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= Restaurant S on resort’s success
By Liz McMahan The menu also includes Construction is under way If vou
Phoenix Staff Writer small plates of its specialties on guest cottages. They are ex- yougo
Luke for $6 to $9.50 and offers soups Eected to be open before Octo-  WHAT: The Canebrake Restau-
Miller | WAGONER — A year ago, and salads mostly at $5.50.  ber. Accommodations . will rant :
ffuts the the south end of the horse barn ~ There are also fancy desserts range from singles. to king , WHEN: 5:30 to 9 p.m. Wednes-
nishing | on the Neosho River Ranch and a wine list, suites, with a total occupancy an ghhr‘;”%lsﬁéma -t“'“.h tsh”“day
touches | east of Wagoner was takingon  Cooking classes and demon- of 40, said Adam Miller, Cane- slrluanero by ok
on the look of a restaurant and strations will be offered at the brake marketing director, = ™ WHERE: 33248 East 732 Road,
"'"%_d \ plans for turning a portion of restaurant as well, Lisa Brack-  Like the restaurant, the Yo- wWagoner. ;
c:g‘ A i the ranch into a resort were en said. The restaurant seats ga Barn and the cabins, every- 1%(“:‘[ THERE: Go four miles
o rlge | mostly on paper. 60 and guests can choose from thing is being built with natu- east of Wagoner on Oklahoma 51,
ssrved | The restaurant opened last dining inside with a view of na- ra]ll_fmducts wherever possible, to 330 Road ﬁMOrgan's Corner),
at a pre- weekend, with very little re- ture or on a patio. Miller said. turn north, follow signs to Neosho
view semblance to the horse barn it ~ The Canebrake is the second  Floors and countertops are River Ranch and the Canebrake.
partg_:! used to be. opening at the former horse stained concrete, except in the insndel rangh tﬁte. _tulm righton
e It is elegant. And natural. ranch owned by Bracken fami- Yoga Barn, where the floors are gr?ﬂ%&%%mgﬁ‘.mf'ﬁmg
Cane- So is the food, from the ?A year ago, they opened the made of cork. All the floors are brake.com or 485-5791.
brake. seared line-caught Ahi tuni Yoga Barn. It has been quite cooled and heated with recy- p }
Staff served with black beans, dirty successful, said Lisa Bracken. cled water from three wells on :
hoato rice ad mango salsa for $20 to Yoga is offered in several class- the ranch, Miller said. Y
y Liz the grilled elk tenderloin eseach week now and once the  Insulation is Ultra Touch, next two phases of develop-
McMahan served with poblano mash, resortisopen,sessionsalsowill made from recycled denim. ment in the planning stages;

roasted corn salsa, Swiss chard
and pan gravy for $28.

be available to resort guests.

A boutique also is open, as
are a lounge, conference rooms,
and amenities such as a chal-
lenge course, swim therapy
room, bluebird trail and organ-
ic garden.

e only hint the facility was
ever a horse barn is the large
arena on the west side of the
buil lﬂlef that now is a huge
sand-filled area where guests
can play volleyball when the
courts are completed.

Walls have environmentally
friendly paint.
All of this may be a little
Ericey for northeastern Okla-
oma, but the Brackens are hop-
ing not only to attract local resi-
dents for food, relaxation and ex-
ercise, but to bring in meetings
and families from larger mar-
kets such as Dallas, Little Rock,
St. Louis and Oklahoma City,
While completion of the re-
sort is expected this summer,
the Brackens already have the

Phase 2 will be construction of
The Villas, a gated community
to be built in the fall of 2008.
They also plan to build an
aquatic center that will include
a lap pool, body treatment
rooms and saunas. That is
planned for complefion in
2010.

A lakeside home develop-
ment is planned for 2013.

Reach Liz McMahan at 684-
2926 or Ilmemahan@musko-
geephoenix.com.



