
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions

A P P E T I Z E R S
Fresh, Never Frozen, Handmade in our 

Kitchen

POTATO SKINS 
Hand scooped, fried and filled with cheddar 
cheese, bacon, scallions and served with 
sour cream on the side 14.95

BEER BATTERED ONION RINGS
Thick cut onion rings, hand battered and 
lightly fried. Served with homemade ranch 
dressing 13.95

FRIED ZUCCHINI 
Fresh cut zucchini, hand battered and fried 
to a golden brown, served with homemade 
ranch dressing 12.95

FRIED SHIITAKE MUSHROOMS
Fresh premium Shiitake mushroom caps hand 
battered, fried to a golden brown, and served with 
homemade ranch dressing 14.95

HOMEMADE HUMMUS OF THE 
WEEK 
Ask your server what our chefs have 
created this week, always delicious. 
Served with fresh pita bread, sliced 
cucumbers, cherry tomatoes, celery, and 
carrots 11.95

 HOMEMADE  SOUP  OF  THE 
DAY  AND  STEAK  CHILLI

Cup 6.49 Bowl 8.95

GOLD
STALLION WINGS
Assorted Bone In, Jumbo 

Drumsticks and Paddles,tossed in 
hot, medium or mild sauce. Served 

with homemade ranch or blue 
cheese dressing, celery and 

carrots.

5 WINGS 9.95  

9 WINGS 15.95
14 WINGS 21.95

O T H E R  A P P E T I Z E R S

Grilled Shrimp Cocktail  "G"
Six seasoned and grilled to perfection shrimp 
served in a martini glass, with homemade
cocktail sauce and fanned avocado 17.95

CHILI NACHOS
Homemade chili on a mound of corn tortilla 
chips, cheddar cheese and jalapenos. Served 
with fresh salsa, guacamole and sour cream 
15.95

GARLIC CHEESE CURDS
Gently battered and fried. Served with 
homemade ranch dressing 13.95 
Buffalo style +1.00

CHIPS AND SALSA 
Fresh corn tortilla chips, served with roasted 
homemade tomato salsa 7.95
add guacamole for +4.95

FRENCH FRIES OR SWEET POTATO 
FRIES 5.45  "G"
Add chili and cheese +5.95 Brown gravy +3.95

A J. PHILIPS RESTAURANT CONCEPT

"G" = Gluten Friendly

"G"



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions

S A L A D S
Salad Dressings – Ranch " G", Italian, Blue 

Cheese, Caesar, Oil & Vinegar, Honey Mustard, 
1000 Island, Salsa, Balsamic Vinaigrette, 

French, Honey Apple Champagne Vinaigrette.

SIDE SALAD

BURGERS PLUS
All Burgers are hand pressed never frozen 1/2 pound 
pure beef. Served with lettuce, tomato, onion, pickles 

and French Fries. Sub Chicken breast +1.50

GOLD CANYON BURGER *
Served with Swiss cheese, bacon, and Hollandaise sauce. 
Topped with a fried egg and a fried onion ring 19.95

CHILI BURGER *
Served open faced, topped with chili and cheddar 
cheese 17.95

CLASSIC GOLD STALLION BURGER *
Grilled to your liking 15.25, Add bacon +3.49, Add 
cheese +1.50, Make it a double +5.00

SOME LIKE IT HOT !! *
Served with pepper jack cheese, jalapenos, grilled onion 
and homemade chipotle mayo 17.95

SUPERSTITION BURGER *
Served with guacamole and grilled onions 18.95

BARBEQUE BACON BURGER *
Served with bacon, barbecue sauce, and cheddar cheese 
18.95

PATTY MELT *
Served on grilled rye bread with Swiss cheese and 
grilled onions, with 1000 island on the side 16.95

BONELESS CHICKEN TENDERS
Fritter style fried chicken tenderloins, served with 
homemade ranch dressing 13.95

PHILLY CHEESESTEAK SLIDERS
Three sliders served with grilled peppers and onions, 
topped with melted provolone cheese. Served on Kings 
Hawaiian Sweet rolls ® 14.95

