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Starters

Wild Onion Hand battered and lightly fried. Served with creamy paprika dipping sauce.

Bacon Shrimp Skewers Six shrimp, grilled, Basted in honey lemon butter and served 
with bar-b-que sauce. 

Buffalo Chicken Strips Chicken breast fried and dipped in cayenne pepper sauce. Served 
with celery and cool blue cheese dressing. 

Firecracker Shrimp Basted with chipotle and lime, grilled and served with creamy 
chipotle ranch dressing.

Queso & Chips Hot crock of spiced up melted cheese dip. Served with fresh made chips & salsa.

Chicken Strips Fresh, hand battered chicken breast served with honey mustard 
or bar-b-que sauce. 

Seven Layer Nacho Dip Seven layers of chip n’ dipping goodness. Beans, diced chicken 
or steak, melted cheeses, pico de gallo, jalapenos and seasoned sour cream. Served with 
fresh made chips and salsa.

Grilled Quesadillas Diced steak or chicken breast, jack & cheddar cheese and sautéed 
mushrooms grilled in a fresh flour tortilla. Served with pico de gallo and sour cream.

Creamy Chicken Corn Chowder

Soup of the Day Please call for today’s feature soup. 

Entrée Salads

All Entrée Salads served with fresh-baked honey wheat bread. Firecracker shrimp or sea bass can be substituted on any 
salad. Ask your server for details.

Southwestern Chicken Salad Mixed lettuce, cucumbers, tortilla strips, pico de gallo, and 
jack cheddar cheese with fresh chicken breast, lime and chipotle seasoned and oak grilled.

Fried Chicken Salad Hand battered chicken breast served atop mixed lettuce, tomatoes, 
cucumbers, jack cheddar cheese, red onion slices and fresh bacon crumbles. 

Certified Angus Beef® Steak Salad Tender oak-grilled steak served atop mixed 
lettuce, tomatoes, cucumbers, jack cheddar cheese and sliced onions.

Chicken Caesar Salad Crisp romaine lettuce tossed with our tangy Caesar dressing, 
Parmesan cheese and served with sliced, fresh oak grilled chicken breast.

Chipotle Sea Bass Salad Mixed lettuce, cucumbers, tortilla strips, pico de gallo and jack 
cheddar cheese with a flaky sea bass filet, lime and chipotle seasoned and oak grilled.
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Consuming raw or undercooked meats, poultry or shellfish may increase your risk of foodborne illness.

Oak Grilled Steaks & Prime Rib

All of our steaks and prime rib are served with fresh baked honey wheat bread, choice of potato or 
vegetable and a fresh garden or Caesar salad.

Certified Angus Beef® Top Sirloin Incredible, award-winning flavor. Half-pound or 11 oz. 

Blue Ribbon Filet Tender and grilled just how you like it. 8 oz.

Oak Grilled Prime Rib Slow roasted, sliced and then grilled on our fire. Served with au jus and creamy 
horseradish. 10 oz. or 14 oz. 

Center Cut Filet 6 oz. and our most tender steak

Cowboy Ribeye No bones and well marbled for huge flavor. 10 oz. or One pound

Big City Strip Center cut NY Strip Steak 14 oz. and grilled to perfection.

Jesse James Porterhouse Enough to capture anyone’s craving for steak. Includes both the strip and 
tender filet separated by a bone. 20 oz. 

Chuckwagon Chopped Steak Grilled to order and smothered with sautéed onions or mushrooms. 

Seafood & Chicken

Oak-Grilled Sea Bass Wild caught in South American waters. A huge cut of mild white fish, chipotle and 
lime seasoned and oak grilled. Served with creamy chipotle dipping sauce. 

Alaskan Salmon Seasoned in a sweet bourbon marinade and oak grilled. 

Bacon Shrimp Skewers Eight Bacon Wrapped Shrimp oak grilled and basted with honey lemon butter. 
Served with homemade bar-b-que sauce for dipping. 

Southern Chicken Fried Chicken Two fresh, hand breaded chicken breasts lightly fried and served with 
gravy and a corn cobette. 

Hawaiian Glazed Pineapple Chicken Twin oak grilled chicken breasts. Honey lemon glazed and topped 
with grilled pineapple rings. 

Firecracker Shrimp 20 shrimp, basted in chipotle and lime and oak grilled. Served atop a bed of rice with 

creamy chipotle sauce for dipping. 

Durango Combos

All of our steaks and prime rib come with fresh baked honey wheat bread, choice of potato or vegetable and a fresh 
garden or Caesar salad. Firecracker shrimp may be substituted for bacon wrapped shrimp on Durango Combos. 

