET 15
Ham, Monterey Jack Cheese, Tomatoes, Bell Peppers and Onions, 
served with a Side of Country Fried Potatoes and Toast

LOADED THREE-EGG OMELET 17
Monterey Jack Cheese, Cheddar Cheese, Diced Tomatoes, Baby Spinach, 
Jalapeños, Caramelized Onions, Sautéed Mushrooms, Bell Peppers, 
Bacon, Ham and Sausage and served with a Side of Country Fried 
Potatoes and Toast

BREAKFAST CROISSANT SANDWICH 12
Toasted Buttery Croissant, with a Fried Egg, Cheddar Cheese and  
a Choice of Bacon, Sausage or Grilled Ham, served with  
Country Fried Potatoes

HUEVOS RANCHEROS 14
Two Eggs, Any Style, on Top of a Corn Tortilla with Ranchero Sauce 
and served with Refried Beans, Country Fried Potatoes and your 
Choice of either Three Sausage Patties or Bacon Slices

BREAKFAST TACOS 3
Vegan and Gluten-Free Options available

• Bacon, Egg and Cheese
• Sausage, Egg and Cheese
• Bean and Cheese
• Egg and Cheese
• Beef Brisket
• Papas Rancheras



Thanks for joining us! Thanks for joining us! 

Breakfast
SERVED DAILY 8AM-11AM

A LA CARTE
BACON/HAM 3 
SAUSAGE PATTIES 3
FRESH FRUIT  3
COUNTRY POTATOES 3 
CUP OF CHEESY GRITS 3 

REFRIED BEANS 3
ONE EGG/TWO EGGS 2/4 
TOAST (GF Options Available) 2 
BISCUIT 3 
MUFFIN 4

REGULAR 3 
DECAFFEINATED 3
ESPRESSO 3 
CAPPUCCINO 5
VANILLA CAPPUCCINO 6

LATTE 5
VANILLA LATTE 6
MOCHACCINO 6 
AMERICANO 5
HOT CHOCOLATE 4

COFFEES

NON-DAIRY MILK (OAT/COCONUT/ALMOND) 1
EXTRA SHOT OF ESPRESSO 2

ICED/HOT TEA 3 
BOTTLED WATER 3
APPLE JUICE 3

ORANGE JUICE 3 
MILK  3
OAT/COCONUT/ALMOND MILK 3

DRINKS

AVOCADO TOAST 13
Two Pieces of Wheatberry Toast with our House-Made Avocado 
Spread, topped with Two Fried Eggs, Cotĳa Cheese and Chili Crisp

BISCUITS AND GRAVY 7
An Open-Faced Buttermilk Biscuit topped with our Country Sausage Gravy

CHEESY GRITS BREAKFAST BOWL 11
Our Cheesy Grits topped with a Fried Egg. Served with a Buttermilk 
Biscuit and your Choice of either Three Sausage Patties or Bacon Slices



SOUP OF THE DAY 
A Bowl of Today's Chef Creation (8oz) 
Cup (4oz)

THREE CHEESE QUESO   7
Our Creamy Blend of Monterey Jack, Colby 
and Cheddar Cheeses, Melted Together with 
Fredericksburg Farms Verde Salsa and 
served with Fresh Tortilla Chips

FRIED PICKLES   9
Lightly Breaded Pickle Spears, served  
with our Homemade Ranch Dressing

ONION RINGS  7
Fresh-Cut Onions Seasoned and Lightly Battered, 
served with our Chipotle Ranch Dressing

TRUFFLE FRIES  8
A Generous Portion of Fries, Dusted with Truffle 
Zest and Parmesan, served with our Sriracha Aioli

FRIED MUSHROOMS  10
Seasoned and Battered Mushrooms,  
served with Homemade Ranch Dressing

ASSORTED APPETIZER FAVORITES  14
A Platter Featuring Fried Pickles, Onion Rings 
and Fried Mushrooms, served with Sriracha Aioli, 
Homemade Ranch and Chipotle Ranch Dressing

STARTERS
4
7

Ranch, Chipotle Ranch,
Blue Cheese, Italian,

Honey Mustard, Thousand Island,
Balsamic Vinaigrette, 
Raspberry Vinaigrette

Dressings

ALL SANDWICHES SERVED WITH YOUR CHOICE OF SIDE

BUILD YOUR OWN Create your  Create your  
favorite combofavorite combo

BREAD (CHOOSE 1)
Marble Rye, Wheatberry, Texas Toast, Sourdough Bread, Sweet Square Bun, Sweet Jalapeño Bread, 
Ciabatta Roll, Croissant, Hoagie Roll, UDI’S Gluten Free Bread or Bun
MEATS (CHOOSE 2)
Black Forest Ham, Turkey, Roast Beef, Pastrami, Bacon (Vegan Options Available)
CHEESES (CHOOSE 2)
Smoked Provolone, Pepper Jack, Cheddar, Smoked Gouda, Havarti, Swiss, Vegan Cheddar
VEGGIES (CHOOSE 4)
Lettuce, Baby Spinach, Tomato, Pickles, Red Onion
DRESSINGS (CHOOSE 2)
Mayonnaise,  Mustard, Garlic Mayonnaise, Spicy Mustard, Sriracha Aioli (Vegan Options Available)

