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6823 E Cave Creek Rd

(480) 488-9118

ThE Round Up

All the “Chip” that's fit to print

It all started in 1951 as a 600 sq ft beer and bait stop on the way to Bartlett Lake. It’s grown a lot over the years, 8000 sq ft indoors and 2 acres of
outdoor venues with seating for up to 2000 people. An arson fire in 2015 burned the “Chip” to the ground, but it was completely rebuilt with lumber
and findings from an antique Sawmill in California. Ten months later the “Chip” you see today was reborn from the ashes. We never closed during the
construction. People wonder about the Green Bay Packer connection at the Buffalo Chip. It was born out of the original ownership of the “Chip” by the
legendary Green Bay Packer tight end Max McGee from 1985-1998.
It was then purchased by Larry Wendt, the current owner. Since that time, the Buffalo Chip has become one of the biggest and busiest Western eating,
drinking, and entertainment venues in the country. We have live entertainment 7 days a week, award winning Bar-B-Que, and the best staff in Cave
Creek. We serve ice cold drinks at a fair price and strive to give you, our friends and customers, the best value in the country. As Larry often says, “600
cases of beer and 3000lbs of Bar-B-Que a week tells me we are doing something right!” So what do we serve? All of our food comes with 2 choices…Take
it, or leave it. But as we always explain, if you are really hungry, or really drunk, you’ll LOVE IT! Seriously, we offer a great menu of Western and Tex
Mex inspired food that has won 22 awards from New Times “Best of Phoenix” to Sunset Magazines “Best of the West” over the last 20 years. We also
compete and win, in BBQ contests and Chuck Wagon cook offs all over the country. Thank you for coming in. Whether you traveled around the globe, or
around the block to visit us, we truly appreciate it and will prove that to you !

Right Out of the
Chute
d

Jalapeno Poppers

Cream cheese stuffed mild jalapenos, lightly breaded & fried
until golden brown. Served with ranch 8.01

d Loaded Tater Tots d

A skillet full of crispy tater tots topped with melted cheese,
bacon, sour cream & chives 8.01

Onion Rings

Beer battered & fried to golden brown.
Served with ranch 7.09

Tex Mex Egg Rolls

d

Stuffed with chicken, red peppers, black beans, jack cheese,
corn & cilantro. Fried to golden brown & served with
chipotle ranch dressing 9.15

Shishito Peppers

Mild 3” peppers, char-blistered, served with queso
cheese sauce 7.09

Fried Nopalitos

Chicken Tenders & Fries

Tender prickly pear cactus lightly breaded & deep fried
to crunchy goodness. Served with lime wedges & chipotle
sauce 8.01

Breaded Cheese Curds

Warm tortilla chips served with a generous side of our mild
house made salsa 4.12

Lightly breaded chicken tenders served with fries
& ranch 9.15
Fresh Wisconsin curds, lightly breaded & fried to golden
brown. Served with ranch 8.01

Breaded Mushrooms

Fried to golden brown & served with ranch 8.01

Chicken Wings

Deep fried with your choice of BBQ, Mild, Medium or Hot
Buffalo Sauce. Served with celery & blue cheese dressing
10.98

Brat Bites

½ pound of Wisconsin smoked bratwurst, served sliced in
2” pieces with honey mustard sauce 9.15

Chicharrones

Chips & Salsa

Add side of guacamole 3.43

Street Tacos

Choice of grilled chicken, beef brisket, pulled pork or breaded
cod, topped with onions, cilantro & lime 3.20 each

Mexican Pizza

Warm crispy flour tortilla topped with jack & cheddar
cheese, onions, green chiles, sour cream & pico de gallo.
Choice of ground beef, brisket, chicken or pulled pork 10.98

d Nacho Mamas d

Hot crispy tortilla chips covered in melted pepper
jack cheese, cowboy beans, green chiles & your choice of beef,
pork or chicken 11.89

Crispy popped pork skin served with chipotle ranch &
lemon-lime seasoning. No Carbs…No Guilt 7.09

Basket of Fries

Fried to golden brown 4.12
Sub sweet potato fries 5.03

Pulled Pork Sliders

3 each served with jicama slaw 9.15

What Cattle Eat

Dressings: Buttermilk Ranch, Italian, Blue Cheese, Chipotle Ranch, Cilantro Lime, Caesar, Honey Mustard
Add Protein to any salad: Chicken 4.12 | 6oz Salmon 7.09 | Avocado 2.74

Garden Salad

d Leah’s Spinach Salad d

Iceberg lettuce, cucumbers, grape tomatoes, carrots &
house made croutons 7.09

Fresh spinach, feta, garlic, red onion & hardboiled egg in a
tangy rice vinegar dressing 9.15

Romaine, house made croutons & shaved Parmesan 8.01

Iceberg lettuce, grilled chicken, bacon, hard boiled egg,
avocado, blue cheese crumbles & house made croutons 11.89

d Caesar Salad d
Add anchovy .99

Steakhouse Wedge

A large wedge of crisp iceberg lettuce, topped with blue
cheese crumbles, bacon & house made croutons 8.01

Cowboy Cobb

Southwest Taco Salad

Lettuce, grape tomatoes, roasted corn, jack cheddar cheese &
taco meat served in a crunchy bowl, topped with guacamole
& sour cream 11.89

d Chip Favorites! d
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Day Money

All sandwiches served with fries. Sub sweet potato fries or onion rings add 2.06

*Green Chile Burger

3/4lb Grass fed angus beef with pepper jack cheese, green
chiles, lettuce, tomato & chipotle spread 11.89

*BBQ Burger

3/4lb Grass fed angus beef with cheddar cheese, hickory
bacon, BBQ sauce & onion rings 11.89

*Guacamole Bacon Burger

3/4lb Grass fed angus beef with pepper jack cheese, hickory
bacon, lettuce, tomato & guacamole 11.89

Fish Sandwich

Lightly breaded cod fried to golden brown. Served with
lemon, lettuce, tomato & tartar sauce 11.89

Beef Brisket Sandwich d
d
½ pound of pit smoked beef brisket on a toasted bun
with melted cheese & onion marmalade 13.27
One of our best sellers!!