FRIED CHICKEN STRIP SLIDERS
Three fried fritter style chicken tenderloins, topped 
with melted provolone cheese. Served on Kings Hawaiian 
Sweet rolls ® 14.95

VEGETARIAN SLIDERS
Three premium sautéed shiitake mushroom sliders 
topped with lettuce, tomato, and onions. Served on 
Kings Hawaiian Sweet rolls  ® 14.95

Lettuce blend served with shredded 
carrots, cucumber and tomato 5.95
 Add grilled or crispy chicken, +10.00 
Add 4 oz. sautéed salmon +13.00 
Add 6 grilled shrimp +16.00

STALLION COBB SALAD
A bed of lettuce topped with tomatoes, carrots, 
egg, blue cheese crumbles, grilled chicken, bacon 
and fresh avocado 18.95 Substitute Chicken for 
4 oz. Sautéed Salmon + 4.00 or 6 Grilled Shrimp 
+7.00

TRADITIONAL CAESAR SALAD
Fresh cut romaine lettuce with Parmesan cheese 
and croutons 12.95 
Add grilled,or crispy chicken +10.00 
Add 4 oz. sautéed salmon +13.00 
Add 6 grilled shrimp +16.00

CHILI TACO SALAD
A bed of lettuce topped with tomatoes, roasted 
corn, cheddar cheese and chili, all served in a 
fresh crispy shell. Served with salsa 15.95

SEARED AHI TUNA SASHIMI SALAD
Thinly sliced Ahi Tuna on a bed of lettuce, 
topped with almonds, carrots, mandarin oranges, 
cherry tomatoes, and sesame seeds. Served with 
a honey apple champagne vinaigrette 16.95 

S I D E S
*FRENCH FRIES
*SWEET POTATO 
FRIES
*COLESLAW
*IDAHO BAKED 
POTATO
*HAND MASHED 
POTATOES
*FRESH OVEN 
ROASTED 
VEGETABLES
*Add AVOCADO 3.95
*EXTRA SAUCE +1.00

*ADD SAUTEED 
SHIITAKE 
MUSHROOMS+5.95 
*ADD GRILLED 
ONIONS or PEPPERS
+3.95
*ADD HOLLINDAISE 
SAUCE +2.95

Upgrade to Premium 

*ONION RINGS+3.95
*HOUSE SALAD +3.95
*SOUP OF THE DAY
+3.95

= Gluten Friendly
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S T E A K  E N T R E E S
Seasoned and grilled to order with your choice 

of two sides.

8OZ FILET MIGNON *39.95 

12oz RIBEYE *36.95
12OZ SIRLOIN *33.95 

Add 6 Grilled Shrimp 16.00
 Rare, cool red center; Medium Rare, warm red 
center; Medium, warm pink center; Medium 
Well, no pink center; Well Done, crispy

 E N T R E E S
J. Philips original
FISH AND CHIPS
Icelandic cod, beer battered fresh to order. 
Served with French Fries, homemade 
coleslaw and homemade tartar sauce 19.95

TROUT ALMONDINE
Whole, de-boned, lightly floured, and 
sautéed in a brown lemon butter sauce, 
topped with toasted almonds, served with 
fresh oven roasted Vegetables Du Jour 
27.95

ALASKAN SALMON*
8 oz. Salmon fillet sautéed in a lemon butter 
sauce, served with fresh oven roasted 
Vegetables Du Jour 28.95

SHRIMP SCAMPI
Tender shrimp sautéed in a garlic butter 
sauce, placed on a bed of pasta and served 
with a garlic Parmesan dinner roll 24.95

SPAGHETTI AND MEATBALLS
Four large meatballs served over pasta in a 
zesty marinara sauce. Served with a side of 
garlic bread 17.95

CHICKEN FRIED STEAK
Served with hand mashed potatoes, country 
gravy and fresh oven roasted Vegetables De 
Jour 19.95

Sandwiches
Served with French Fries.