SALADS

SANDWICHES CAN BE GRILLED OR TOASTED - 18

CAFÉ SALAD 14
Grilled Chicken Breast served over a Bed of 
Mixed Greens, Cucumbers, Tomatoes and Onions, 
topped with Croutons and Cheddar Cheese

FARMER'S CHEF SALAD 17
Roast Beef, Black Forest Ham, Roasted Turkey, 
Smoked Gouda, Cheddar Cheese, Carrots, 
Tomatoes and a Hard-Boiled Egg, served over a 
Bed of Mixed Greens

CHICKEN OR TUNA SALAD  13
Our Classic Fresh Chicken or Tuna Salad served 
over a Bed of Mixed Greens, Lightly Seasoned with 
Smoked Paprika with Tomatoes, and Cucumbers

TACO SALAD 13
Grilled Chicken on a Bed of Crisp Romaine, 
Tomatoes, Sliced Avocado, Black Beans,  
Sour Cream, Shredded Cheese and Salsa 
served in a Crispy Fried Flour Tortilla Shell

Vegan Vegetarian Camp Verde Specialty

Specialty SANDWICHES
ARTHUR’S DELIGHT  17
Grilled Turkey, Swiss Cheese, Grilled Onions and 
Cranberry Jalapeño Compote on Grilled Sourdough Bread

HOTSY TOTSY   17
Turkey, Black Forest Ham, Grilled Onions,  
Pepper Jack Cheese and our Signature Hotsy 
Sauce, a Five-Pepper Jelly and Cream Cheese 
Blend, on Grilled Marbled Rye Bread

PHILLY BEEF CHEESE STEAK 18
Grilled, Thinly Sliced Ribeye Steak, Red 
and Green Bell Peppers, Grilled Onions and 
Mushrooms, topped with Smoked Provolone 
Cheese on a Warm Hoagie Roll 

JOLLY REUBEN    19
Hot Pastrami, Sauerkraut, Havarti Cheese,  
and our Coarse Mustard House Dressing  
on Grilled Marble Rye Bread

OOH LA LA  19
Hot Roast Beef, Grilled Onions, Provolone Cheese 
and Garlic Mayonnaise on a Grilled Ciabatta Roll. 
Served with Au Jus

COLOSSAL CHICKEN SANDWICH 18
Fried Chicken Breast with Crispy Bacon, Melted 
Smoked Gouda, Lettuce, Tomatoes,  
Red Onion, Pickles and Sriracha Aioli on a Grilled 
Sweet Square Bun



Vegan Vegetarian Camp Verde Specialty

CHICKEN SALAD OR TUNA SALAD SANDWICH  16
Chicken or Tuna Salad, Lettuce, Tomatoes and Mayonnaise on a Croissant 

ULTIMATE BLT 16
Crispy Bacon, Lettuce and Tomatoes Piled High, on Toasted Sweet Jalapeño Bread

CAMP VERDE CLUB  17
Smoked Turkey, Black Forest Ham, Crispy Bacon, Lettuce, Tomatoes, Cheddar Cheese,  
Mayonnaise and Mustard on Sourdough Bread

Deli Classics

CHOP STEAK  16
Grilled, Braveheart Seasoned Ground Beef, 
topped with Sautéed Mushrooms, Grilled Onions 
and a Hearty Brown Gravy

CHICKEN FRIED CHICKEN 16
Tender Chicken Breast, Lightly Breaded and 
Seasoned, Deep-Fried, topped with Home-Style 
Cream Gravy

CHICKEN TENDERS 14 
Lightly Breaded, Fresh-Cut Chicken Breast  
served with Home-Style Cream Gravy

DONNA'S MEATLOAF  16
A Camp Verde Favorite, Baked Daily, Braveheart 
Angus Ground Beef with a Special Blend of  
Spices and Vegetables, topped with our  
Specialty Ketchup Sauce

CLASSIC CHICKEN FRIED STEAK 21
Tender, Lightly Battered and Seasoned Wagyu 
Cubed Steak, Deep-Fried, served with Home-Style 
Cream Gravy

