
 
Canyon King Pizzeria 

Appetizers 
Ciabatta cheese bread – Whole wheat ciabatta, homemade garlic butter, Grande 
Wisconsin cheese    $4.95 
Bruschetta – Fresh roma tomatoes, basil, garlic, onions, olive oil, balsamic basil 
reduction, Parmesan cheese on toasted crustini    $6.95 
Spinach-artichoke Spread—Spiced with garlic chili with toasted crustini $6.95 
Insalata Caprese --- Fresh mozzarella, roma tomatoes, basil & balsalmic basil reduction 
$9.95 
Antipasto--- Select  Italian meats, fresh mozzarella, gouda, mixed olives, roasted red pepper,  
pepperoncinis, grape tomatoes & toasted crustini     $14.95 
 

Salads 
Salads served with ciabatta cheese bread and choice of dressing 

Balsamic vinaigrette, bleu cheese, ranch & cilantro ranch 
Add warm chicken, beef or shrimp $3.00 

 
House Salad   $3.95    Family size $12.95     Mixed greens, grape tomato, shredded carrot, 
red onion, cucumber, Grande Wisconsin cheese, croutons 
Caesar   $3.95   Family size  $12.95    Romaine lettuce, parmesan reggiano, croutons 

Entrée Salads 
Sonoma –Spring  mix, apples, gorgonzola bleu cheese, glazed walnuts  $12.95 
Southwest Cobb --- Mixed greens, bacon, egg, tomato, roasted corn, gorgonzola bleu 
cheese, grilled chicken   $13.95 
Ahi Tuna --- Blackened ahi tuna seared rare, spring mix, cranberry salsa, glazed walnuts, 
jicima, currants, apples, gouda   $14.95 
Steak --- Warm tender medium rare steak, mixed greens, red onion, red pepper, pepperoncinis, 
cherry pepper, grape tomato, roasted corn, pine nuts   $14.95 
Greek --- Romaine, mixed olives, cucumber, tomato, red onion, roasted red pepper, feta 
$11.95 

Pasta 
 

Add chicken, beef or shrimp $3.00 
 

Fettucini alfredo-    
Fettucini, Heavy cream, parmesan reggiano, garlic & butter     $11.95 
 
Fettucini Creamy Pesto 
Fettucini, heavy cream, pesto, garlic & parmesan reggiano    $12.95 
 
Spaghetti  Bolognese 
 Meat sauce, parmesan reggiano     $11.95 
 
Pasta Prima Vera 
Spinach fettucini, vegetable medley, olive  oil, garlic, lemon   $11.95 



 
Signature Pizza 

12”-----$16.95   16”-----$21.95 
We proudly serve Grande Wisconsin Cheese 

Canyon king – Pepperoni, sausage, mushroom, bell pepper, black olive, 
onion 
Steak – Steak, bell pepper, mushroom, caramelized onion 
Cowboy Up – Bacon, pepperoni, jalapeño, onion  
BBQ Chicken – Grilled chicken smothered in BBQ sauce, red onion, 
cilantro, goat cheese 
Mediterranean --- Roma tomato, olives, spinach, mushroom, red onion, 
feta cheese 
The Euro – Olive oil base, artichoke heart, sundried tomato, roasted 
garlic, goat cheese, fresh basil 
Margherita – Olive oil base, fresh basil, garlic, roma tomato 
Pesto Chicken --- Pesto sauce, chicken, red onion, spinach, artichoke 
heart 
Alfredo – Alfredo sauce, chicken, roma tomato, garlic, basil. 
Hot Wing — Spicy hot sauce, chicken, caramelized onion, gorgonzola 
bleu cheese  
 
 

Paddle Your Own Boat 
 

12” Cheese $11.00   16” cheese $15.00 
Sauces --- red, olive oil, alfredo 

 
Fresh basil pesto $2.00 extra 

 
Vegetables toppings  $2.00 each 

Meat and Cheese toppings $2.50 each 
 

Meats --- Bacon, Chicken, Canadian bacon, Pepperoni, Sausage, Steak, shrimp 
 
Vegetables --- Artichoke Heart, Bell Pepper, Black Olives, Caramelized Onion, 
Fresh Basil, Fresh Garlic, Jalapenos, Mushrooms, Pineapple, Onion, 
Red Onion, Roma Tomato, Spinach, Sun Dried Tomato. 
 
Cheese --- Grande House Blend, Feta, Goat Cheese, Fresh Mozzarella, Gouda 
Gorgonzola bleu cheese 
 
 
Warning:  Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of food born illness; especially if you have certain medical conditions. 

 



Going 
Overboard 

$6.50 
Chocolate Grand 

Teton 
Luscious European 

chocolate mousse with a 
Hint of hazelnut praline 

 
Crème Brulee 
Cheesecake 

Crème brulee topped and 
caramelized to perfection 

 
Forest Berry Tart 
Wild berry medley on a 

light crème filling 
 

Four Seasons 
Lemon pound cake layered 
with tangy raspberry and 

lemon mousse 
 

Tuscan Tiramisu 
An Italian classic – light 
custard, lady fingers, 

espresso &coffee liqueur, 
cocoa dusted 

 
 
 

 
 
 

 
 