GRILLED CLUB SANDWICH
Turkey, ham, bacon, cheese, lettuce and tomato 
on grilled sourdough bread 17.95
add avocado +3.95

SLOW ROASTED PRIME RIB 
FRENCH DIP
Sliced thin, topped with provolone cheese, 
served on a hoagie roll with Au jus and house 
made horseradish sauce  19.95

MEATBALL SANDWICH
Four large meatballs served on a hoagie roll with 
marinara sauce and melted provolone cheese 16.95

CHICKEN SANDWICH
Fried or grilled chicken breast served on a burger 
bun with lettuce, tomato and Provolone cheese 
13.95 add bacon +3.49, Buffalo style +1.00

TRIPLE DECKER ADULT GRILLED 
CHEESE
Three slices of sourdough bread, blended 
provolone and American cheese grilled on the flat 
top 10.95 Add tomato +1.50, Add bacon +3.49 Add 
grilled onions +1.95, Add ham +3.95

RUEBEN
Thin slices of corn beef on grilled rye bread 
with Swiss cheese and sauerkraut. Served with 
1000 Island dressing on the side 16.95

BLT
Grilled sourdough bread with fresh lettuce, 
tomato, and a gargantuan amount of bacon 16.95

Honey Roasted Turkey Sandwich
Honey roasted turkey served on a fresh
toasted hoagie roll with bacon and avocado 14.95

1/2 SANDWICH WITH SOUP OF 
THE DAY OR SIDE SALAD
1/2 turkey, or ham on sourdough bread with 
lettuce and tomato with choice of side salad or 
soup of the day 12.95

= Gluten Friendly"G"
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N O N - A L C O H O L I C
B E V E R AG E S

W I N E

COKE

DIET COKE 

FANTA ORANGE 

DR. PEPPER 

SPRITE 

GINGERALE 

LEMONADE 

POWERADE BERRY  

ROOT BEER
UNSWEETENED 
TEA
SWEETENED TEA

RASBERRY TEA

BOTTLED WATER 
(FLAT OR 
SPARKLING)

COFFEE or HOT 
TEA

*CHAMPAGNE SPLIT, NEW YORK
*HOUSE, CALIFORNIA
*KENDALL JACKSON, CALIFORNIA
*WINERY 1912 RED & WHITE 
BLEND, WILCOX ARIZONA
*BONANZA CABERNET, CALIFORNIA

D R A F T  B E E R S
COORS LIGHT 
CHURCH MUSIC 
DOS EQUIS AMBER 
MICHELOB ULTRA

ROTATING SEASONAL 

BUD LIGHT 
KILTLIFTER  
HOP KNOT
BLUE MOON

B O T T L E D  &  C A N  B E E R
ANGRY ORCHARD 
BUDWEISER 
ROTATING SELTZER 
BUD LIGHT  
COORS LIGHT 
COORS BANQUET 
CORONA EXTRA 
DOS EQUIS LAGER 
CORONA PREMIER
PABST BLUE RIBBON
BUSCH

GUINNESS 
HEINEKEN 
HEINEKEN 00 
MICHELOB ULTRA 
MILLER LITE 
MILLER 64 
MGD
STELLA 
STELLA OO 
805

D E S S E R T  S
Also Available To- Go

ITALIAN LEMON CAKE 8.95

CARROT CAKE 8.95

LARGE CHOCOLATE CHIP COOKIE 11.95
Served warm and topped with vanilla gelato 

ITALIAN GELATO 4.95
Chocolate, Vanilla

 GLUTEN FRE BROWNIE 8.95
Served warm and topped with gelato 

HOMEMADE TRADITIONAL BREAD 
PUDDING 8.95
Sered warm with Carmel and crumbled Bacon 

See Our Display Sign for all our Freshly 
Prepared desserts.

= Gluten Friendly"G"

Reservations Always Recommended #480-935-1998

6030 S. Kings Ranch Road, Gold Canyon, AZ. 85118 
Facebook Gold Stallion 2.0
Goldstallionaz.com




