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BACON CHEESE FRIES $15 SPICY TUNA POKE $27

scallion, buttermilk ranch (nf) wheat crisp, sriracha aioli, avocado, wakame,
sesame, scallion, cilantro, pickled fresno (nf, df)

HUMMUS $18 CRISPY BRUSSELS SPROUTS $17

cucumber, olive, pickled onion, cherry spicy ginger soy chili dressing, roasted peanuts

tomato, crisp spiced pita bread (nf, df) (df, gf)

SALADS

add seared salmon $14, grilled
chicken $12, grilled shrimp $12

SPANISH CEASAR $18

roasted pepper, smoked paprika crouton, shaved manchego, white anchovy (nf)

SPINACH & FRISEE $18

crispy goat cheese, tomato, red onion, bacon tomato dressing (nf)

GREEN SALAD $15

cherry tomato, cucumber, carrot, sherry vinaigrette (df, nf, gf)

HANDHELDS

served with choice of fries, side salad or fruit

THE ULTIMATE CHICKEN SANDWICH $19

grilled chicken, bacon, salsa verde, lettuce, tomato, mayonnaise, crushed potato chips, brioche bun (nf, df)

7X COLORADO WAGYU BEEF BURGER

cheddar cheese, lettuce, tomato, pickle, grilled onion, chef kevin’s burger sauce
cooked to your preference of pink or no pink

40z single $18, 80z double $21

MUFFALETTA $19

caramelized onions, smoked tomato jam, goat and cheddar cheese, multi grain bread

12" STONE OVEN PIZZAS

MARGARITA $24 HOUSE MADE BISON $25

tomato sauce, fresh mozzarella, pepperoni, fennel sausage, roasted bell pepper (nf)

basil, olive oil, parmesan (nf)
COOL TREATS

STRAWBERRY BANANA MANGO SMOOTHIE (nf, gf)
MILK SHAKES

vanilla, chocolate, strawberry, oreo (nf)
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COCKTAILS
ELDERFLOWER GIN & TONIC $17 WHAT A PEACH HUN $17
breckenridge gin, campari, elderflower, breckenridge vodka, peach, lemon
grapefruit, tonic juice, iced tea
S&S MARGARITA $17 HARVEST OLD FASHIONED $2O
luna azul tequila, ancho & poblano liqueur, four roses bourbon, pedro ximenez
jalapeno tincture, lime, agave, tajin rim sherry, apple cider syrup, orange &

black walnut bitters

MOCKTAILS
LILIKOI SPRITZ $10 STRAWBERRY LEMONADE $10
passionfruit + soda strawberry + lemonade
CHERRY LIMEADE $10 PINA COLADA $10
cherry + limeade pineapple + lime + coconut

SPARKLING

cavicchioli 1928, extra dry, prosecco, veneto, italy $14 / $54
lucien albrecht cremant d'alsace rose, alsace, france $16 / $64
chandon, brut, california $15/ $60
}g:-lngﬁn, pinot grigio, friuli, italy $16 / $60
bodegas fillaboa, albarino, rias biaxas, spain $15 / $56
saintsbury, chardonnay, carneros, california $18 / $64
michel vattan, sancerre, loire valley, france $19/$72
RED

row 503, pinot noir, willamette valley, oregon $19/$72
terrazas de los andes, malbec, mendoza, argentina $17 / $64
condado de haza, tempranillo, ribera del duero, spain $18 / $68
oberon, cabernet sauvignon, napa valley, california $20/ $76
ROSE $15 / $60
les sarrins, cotes de provence, provence, france

SANGRIA OF THE DAY S14
LOCALS DOMESTICS $8
avery, el gose, boulder, colorado $9 bud light, st louis, mo
avery brewing co, maharaja imperial ipa, boulder, colorado $10 coors light, golden, co
ska brewing co, checkered flag ipa, telluride, colorado $9 coors banquet, golden, co
pug ryan’s, peacepipe pilsner, dillon, colorado $8 blue moon, denver, co
left hand brewing co., st. vrain tripel, longmont, colorado  $9

new belgium, fat tire amber ale, fort collins, colorado $8 IMPORTS $8
vail brewing company, hot mess blonde, vail, colorado M stella artois, belgium
stem cider, salted cucumber, denver, colorado $9 pacifico, mexico

heineken n/a, netherlands
HIGH NOON SELTZER $8