 CAMP VERDE BURGERS   
THE MESSY BURGER  21
Topped with our homemade Queso, Pepper Jack 
Cheese, Grilled Onions, Bacon, Grilled Jalapeños, 
Lettuce and Tomatoes, on a Grilled Sweet Square Bun
 
TEXAS CLASSIC BURGER 20 
Topped with Bacon, Lettuce, Tomatoes,  
Cheddar Cheese, Red Onion, Pickles, Mayonnaise 
and Mustard, on a Grilled Sweet Square Bun

CAMP VERDE BURGER    18
(Sub Beef Patty for Black Bean Boca,  
Vegetable Boca, or Impossible Patty) 
Topped with Lettuce, Tomatoes, Red Onion,  
Pickles, Mayonnaise and Mustard on a  
Grilled Sweet Square Bun

ALL SANDWICHES AND HAMBURGERS SERVED WITH YOUR CHOICE OF ONE SIDE

OUR BURGERS FEATURE A  OUR BURGERS FEATURE A  
½ POUND ALL BEEF PATTY½ POUND ALL BEEF PATTY

Veggies  $1.50
Avocado Slices,  Grilled Onions,  

Grilled Mushrooms,  Onion Straws,  
Grilled Jalapeños 

COUNTRY FAVORITES

ALL COUNTRY FAVORITES SERVED 
WITH YOUR CHOICE OF TWO SIDES

FRENCH FRIES
FRIED OKRA
ONION RINGS
COLESLAW

GARLIC MASHED POTATOES
HOME-STYLE POTATO CHIPS
SWEET POTATO TOTS
VEGETABLE OF THE DAY

$3.00$3.00Sides

Cheeses  $1 Meats  $2
Smoked Provolone,  Pepper Jack,  Cheddar,   

Smoked Gouda,  Havarti,  Swiss,  Queso,   
Vegan Cheddar,  Blue Cheese

Bacon

 FROM THE GRILL 
SHRIMP AND GRITS 20
Grilled Cajun Shrimp, Roasted Bell Peppers  
and Bacon over our Cheesy Grits 
 
GRILLED FRENCH PORK CHOP 25 
Seasoned Pork Chop topped with Sautéed 
Mushrooms, Grilled Onions and a Hearty Brown 
Gravy, served with Garlic Mashed Potatoes and 
our Vegetable of the Day

CHIMICHURRI GRILLED CHICKEN 22 
An 8oz. Chicken Breast Marinated in Chimichurri, 
Grilled to Perfection and topped with 
Chimichurri Sauce, served with Garlic Mashed 
Potatoes and our Vegetable of the Day
 
BRISKET MAC AND CHEESE 18 
Grilled Beef Brisket, Macaroni and Smoked 
Cheddar Cheese, topped with Toasted Panko Crumbs



APPLE BASKET 10
Fresh Cinnamon Glazed Apples Tucked Into a Pastry Blanket 
and Baked Until Golden Brown, served warm and topped with a 
Scoop of Vanilla Ice Cream

SOUTHERN PEACH COBBLER 8
A Generous Serving of Traditional Peach Cobbler, served warm 
and topped with a Scoop of Vanilla Ice Cream

COCONUT CREAM PIE 7
Our Famous Coconut Cream Pie, topped with Fresh Whipped 
Cream and a Sprinkle of  Toasted Coconut

THAT'S INCREDIBLE 8
Chocolate Cake filled with a Creamy Chocolate Pudding, 
Marshmallows, Pecans and Chocolate Chips, topped with a 
Ganache Glaze  

BANANA CREAM PIE 7
Decadent, Delicious Vanilla Pudding, Layered with Fresh Bananas 
and topped with Fresh Whipped Cream and Vanilla Wafers

BREAD PUDDING 8
Made From Assorted Breads topped with Salted Caramel Sauce 
and Fresh Whipped Cream

HANDCRAFTED ITALIAN GELATO 6
Ask your Server for Featured Flavors of the Day

HOMEMADE MILK SHAKES & MALTS 6
Three Scoops of Blue Bunny Vanilla Ice Cream, blended with 
your Choice of Flavors and topped with Fresh Whipped Cream 
and a Maraschino Cherry!

DESSERTS



 DOMESTICS   4
Miller Light
Shiner Bock

Michelob Ultra
Shiner Light Blonde

IMPORTS   5
Corona
Modelo

Dos Equis

HARD SELTZER   4
Truly

White Claw

HOUSE BEERS

REGULAR 3 
DECAFFEINATED 3
ESPRESSO 3 
CAPPUCCINO 5
VANILLA CAPPUCCINO 6
LATTE 5
VANILLA LATTE 6
MOCHACCINO 6 
AMERICANO 5
HOT CHOCOLATE 4

MILK ALT (OAT, COCONUT, ALMOND) 1
EXTRA SHOT OF ESPRESSO 2

COFFEES


