
PIKI rill
With the deepest respect and appreciation for the First 
American Nations, and the first pioneers to befriend them, we 
invite you and your family to return to a time when eating was a 
celebration of health, abundance, and nutrition.  

Piki’s (2 PER ORDER)

Truly one of the most appropriated gifts of native America is the 
method of cooking we call “barbecue.”  Our version serves up 
hand pulled pork, slow roasted with plums, smoked jalapeno’s, 
Carib spices, and ale. 

Barbecue (Taino-Barabicu)

Plains sandwiches

Inspired by the Hopi and Navajo, our delicious handmade flat 
breads are stuffed with your choice below, then topped with 
grilled peppers, onions, and cheeses.  Accompanied by lettuce, 
diced tomato, sour cream, and salsa.  Served with Tejas beans, 
pozole, or slaw, and sliced fresh fruit garnish.  Substitute fries 
or side salad for  

Crisp, light, skillet bread, with your choice below, topped with 
lettuce, tomato, onion, cheese (if desired), and Frontier sauce. 
Served with Tejas beans, pozole, or slaw, and sliced fresh fruit 
garnish.  May substitute oven baked soda bun for skillet bread if 
desired! Replace side with fries or side salad for

3. CATFISH                    

2. CHICKEN                    

1. BISON                             

4. SHRIMP                          

5. GREEN CHILI PORK

6. BEAN, QHUACATL (AVOCADO) 

9. CATFISH FILLET 

8. CHICKEN BREAST 

7. BISON BURGER

10. CRANBERRY CHICKEN SALAD 

11. BEAN, QUACATL (AVOCADO) 

12. SANDWICH - Plains style as 
described above, served with 
Tejas beans or Fries and slaw.                      

13. BBQ PLATTER - Served with 
Piki or skillet bread, Tejas beans, 
and slaw.                   

Tejas beans, pozole 

Tobasco PROVINCE wings

NO TRANS-FATS, *NO PRESERVATIVES, NO MSG, NO ARTIFICIAL 
FLAVORS, NO ARTIFICIAL COLORS, NO CHEMICALS, 

 no bleached grains, no processed meats or dairy products

...JUST OLD FASHIONED HANDCRAFTED COOKING!

Nava tacos (open face) 

Our award winning bison chili-stew made with dark ale, trail 
coffe e, fresh herbs, and ripe tomatoes, is slow co oked for over 
14 hours!  Topped with cheeses, sour cream, cilantro, and gr een 
onion.  Served with skillet bread or Piki. 

Tatanka-me-a-lo
(BISON cHILI-sTEW)

Lightly fried premium chicken wings are thrust into our 
homemade jalapeno, whiskey, honey, and lime baste.  Tangy, yet 
sweet, and bursting with flavor - no dip is needed!  And, you 
might not even notice that our recipe is totally fat free!  
Medium or hot spiced.  Served with slaw, lime wedge, and fresh 
fruit garnish.  Change to fries or side salad for

Crisp, light, skillet bread, sliced and stuffed with your choice 
below, then topped with grilled peppers, onions, and cheeses. 
Accompanied by lettuce, diced tomato, sour cream, and salsa.   
Served with Tejas beans, pozole, or slaw, and sliced fresh fruit 
garnish.  Substitute fries or side salad for 

14. 10 WINGS PLATE                             

15. 5 WINGS PLATE                             

20. GREEN CHILI PORK 

18. CATFISH                    

17. CHICKEN                    
16. BISON                             

19. SHRIMP                          

21. BEAN, QHUACATL (AVOCADO)

22. TEJAS BEANS BOWL/BREAD - Piki 

or skillet bread.

23. TEJAS PLATTER - Beans, skillet 

bread or Piki, and fresh side salad.                    

24. POZOLE PLATTER - Pozole, skillet 

bread or Piki, and fresh side salad.                    

25. MEAL SIZE BOWL

= $5 = $1 = .50



Add Meat To Salads

Salads

Splendid mix of California style Spring gre ens and 
lettuces, with carrot, tomato, che eses, mushro om 
and red onion.  Served with skillet bread or Piki.

32. ‘SHUP (CHUMASH)

DRESSINGS:      Vinaigrette, SW  Buttermilk, 
         No-Fat Berry/Lime

The world’s best PIZZA - FRONTIER STYLE!  Crisp skillet bread topped with homemade delights then 
baked m“ ui-pronto” in STYLES below!  Served with fresh fruit garnish.  Approximately 8-9”.

Chi’-pizza’s

Styles

26. VEGAS - Tomato sauce, mixed cheeses, native herbs.
27. DENVER - Tomato sauce, grilled peppers & onions, mushrooms, mixed cheeses, native herbs.

28. DEADWOOD  - White sauce, grilled peppers & onions, mushrooms, mixed cheeses, native herbs.

29. LOS ANGELES - White sauce, grilled onions, roasted garlic, mixed cheeses, native herbs.

30. TAOS - Smashed spiced beans, salsa, mixed cheeses, fresh cilantro.

31. TUCSON - Smashed spiced beans, salsa, grilled peppers & onions, mixed cheeses, native herbs.

Children’s   choices
Ages 10 and under please, and must accompany an adult.

BISON, CATFISH, 
SHRIMP, CHICKEN

Meats(A) NO MEAT 

(C) 2 MEATS

(B) 1 MEAT

40. SALAD AND FRUIT PLATE

Served with your choice of dressing.
BISON, SHRIMP

CHICKEN, CATFISH

Our popular salad of mixed gre ens with natural dried 
cranberries, raisins, sunflower seeds, and walnuts.  
Topped with shredded carrot, red onion, and tomato.  
Served with Piki or skillet Bread.

33. PEM-I-CAN (ABNAKI)

Desserts

Hot skillet bread, topped with honey and 
powdered sugar! 

34. PAU-WAU TREAT

Hot skillet bread with vanilla ice cream, 
chocolate sauce, powdered sugar, and whipped 
cream.  Chopped nuts if you like!

35. 3-SONS SUNDAE

Vanilla ice cream with natural granola, berries, 
nuts, and whipped cream!

36. ROCKY MT. SUNDAE 

37. LIL’ PIKI or NAVA TACO                          

Choose bison, chicken, catfish, shrimp, gr een chili 
pork, or bean and cheese. Served with fries, sliced 
fresh fruit, pozole, or slaw. 

Any style, with sliced fresh fruit, or slaw. 

39. KIDS SIZE CHI’-PIZZA

38. SCOUTS BISON BURGER

Served with fries, sliced fresh fruit, pozole, or slaw. 

SIDES

BEVERAGES

42. HOME FRIES BASKET 

45. SODAS, COFFEE, TEA, JUICE.

44. SLAW, TEJAS BEANS, POZOLE.

41. NATURAL HOME FRIES

43. SKILLET BREAD (1), PIKI (1), 
QHUACATL (AVOCADO), SOUR CREAM
OR SALSA.

46. BEER, WINE, ALE
PRICES VARY - ASK WAIT STAFF

* mayonnaise base contains a small amount of preservatives 
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