
Blue Canyon Kitchen & Tavern 
8960 Wilcox Drive 
Twinsburg 
330.486.2583 
 
35.00 per Person or $70 per Couple plus tax and service charge unless otherwise noted 
Price includes a choice of Starter, Entrée and Dessert. 
Curbside Only – $6 for featured cocktails or Martinis (refer to our Curbside Beverage Menu on our website for 
selections) 
Wines Discounted  (refer to our Curbside Beverage Menu on our website for selections and price) 
 
First Course 
Choice of: 
BC Lobster, crawfish bisque cup 
Soup Of The Day 
BC Yukon Gold Potato Chips  
     Wisconsin buttermilk blue cheese, blue cheese cream, scallions, gluten-free upon request 
Little Field Greens 
      Cherry tomatoes, cucumber, red onion, maple balsamic vinaigrette, spiced pecans, gluten-free  
Bibb Wedge Salad 
     Maple bacon, blue cheese, spiced pecans, maple balsamic vinaigrette or creamy buttermilk blue cheese dressing, 
gluten-free 
Caesar Salad  
     Romaine lettuce hearts, cherry tomato, cucumber, red onion, dehydrated capers, roasted garlic lemon dressing, 
gluten-free 
Second Course 
Choice of: 
Pretzel Crusted Trout 
     Whipped Yukon gold potatoes, garlic green beans, mustard caper butter 
Cedar Plank Roasted Sixty South ™ Salmon 
     Whipped Yukon gold potatoes, garlic green beans, root beer chive glaze, gluten-free 
Braised Beef Short Rib   
     Whipped Yukon gold potatoes, roasted brussels sprouts, smoked red onion balsamic jam, gluten-free 
Buttermilk Fried Chicken  
     White cheddar green onion mac n cheese, garlic spinach, jalapeno infused local honey, asiago peppercorn ranch  
16oz USDA Prime Delmonico Ribeye*  
     Whipped Yukon gold potatoes, garlic green beans, roasted garlic chive butter, worcestershire glaze, gluten-free upon 
request, Upgrade to this entrée for only an additional $12 
8oz Beef Tenderloin*   
     Whipped Yukon gold potatoes, garlic green beans, sundried tomato basil butter, crispy onions, gluten-free upon request, 
Upgrade to this entrée for only an additional $8 
Third Course 
Choice of: 
BC S’mores 

Graham cracker peanut crust, chocolate peanut center, homemade toasted marshmallow,   caramel & chocolate 
sauces 

BC Chocolate “Bomb” 
     Chocolate sponge cake, white chocolate mousse, chocolate ganache shell, berry coulis 
Featured Dessert     Ask your server what is today’s creation! 
 
 
 
 


