BREAKFAST SPECIALTIES

B's & G’s

Cheddar garlic biscuits, chorizo gravy, chive |
SEND IT! Add 2 eggs

Huevos Rancheros

Poblano cheddar grits, 2 eggs your way,
onion, bell pepper, pinto bean, cotija,
avocado whip, chive, cilantro

Boulder Homemade Vanilla Soft Serve
French Toast

Harvest Moon challah, ginger apple butter,
maple syrup, fresh fruit cup

Cooked Quinoa & Steel Cut Oats
Brown sugar, dried cherries, choice of milk

Bennies

Classic

English muffin, shaved Boar’s Head ham,
poached cage free eggs, hollandaise
Trustafarian

English muffin, wild mushroom, arugula,
poached cage free eggs, roasted tomato
hollandaise

Omelets
5280’
Pork belly, onion, bell pepper, sharp cheddar

6695’
Moon Hill Dairy fromage blanc, roasted
tomato, watercress

LUNCH & DINNER
SPECIALTIES

Starters

Truffle Parm Fries

Hand-cut French fries, truffie oil, microplaned
parmesan, chive aioli

T&T Wings

Dry spice rub, buffalo, or ancho sauce, celery,
ranch

Timber & Torchos
Queso, avocado whip, corn relish, pinto
beans, cotija, Raquelitas chips

Seasonal Hummus

Veggie crudité, crispy lavash, Harvest Moon
baguette

Party Fowl Poutine
House fries, duck confit, duck gravy, cheddar
curds, chive, parsley

Crockery
Crock of the Day

Vegetarian Hatch Green Chili
Elk Chili

Greenery
Chop Chop

Romaine, avocado, tomato, cucumber, corn
relish, pasta shells, parmesan, chive, basil
vinaigrette

Schussmark Wedge
Moon Hill Dairy River Runs Blue, bacon,
tomato, crisp shallot, green goddess dressing

Center of the Plate

Ranch House Burger

1/2 |b. beef, American, pepper jack, iceburg
lettuce, tomato jam, house pickles, Harvest
Moon potato bun

Avocado Bacon Chicken Sandwich
Charbroiled chicken breast, iceberg lettuce,
avocado, bacon, chimichurri, Harvest Moon
potato bun

Truffle Gnocchi “Mac & Cheese”
Gluten free gnocchi, 3 cheese sauce, truffle
oil, crisp shallot

Sloppy Buffajoe Sliders
Bison barbacoa, Carolina style BBQ sauce,
slaw, house pickles, Harvest Moon slider bun

Lamb Bolognese
Slow braised lamb ragu, wide ribbon pasta,
mint pesto ricotta

Apple Sage Elk Meatloaf
Wild mushroom gravy, Yukon gold mashers,
chef’s veg

Farrotto

Slow-cooked farro, corn, wild mushroom,
hatch chile, heirloom tomato, microplaned
parmesan

TIMBER

_éb_

Best location in
the heart of
Gondola Square

OPEN DAILY

Breakfast, Lunch, Aprés and
Dinner

Live Music

Specialty Cocktails
24 Drafts on Tap
BBQ Grill Open Daily

Indoor and Deck Seating

Menu subject to change.

Visit steamboat.com/dining for
full menu.
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