
A 15% gratuity will be added to parties of 8 or more 

 
1651 8th Street, Cody, Wyoming • 1.307.587.2257 • open daily 

 

— Lunch Menu — 
(Lunch served from 11 a.m. – 4:30 p.m.) 

 
 

SANDWICHES 
 

All sandwiches are served with your choice of potato salad, house coleslaw,  
green side salad, crisp French fries or home style deep fried chips. 

 

Sweet Orange Sunset – Cream cheese mixed with orange marmalade and pecans 
 spread on a flaky croissant with lettuce, turkey, and cranberry sauce  

 

Chicken Deluxe - Grilled chicken breast with BBQ sauce, crisp bacon, melted Jack cheese,  
lettuce and tomato on a ciabatta roll  

 

Veggies and Cream Cheese - Try this heavenly creation of lettuce, tomato, creamy avocado,                                    
cucumbers, sprouts and cream cheese on herb focaccia bread  

 
 

Too Much Turkey – Imy’s incredible cranberry spread, lettuce, tomato, sliced turkey and 
 Jack cheese grilled on wheat berry bread  

 

Krab Melt - A generous portion of our krab salad topped with melted cheddar served open 
face on Texas toast  

 

Egg Salad on a Croissant – Homemade refreshing egg salad with 
lettuce on a flaky croissant  

 

Crispy Chicken Club - A deep fried crispy chicken filet with sliced ham, bacon and melted smokey 
         cheddar cheese with lettuce and tomato on a toasted sesame Kaiser roll  

 

The BIG Beef - Sliced pot roast, Jack cheese, red onion, lettuce, tomato and horseradish sauce 
grilled on thick cut sourdough  

   

The Easterner (really a Reuben) - Lean pastrami, Swiss cheese, kraut and Thousand Island 
dressing grilled on rye bread   

 
               

  
 
 
 
 

Traditional Club - Triple decker stacked with turkey or ham, bacon, tomatoes, lettuce, cheddar 

Our Best Selling Sandwich 
 

The Sunset Dip - Thin sliced beef topped with mushrooms, grilled onions and melted Swiss 
served on a fresh baked sub with au jus for dipping  

 

NEW 

NEW  



and Swiss cheeses  
 

Grilled Turkey and Swiss on Sourdough – a favorite since 1987  
 

B.L.T - Crisp bacon, lettuce and tomato   
 
 

Honey Bear  -  Sliced ham, bacon, melted Swiss cheese, tomatoes, and honey mustard sauce 
grilled on thick cut sourdough  

 

Chicken Salad on a Croissant - Chunks of tender chicken, slivered almonds, grapes and apples on 
a buttery croissant make this an incredible luncheon treat  

 
 
 

 
 
 
 
 

SUNSET HOUSE  SOUP and SALADS 
 

Sunset	
  House	
  dressings	
  include:	
  Bleu	
  Cheese,	
  Thousand	
  Island,	
  Ranch,	
  Honey	
  Mustard,	
  

Raspberry	
  Vinaigrette	
  (fat-­free),	
  Poppy	
  Seed,	
  Sesame	
  Ginger	
  (fat-­free),	
  

Balsamic	
  Vinaigrette,	
  Tuscan	
  Italian	
  Herb	
  and	
  Caesar	
  
 

Prepared	
  fresh	
  each	
  day,	
  our	
  piping	
  hot	
  soups	
  are	
  the	
  perfect	
  pick-­‐me-­‐up	
  

	
  

Cup	
  -­	
  $2.95	
  	
  	
  	
  	
  Bowl	
  -­	
  $3.95	
  
House Salad - Mixed greens and fresh vegetables  

Soup and Bread - A bowl of soup and a mini loaf of warm fresh bread  
Soup, Bread and Salad  

 

 

 
 
 

Chicken Caesar Salad -  Fresh salad greens with a grilled chicken breast topped 
with parmesan cheese, tomato slices and crunchy croutons  

 

 
Stolen Fruit - Fresh salad greens, marinated grilled chicken, dried cranberries and 
walnut pieces topped with crumbled goat cheese. Served with Poppy Seed dressing  

 
 

Cranberry Chicken Salad - Chicken with celery, diced green peppers, dried cranberries and 
pesto mayonnaise  with lettuce and tomato on toasted raisin bread  

 
 
 
 

Fandango Salad (Dolores Snyder’s gift to us) Fresh salad greens, 
marinated grilled chicken, topped with fresh strawberries, blueberries, 

raspberries and seasoned baked pecans. Garnished with a hardboiled egg 
and served with Honey Mustard dressing  

(Fruit is seasonal - ask your server for availability) 
 



         Crispy Chicken Salad - Fresh salad greens, tomatoes, olives, sliced hardboiled egg and 
shredded cheddar cheese topped with a sliced crispy chicken breast  

 
 

Chef Salad – Fresh salad greens with Julienne slices of turkey and ham, cheddar cheese, olives, 
fresh vegetables, sliced hardboiled egg with your choice of dressing  