Baby Back Ribs & Chicken Six bones of our incredible baby back ribs paired with a Hawaiian glazed 
pineapple chicken breast. 

Oak Grilled Prime Rib & Shrimp A 10 oz. Cut of our famous oak grilled prime rib and four bacon wrapped shrimp.

Certified Angus Beef® Steak & Shrimp Half-pound Top Sirloin and four jumbo bacon wrapped 
shrimp. 
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Southwestern Favorites

Served with fresh made chips and salsa. Add a garden or Caesar salad to any Southwestern 
favorite or add guacamole. Ask your server for details.

Certified Angus Beef® Fajitas Tender CAB® skirt steak grilled, sliced 
and served in a sizzling skillet with sautéed onions and peppers. Served 
with fresh flour tortillas. 

Chipotle Chicken Fajitas Chipotle and lime seasoned, grilled sliced chicken 
breast served in a sizzling skillet with sautéed onions and peppers. Served 
with fresh flour tortillas. 

Grande Veggie Bean Burrito Fresh flour tortilla filled with beans, sautéed 
button mushrooms and topped with jack cheddar. It’s huge. 

Certified Angus Beef® Burrito Fresh flour tortilla filled with beans, 
diced CAB® skirt steak and topped with jack cheddar.

Chicken or Steak Enchiladas Chicken breast and sour cream or steak and 
mushroom wrapped in corn tortillas and topped with jack cheddar. 

Mexican Combo Can’t decide? Try a steak enchilada, a chicken enchilada 
and a mini CAB® steak burrito all on the same platter.

Award Winning Bar-b-que Platters

Each of our Award Winning Bar-b-que platters comes with baked beans, cole slaw, a corn cobette 
and a big fat pickle. Add a house or Caesar salad to any platter. Ask your server for details.

Baby Back Ribs Oh so good. Our incredible, fall off the bone tender 
baby backs. Oak grilled and basted in our homemade bar-b-que. Try 
half rack or Full rack.

Bar-b-que Pork Chops Two boneless chops oak grilled and brushed 
with bar-b-que sauce.  

Bar-b-que Pork Two Ways It’s a ton of food. A heaping helping of our 
bar-b-que pulled pork and four bones of baby back ribs. 

Smothered Bar-b-que Chicken Two of our boneless chicken breasts 
oak grilled, basted in bar-b-que and topped with bacon, mushrooms 
and melted jack cheddar cheese.

Beverages

Iced Tea, Sweet Tea,  
Sioux City Sarsaparilla

Bottomless Refills on Pepsi  
and Iced Tea

Made with Cointreau Orange Liquor

28 Great  

Margarita Flavors

• Cherry 
• Strawberry 
• Peach 
• Raspberry 
• Desert Pear 
• Pineapple 
• Guava 
• Mango 
• Blackberry 
• Banana 
• Tropical 
• Mandarin 
• Passion Fruit 
• Apricot 
• Pear 
• Green Apple 
• Coconut 
• Kiwi 
• Watermelon 
• Mojito 
• Blackberry & Strawberry 
• Mango & Mojito 
• Kiwi & Strawberry 
• Strawberry & Banana 
• Kiwi & Watermelon 
• Peach & Raspberry 
• Pineapple & Banana 
• Keylime & Desert Pear
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Sides
Get your baked potato loaded with jack cheddar and bacon. Ask your server for details.

Mashed Potatoes & Gravy 			      Southwestern Rice
Idaho Baked® Potato 	 Loaded Idaho Baked Potato
Beans & Rice 	 Seasoned French Fries 
Broccoli & Carrots	 Chips & Salsa 
Sautéed Button Mushrooms 	 Sautéed Onions or Mushrooms
Guacamole 	 Baked Beans & Cole Slaw  
Corn on the Cobb



Just Desserts

Chocolate Avalanche Chocolate Cake topped with a scoop of French vanilla ice cream and 
drenched in our home made chocolate fudge sauce. 

Home Made Fruit Cobbler Served warm and topped with a scoop of vanilla ice cream. Ask your 
server for today’s feature. 

Mexican Fried Ice Cream A scoop of vanilla ice cream coated in crispy crunchies and served in a 
cinnamon sugar coated tortilla shell. Topped with your choice of honey, strawberries, raspberry 
sauce or home made chocolate fudge sauce. 

Key Lime Pie A big slice of graham cracker crust, icebox key lime pie. 

Big City Cheesecake Thick cut New York style cheesecake. Topped with raspberry sauce 
and whipped cream. 

