
S T A G E C O A C H  S T A R T E R S
C h i c k e n  Q u e s a d i l l a  
12" Flour Tortilla | Diced Chicken | Cheddar Jack Cheese |
Hatch Chile | Guacamole | Homemade Salsa | Sour Cream
Substitute Steak +6

16

C h i p s  N  S a l s a  
Corn Chips | Homemade Salsa
Add Guacamole +4

8

C h i c k e n  W i n g s  
(7) Juicy, tender wings tossed in your choice of sauce — Classic
Buffalo, BBQ, or Sweet Chili, served with Celery and Carrot
Sticks and your choice of Ranch or Bleu Cheese Dressing

16

B a c o n  W r a p p e d  J a l a p e ñ o s  
Fresh jalapeños stuffed with cream cheese, wrapped in
hickory-smoked bacon, served with ranch dressing

12

M o z z a r e l l a  B r e a d s t i c k s  
Soft-baked breadsticks stuffed with mozzarella cheese, served
with marinara dipping sauce

12

D e e p - Fr i e d  C au l i f l o w e r  
Battered Cauliflower Florets tossed in Buffalo or Sweet Chili
Sauce served with ranch dressing

12

J u s t  t h e  B r e a d  
Traditional Fry Bread | Honey | Powdered Sugar

7

Substitute :  Sweet  Potato  Tots  +2  |  Onion  Rings  +3

Fi n g e r s  N  Fr i e s  B a s k e t  
Breaded Chicken Tenderloins

French Fries | Harry Goulding recommends tossing
them in sauce: Sweet Chili | Buffalo | Teriyaki or BBQ

Sauce | +1

17 Fi s h  N  C h i p s  B a s k e t  
Battered Cod | Coleslaw | French Fries, Served

with Tartar sauce and a lemon wedge

21 S O U P
S av o ry

B e e f  S t e w  
Served with

Traditional Fry Bread
or Dry Tortilla

15

T R A D I N G  P O S T  P L A T T E R S

F I E L D S
Dressing  Choice:  Ranch  |  Bleu  Cheese  |  1000  Is land  |  Ita l ian

Balsamic  Vinaigrette  |  Honey  Mustard  |  Raspberry  Vinaigrette

T r a d i t i o n a l  C h e f
S a l a d  
Heritage Blend Greens | Ham | Roasted
Turkey | Hickory Smoked Bacon | Hard
Boiled Egg | Tomato | Sliced Cucumber |
Shredded Cheese | Choice of Dressing

18

C a e s a r  S a l a d  
Chopped Romaine Lettuce | Shaved
Parmesan Cheese | Creamy Caesar
Dressing and Croutons
Add Grilled Chicken Breast + 6

13

M a r i n at e d  S t e a k
S a l a d  
Heritage Blend Greens | Charbroiled
Beef Tenderloin | Hard Boiled Egg |
Artichoke Hearts | Kalamata Olives |
Tomato | Bleu Cheese Crumbles | Choice
of Dressing

24

S t r aw b e r ry  S a l a d  
Heritage Blend Greens | Grilled Chicken
Breast | Feta Cheese | Dried Cranberries
| Diced Apples | Red Onions | Sliced
Strawberries | Candied Walnuts served
with Poppy Seed Dressing

21

F R E S H  F R O M  T H E

T A C O S
Served  with  Side  of  Salsa

and  Sour  Cream

T r a d i t i o n a l  
Fry Bread | Chili con Carne |
Shredded Cheddar Cheese |
Shredded Lettuce | Diced
Tomatoes | Chopped White
Onions

16

V e g e ta r i a n  
Fry Bread | Pinto Beans |
Shredded Cheddar Cheese |
Shredded Lettuce | Diced
Tomatoes | Chopped White
Onions

16

N A V A J O

In  t he  ea r l y  1 920 ' s ,  Harr y  Gou ld ing  and  h i s  br ide,  n i cknamed  "Mike,"  moved  t o  Monument  Va l l e y  t o  e s t ab l i sh

a  t rad ing  pos t  on  t he  ou t sk i r t s  o f  t he  Nava jo  Rese r va t i on .  When  t he  Grea t  Depre s s i on  h i t  i n  t he  1 9 3o' s ,  t he

Nava j o  Nat ion  su f fe red  immense l y.  So,  Harr y  and  Mike  s e t  ou t  t o  Hol l ywood ,  CA  t o  conv ince  John  Ford

Monument  Va l l e y  was  t he  per fe c t  l o ca t i on  fo r  h i s  nex t  mov ie.  Days  l a t e r, John  Ford  and  h i s  c rew  began  f i lm ing

"S t agecoach"  s t a r r ing  John  Wayne.  The  re s t  i s  h i s to r y.  

@ G O U L D I N G ' S  R E S O R T

S T A G E C O A C H  R E S T A U R A N T

S h r i m p  N  Fr i e s  B a s k e t  
Breaded Butterfly Shrimp | Coleslaw | French Fries,
served with Zesty Cocktail Sauce and lemon wedge

21

An 18% gratuity will be added to all parties of six or more, including those requesting separate checks.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.  