 
 

              Grilled Shrimp Salad – Fresh salad greens topped with succulent shrimp grilled in 
garlic butter & seasoned pepper accompanied by black olives, water chestnuts, tomato slices, a sliced 

hard boiled egg,  topped with  crispy Won Ton strips and served with your choice of dressing  
 

     

Oriental Chicken Salad – Fresh salad greens with sliced marinated grilled chicken, red onions and 
mandarin oranges topped with Chinese noodles and served with 

 fat-free Sesame Ginger dressing  
 

  

Hawaiian Salad - Fresh salad greens, crispy chicken breast, mandarin oranges, pineapple chunks 
and walnut pieces, sprinkled with toasted coconut and served with Poppy Seed dressing  

 
 

Marinated Steak Salad – Fresh salad greens with sliced marinated London Broil, tomatoes, 
black olives, sliced hardboiled egg and topped with shredded mozzarella cheese  

 

BURGERS 
 

1/3 pound burgers served with lettuce, tomato, sliced red onion  and your choice 
 of French fries, home style deep fried chips, potato salad, coleslaw, or garden side salad. 
Additional toppings are available at a charge of $0.50 per topping 
 

 

Basic Burger -  
Cheese Burger - Cheddar, Swiss or Jack  

Malibu Burger – Canadian bacon, pineapple ring, and melted Swiss  

 

Blue Moon Burger - Beef patty with sautéed onions & melted blue cheese 
Served on a toasted English muffin  

 
Western Patty Melt - Beef patty with grilled onions & Swiss cheese grilled on rye bread  
     

 
 
 
 
 
 
 
 

Rodeo Burger – Bacon, BBQ sauce, smoky cheddar cheese and crunchy onion rings  
 

NEW SALAD 



SPECIALTY 
BURGERS

   
LUNCH, ETC. 

 
Country Fried Steak - Topped with our famous bacon and onion gravy served 

 with vegetable, roll and French fries or mashed potatoes  
 

Hot Beef - The traditional open-faced beef and gravy sandwich served 
 on white bread with mashed potatoes  

Hot Turkey -  Sliced turkey and gravy served open-faced on white bread 
with cranberry sauce and mashed potatoes  

 
 
 
   

 
                   

Luncheon Quiche and Fresh Fruit - A golden crusted ham and Swiss cheese 
quiche served with seasonal fresh fruit  

     
Last Minute Creamy Chicken Cheese Quesadilla – Diced chicken, green chilies, sliced black 

olives with cheddar and cream cheese grilled in a flour tortilla  
 served with sour cream and salsa  

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Buffalo Burger - The heart healthy alternative red meat. Lower fat, less cholesterol and 
 fewer calories than beef. 100% Buffalo meat all natural, grass fed, grain finished. 

Locally raised on Big Skull Buffalo Ranch in Cody.  
  

Wild Thing – A ½ pound burger that is 60% Buffalo and 40% Elk.  
Add cheese to either of the above for an additional cost 

BEST IN 
THE 

STATE  

Fish n’ Chips - Tasty beer battered deep-fried Halibut filets with French fries or 
homestyle deep fried chips  and our house specialty coleslaw   

 

THE	
  LIGHTER	
  SIDE	
  
 

½ Sandwich and your choice of Soup, Green Salad, or Seasonal Fruit 
Choose from cranberry chicken salad on raisin bread, Imy’s egg salad, 

grilled cheese, BLT or grilled turkey and Swiss on sourdough  
 

Chicken Salad – Our homemade chicken salad served on a bed of lettuce 
 with seasonal fruit and a homemade pumpkin spice muffin  

 

½ Hot Beef - The traditional open-faced beef and gravy sandwich served 
on white bread with mashed potatoes  

 

½ Hot Turkey - Sliced turkey and gravy served open-faced on white bread 
with cranberry sauce and mashed potatoes  

 

Fish n’ Chips - Tasty beer battered deep-fried Halibut filets with 
French fries or home style chips and coleslaw 

2 Pieces of Fish  or  1 Piece of Fish  
 



 
 
 
 
 

 
SIDES 

 
 

French Fries – Golden crispy  
Home Style Chips – Deep fried chips  

Onion Rings – Beer battered, thick cut and deep fried to a golden brown  
Texas Toothpicks – Lightly breaded Jalapêno pepper and onion strips deep fried 

to a golden brown and served with Ranch dressing  
Mozzarella Cheese Sticks – served with Ranch dressing  

Mashed Potatoes and Gravy  
Garden Salad – Mixed greens and fresh vegetables  

Coleslaw – Imy’s version … with dried cranberries, sliced almonds, celery, 
 onion, diced green pepper and shredded cabbage  

Potato Salad  
Cottage Cheese  

Seasonal Fruit – Melon, grapes, pineapple and orange  
Loaf of Fresh Baked Bread (whole wheat or white)  

          
 
 
                   Happy Trai ls  to  you ……. 

Until  we meet again……..  
 

                                
 
 

 