Hot Fudge Sundae Delicious! Vanilla ice cream, home made hot fudge, whipped cream, a 
pineapple ring and a cherry on top! 

Sarsaparilla Float Scoop of vanilla ice cream served in a frozen mug with a bottle of 
Sioux City Sarsaparilla. 

Sandwiches

All of our Sandwiches are served with lettuce, onion, tomato, a big fat pickle and seasoned fries. Prime Rib Sandwich 
and Strip Sandwich served with lettuce tomato and onion on request.

Classic Cheeseburger Melted Jack-Cheddar cheese.

Pepper Jack Cheeseburger Crispy bacon and melted pepper jack cheese. 

Motherloaded Burger Crispy bacon strips, sautéed mushrooms and onions and melted jack 
cheddar cheese.

Motherloaded Chicken Sandwich Oak grilled chicken breast smothered in bacon, sautéed 
mushrooms and melted jack cheddar cheese. Served with lettuce, tomato, onion and a big fat pickle.

Big City Strip Steak Sandwich Oak fire grilled strip topped with sautéed onions.

Oak Grilled Sea Bass Sandwich Chipotle lime seasoned sea bass served with creamy chipotle ranch. 

Pepper Jack Chicken Sandwich Topped with crispy bacon, pepper jack cheese, lettuce, tomato, 
onion and a big fat pickle. 

Open Faced Prime Rib Sandwich Oak grilled prime rib served on a crusty roll with au jus and 
creamy horseradish. 

Bar-b-que Pork Sandwich A heaping helping of slow roasted pulled pork on a grilled bun. Served 
with a side of bar-b-que sauce.

Kids Menu

All kids meals come with kids house salad, French fries or orange wedges, Durango’s Famous Dish-O-Dirt dessert and a 
beverage. Milk, orange juice or cranberry juice may be substituted. Ask your server for details.

Bronco Burger 	 Cheese Quesadilla 

Sizzling Sirloin Steak 	 Chicken Strips

Soft Tacos with Grilled Chicken
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What makes Durango Steakhouse better? Maybe it’s our Idaho Baked® Potatoes, fresh from the 

oven. Or the Certified Angus Beef® Sirloins that come from the top 8% of beef in the country. Or 

the fact that our margarita mix is made in‑house from our own special recipe. 

Yes, we do spend a little more to ensure quality, but the real reason we’re different is authentic oak 

fire. Every morning we light our fire and allow it to cook down to a red-hot bed of coals. So when 

it’s time to cook our steaks, seafood, chicken and ribs, the flavor and juices are sealed in, along with 

that unmistakable oak fire taste. Sure, it takes a little more time to cook the way we do, but we think 

you’ll appreciate the difference.

Wine By The Glass

Glass or Bottle

Blush/ Sweet/ Sparkling White Wines
Beringer White Zinfandel California
Chateau St. Michelle Riesling California
Freixenet Cordo Negro Brut Spain

White Wines — Dry, Light Bodied
Forest Glen Pinot Grigio California

White Wines — Dry, Medium Bodied
Lindeman’s Bin 65 Chardonnay Australia
Blackstone Chardonnay California
Kendall Jackson Chardonnay California

Red Wines — Dry, Medium Bodied
Mirassou Pinot Noir California
Blackstone Merlot California
Rosemount Shiraz Australia

Red Wines — Dry, Full Bodied
Ravenswood Red Zinfandel California
J Lhor Seven Oaks Cabernet Sauvignon California
Kendall Jackson Cabernet Sauvignon

Reserve Wine
Maryvale Chardonnay
La Turnella Pinot Grigio
Kings Estate Pinot Noir
Dynamite Merlot
Landrey Meritage Red
Kenwood Jack London Cabernet Sauvignon
Penfolds Shiraz

Premium 
Margaritas

Ultimate Margarita 
Made with 1800 
Reposado and  
Gran Marnier

Gold Margarita 
Made with Sauza Gold 
and Gran Marnier

Top Shelf Margarita
Made with Cuervo Gold, 
Cointreau 

and Gran Marnier

Beer

Proudly Featuring
Sierra Nevada 

Pale Ale Bottles

We have a wide selection 
that varies store by 
store. Some stores may 
not carry all the 
following beers. 

Specialty & Import 
Brews
Amstel Light, Bass Ale, 
Corona, Dos Equis, 
Heineken, Icehouse, 
Killian’s, Michelob Light, 
Michelob Ultra, Samuel 
Adams, Smirnoff Ice.

Domestic Longnecks
Budweiser, Bud Light,  
Coors Light, Miller Lite 
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