
Lunch menu
 

FOR THE KIDS
Cheese Burger

Hamburger

Grilled Cheese

Mac n' Cheese

Chicken Strips

9

9

9

9

9

SOUP & SALADS
House Salad
Baby Lettuce, Carrot, Cherry Tomato, House
Vinaigrette

12

French Onion Soup
Classic French Onion Soup with Provolone
Cheese

10

Classic Caesar*
Romaine Hearts, Caesar Dressing,
Parmesan, Croutons

13

Pork Green Chili
Our classic take on green chili served with
corn tortilla

10

AUTOMATIC 20% GRATUITY FOR PARTIES OF 6 OR MORE
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of 

Foodborne Illness

APPETIZERS
Chips & Salsa
Tortilla Chips, House-made Salsa

6

Classic Hummus
Garbanzo Beans, Feta, Olives, Crostini

14

Josie Wyatt's Wings Half Dozen 12 Dozen 20

Dry Rub, Lemon Pepper Rub, Mango Habanero, Buffalo, BBQ

Chicken Quesadilla
Shredded Chicken, Fajita Veggies, Cheese, Sour Cream, House-made Salsa

18

Siracha Shrimp
Siracha, Cilantro Oil, Mixed Greens, Sesame

16

LUNCH SANDWICHES
BLTA
Smoked Bacon, Mayo, Lettuce, Tomato and Avocado, Served with your choice of
white or wheat bread.

14

Josie Wyatt's French Dip Sandwich 22

8oz shaved Prime Rib, Crusty Bread, Sauteed onions, Provolone Cheese, Side of
Au Jus and Horseradish Creme Frache

The Wyatt Burger*
Cross Creek Ranch American Wagyu Patty, Aged White Cheddar, Tomato Jam,
Dijonaise, Arugula, Brioche Bun Served with French Fries, Onion Rings or a Side
Salad

22

Nashville Hot Chicken Sandwich
Deep fried chicken breast dredged in our Nashville hot sauce, atop a bed of
coleslaw

16

Chicken Caesar Wrap*
Blackened chicken breast, romaine lettuce, Parmesan cheese and our signature
Caesar dressing wrapped in a spinach tortilla

16

Steakhouse Burger*
Cross Creek Ranch American Wagyu, Smoked Bacon, Cheddar Cheese, onion ring
and our JW signature BBQ sauce

20
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LUNCH ENTREES
Prime Ribeye*
16oz USDA Ribeye served with fries or house salad

Angus Sirloin*
10oz Center Cut Sirloin served with fries or house salad

Filet Mignon*
8oz Filet Mignon served with fries or house salad

52

26

50



At Josie Wyatt's, we are dedicated to 
providing the best experience to our Moab 
community and visiting guests. Bringing the 
experience of the Old West through food, 

our handcrafted cocktails, sommelier 
selected wine list, and locally sourced beer. 
The first restaurant of it's kind in the Moab 

Valley. We support local vendors when 
possible to bring the freshest ingredients.

For Josie Wyatt's, family and community are 
the most important components to our 

success, which is why we named our 
restaurant after the two children of one of 

our owners, Jay L. Elowsky. Jay's son, Jay 
Wyatt, was named after the infamous Wyatt 
Earp, a classic figure in the Old West. For 

Jay's daughter, Josie, her name derives after 
two iconic figures: Josey Wales, a western 

character in a classic Clint Eastwood Movie, 
and the name of Wyatt Earp's wife Josephine. 
Jay heavily influenced by the classic western 

movies, decided it was fitting for our 
western themed restaurant. And so it goes.

Inspiration for the hotel name derives from 
a Hoodoo. which is a rock structure formed 
over millions of years of erosion in areas 
where a thick layer of soft rock is covered 

by a thin layer of hard rock. Hoodoos 
conjure up images of mystical events. 

Hoodoo's are fantastically and naturally 
shaped rocks or earth pedestals, pillars, 

columns. We felt it was only fitting that we 
name our hotel after these stunning 

monoliths located right in our backyard.

Speaking of beautiful structures, we wanted 
our pool area to feel like you were in the 

middle of nature. Therefore, we brought in 
numerous boulders from the Colorado River 
during the reconstruction of the bridge on 
Highway 191. Our goal is to make our Resort 

and Restaurant feel like a slice of the Valley 
right in Downtown Moab. We hope you Enjoy 
our beautiful establishment as much as we 

do.

- Jay L. Elowsky