Pit Smoked Pork Sandwich

½ pound of pulled pork on a toasted bun. Topped with house
made coleslaw 10.98

d *Buffalo Chip Burger d d Buffalo Chip Chicken Sandwich d
½ pound of crispy chicken goodness. Tossed in buffalo

3/4lb Grass fed angus beef. Choice of cheddar, American,
pepper jack or blue cheese. Topped with lettuce, tomato,
onion, pickles & Buffalo Chip sauce 10.98
Add bacon 1.37

Rib Tip Skillet

Smokey, gooey, pork rib tips served in a cast iron
skillet with BBQ sauce 8.23

sauce & served on a bun with celery, tomato & blue cheese
dressing 11.89

Grilled Chicken Sandwich

½ pound grilled chicken breast topped with melted
provolone, bacon, lettuce & tomato. Served on a toasted bun
with honey mustard 11.89

1/3 Pound Bratwurst

Served with grilled onions & coleslaw 9.15

The Show

All entrees come with a choice of two sides

Southern Fried Chicken d
d
Marinated ½ chicken, lightly breaded & fried to golden
crispy brown 11.89

Catfish Dinner

Two farm raised filets, dusted in corn flour & fried to
perfection. Served with tartar sauce 11.89

*Grilled Salmon

6oz. of boneless skinless Atlantic salmon,
grilled to perfection 13.49

BBQ Platter

*Top Sirloin

10oz. choice angus sirloin grilled to your liking over a
mesquite charcoal fire 16.47

*Ribeye Steak

12oz. choice angus ribeye grilled to your liking over a
mesquite charcoal fire 22.87

Walleye Platter

Three pieces of Lake Victoria walleye, lightly breaded &
served with house made tartar sauce 14.18

Fisherman’s Dinner

Pit smoked brisket, pulled pork, chicken
and sausage 16.47

Thick, hand-cut cod, lightly breaded & fried to golden brown,
served with house made tartar sauce 13.00

Half rack 15.70 | Full rack 21.95

Made from amazing ranch bison, fresh potatoes, onions,
carrots & mushrooms in a burgundy gravy 14.18

St. Louis Pork Spare Ribs d
d Dry-rubbed
and pit smoked for 10 hours

Buffalo Stew

The Show Sides:

Show plates come with 2 sides. Additional sides are available at the price listed.
Side Salad 3.66| Coleslaw 2.74| Cowboy Beans 2.74| Fries or Tater Tots 2.74| Baked Potato 3.66| Steamed Broccoli 2.74|
Corn Cobbette 2.74| Mac ‘n’ Cheese 3.66| Biscuit or Cornbread 2.74

The Finals

Campfire S’mores

Completely tableside. Skewers, fire & all the fixins 7.09

d Buffalo Chip Brownie Sundae d
Warm blonde toffee and chocolate chip brownie topped with
tractor churned vanilla ice cream & caramel 7.09

The Slack

Fried Apple Pie

Cowboy apple turnover topped with tractor churned vanilla
ice cream, whipped cream & a cherry on top 5.03

Honey Cinnamon Fry Bread

Warm Indian fry bread topped with cinnamon,
sugar & honey 4.12
Add a scoop of vanilla ice cream 2.06

Mac ‘n’ Cheese

Weekly Entertainment Schedule

Honey Butter Biscuits

Free dance lessons 7pm-8pm. Live music &
dancing starting at 8pm
Tuesday: Free dance lessons 7pm-8pm. Live music &
dancing starting at 8pm
Wednesday: Live bull riding 7:30pm & 9pm. Live
music & dancing from 8pm-12am
Thursday: Free dance lessons 7pm-8pm. Live music &
dancing starting at 8pm
Friday: All you can eat fish fry from 5pm-10pm. Live
bull riding at 8pm, 9:30pm & 10:45pm
Saturday: Live music & dancing from 2pm-6pm &
9pm-1am
Sunday: Church at the Chip 9am
ALL GREEN BAY PACKERS GAMES
Live afternoon music 2pm-5pm
Free dance lessons 7pm-8pm followed by Live music &
dancing 8pm-12am

7” cast iron skillet with our four cheese house made mac ‘n’
cheese topped with seasoned bread crumbs 7.09
Four biscuits topped with melted butter & honey 5.03

Cornbread Muffins

Six muffins served with butter 5.03

Meat by the 1/2 Pound or Pound

All dry rubbed and smoked over mesquite, pecan & oak
Brisket 9.15/16.47 | Pork 8.24/14.18 | Chicken 8.24/11.89
Add 1qt of BBQ sauce 7.09

LiL Buckaroos
12 & Under

5.03

Corn Dog & Fries
Cheese Crisp
Chicken Tenders & Fries
Hamburger Slider & Fries
Mac ‘N’ Cheese
Grilled Cheese & Fries

(Subject to change)
Mechanical Bull & Leagues, call for information!

Monday:

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