E A R T H  S P I R I T  S A N D W I C H E S
Served  with  Dil l  Pickle  Spear  and  your  choice  of  French  Fries,  Potato  Chips  or  Coles law

Substitute  Sweet  Potato  Tots  +2  |  Onion  Rings  +3

R e z  B a h  
Fry Bread or Dry Tortilla | Green Chile Strips | Pepper Jack
Cheese | Leaf Lettuce | White Onion | Sliced Tomato | Rez Sauce
Your choice of: Roast Beef | Chicken or Ham

20

S a n  J ua n  C h i c k e n  S a n d w i c h  
Grilled Chicken Breast | Pepper Jack Cheese | Chipotle mayo |
Sauteed Bell Peppers and Onions | Leaf Lettuce | Sliced Tomato
on Ciabatta Bread

19

B u f fa l o  C h i c k e n  W r a p  
Spinach Flour Tortilla | Fried Crispy Breaded Chicken
Tenderloins | Lettuce | Chopped Bacon | Diced Tomatoes |
Shredded Cheddar Cheese | Buffalo Ranch Dressing
*Additional option - Chicken Caesar Salad Wrap

19

M o n u m e n t  C l u b  
Roasted Turkey | Ham | Sliced Cheddar Cheese |
Hickory Smoked Bacon | Leaf Lettuce | Sliced Tomato | Mayo |
Choice of Toast

19

M O N U M E N T A L  B U R G E R S
Al l  Burgers  are  Flame  Broi led  and  Served  on  a  Gri l led  Sesame  Seed  Bun  with  a  Dil l  Pickle  Spear,  Garnished

with  Leaf  Lettuce,  Sliced  Tomato  and  White  Onion

Served  with  Your  Choice  of  French  Fries,  Potato  Chips  or  Coles law

Substitute  Sweet  Potato  Tots  +  2  /  Onion  Rings  +  3

S ta g e c o a c h  B u rg e r  
Half Pound Gold Canyon Angus Beef Patty
Add-

17

Sliced Cheese $2.00 Grilled Mushrooms $2.00
Hatch Chile $2.00 Bacon $3.00

N ava j o  B u rg e r  
Two Quarter Pound Gold Canyon Angus Beef Patties | Pepper
Jack Cheese | Green Chile Strips | Rez Sauce on Navajo Fry Bread
or Dry Tortilla

20

B e yo n d  B u rg e r  
Vegan Patty | Grilled Mushrooms and Onions
Add-

19

Sliced Cheese +2

S o u t h w e s t  C h i c k e n  S a n d w i c h  
Grilled Chicken Breast | Sliced Cheddar Cheese |
Hickory Smoked Bacon | Guacamole | Homemade Salsa

21

O N  T H E  R A N G E
Served  with  Vegetable  Blend  and  a  Choice  of  one  side

SIDES:  French  Fries  |  Mashed  Potatoes  &  Gravy  |  Ruby  Red  Wild  Rice  Pi laf  (Vegan  and  Gluten  -Free)

Baked  Potato      Have  i t  Loaded  +2

Begin  your  meal  with  a  dinner  Salad  or  a  Cup  of  Beef  Stew  +  5

N e w  Yo r k  S t r i p  
8- Ounce Gold Canyon Angus Steak | Flame- broiled to
perfection | Seasoned with Classic Montreal Spices

36

R i b e y e  
10-ounce Gold Canyon Angus steak | Home Cut, flame-broiled to
perfection | Seasoned with Classic Montreal Spices

40

C e n t e r  C u t  To p  S i r l o i n  
8- ounce Prime Gold Canyon Sirloin Steak | Flame – broiled to
perfection | Seasoned with Classic Montreal Spices

34

C a n yo n  C o u n t ry  Fr i e d  S t e a k  
8- Ounce Deep-Fried Breaded Beef Steak | Peppered Country
Gravy

23

G r i l l e d  P o r k  C h o p s  
Two - 6oz Charbroiled Pork Chops | Seasoned with Classic
Montreal Spices

27

H a l f  C h i c k e n  
Oven Roasted | House Seasoned

24

S a l m o n  
Grilled Chilean Fillet with Lemon Dill Butter

25

R O C K  C A N Y O N  E N T R E É S
G r e e n  C h i l e  C h i c k e n  B u r r i t o  
Diced Grilled Chicken | Sauteed Bell Peppers & Onions |
Shredded Cheese | Cilantro Rice | Smothered Green Chile Sauce
(Sauce contains Pork) Served with a side of Pinto Beans
Substitute Steak +6

20 B u i l d  Yo u r  P e n n e  Pa s ta  
Grilled Chicken Breast or Six Meatballs (Pork & Beef) |
Creamy Alfredo Sauce or Marinara Sauce |
Served with a Side of Vegetables and Garlic Toast

24

S o f t  D r i n k s  
Pepsi | Diet Pepsi

Sierra Mist | Orange Crush
Dr. Pepper | Diet Dr. Pepper

Root Beer | Lemonade
Brisk Raspberry Tea

Fresh-Brewed Iced Tea

4

J u i c e  
Orange | Apple | Cranberry

No Refills

5

H o t  D r i n k s  
Assorted Hot Teas

Coffee
Decaf Coffee

Hot Chocolate (No Refills)

4

o t h e r            

No Refills
Milk 4 Root Beer Float 6

b o t t l e d  d r i n k s
San Pellegrino Sparkling 5

Bottled Water 2

Fizz Navajo Craft Sodas 4
Strawberry | Juicy Orange |

Pinon Nut Root Beer

Jarrito's Bottled Soda 4
Strawberry | Lime

Pineapple

B E V E R A G E S
n o n - a l c o h o l i c

b e e r  
Corona

Samuel Adams
Guinness
Coors

Lagunitas IPA
Clausthaler

6

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.  
An 18% gratuity will be added to all parties of six or more, including those requesting separate checks.

If you have any food allergies, please consult your server for guidance on the menu. 


