
Appetizers 

Pretzel bites w/ queso 10

MOZZaRELLA STICKS 12

LOADED CHILI cheese FRIES 12
Red Beef Chili or Pork Green Chili

HUMMUS PLATE 18
Three types of hummus, pita and crudités

BUFFALO chicken mac bowl 18
Creamy mac and cheese with fried chicken

TRIO DIP PLATE 22
Queso, guacamole, red beef chili and tortilla chips 

elote dip 14
Creamy corn, cotija cheese, chili seasoning, and fresh cilantro

Calamari 15
Lightly fried calamari and marinara sauce

BANG BANG SHRIMP 18
Fried shrimp tossed in sweet chili sauce

Nachos 16/26
Homemade tortilla chips, cheddar cheese mix, pico de gallo,
guacamole, jalapeños, beans and sour cream 
Choice of protein: Chicken, pulled pork, ground beef

Salads

CEASAR SALAD 14
Romaine lettuce, croutons, Parmigiano Reggiano, anchovies, caesar
dressing 

TACO SALAD 

21

Green mix, black beans, cheese, pico de gallo, 
sour cream, radish, avocado, serrano, fried tortilla bowl
Choice of protein: Chicken, pulled pork, ground beef 

WEDGE SALAD 

20

Iceberg lettuce, crispy bacon, tomatoes, red onion, 
blue cheese crumbles, ranch dressing 

GARDEN SALAD 14
Mixed greens, croutons, radish, onion, carrot, cheese, cherry
tomatoes, cucumber, lemon dressing

GF / v

Wings

CHICKEN WINGS 
BONE-IN OR BONELESS 
Served with crudites and dressing 

soups
16Grilled Cheese and Cup of Tomato Soup

10/15Red Beef & Bean Chili - gf

10/15Pork Green Chili - gf

8/12Tortilla Soup 

8/12Soup of the Day 

Burgers

Double WESTERN BBQ BACON BURGER* 28
Two beef patties, American cheese, bacon, lettuce, 
tomato, BBQ sauce, topped with onion rings 

JEFF’S BURGER* 24
Bacon-onion jam, blue cheese, mushrooms, lettuce

FARMHOUSE BURGER* 24
Fried egg, bacon, cheddar cheese, lettuce, tomato, onion, aioli

H&h BURGER* 18
Cheddar cheese, lettuce, tomato, onion, aioli

Smokin Snowmass burger* 21
Avocado, pepper jack cheese, serrano aioli, jalapeños, 
lettuce, tomato, onion

PEANUT BUTTER STACK* 24
Crunchy peanut butter, bananas, beef patty, bacon, pickles, 
onion, mustard

Patty melt* 21
Rye bread, caramelized onion, beef patty, swiss cheese 

Served with Fries and a Pickle Spear

Substitute Sweet Potato Waffle Fries, Onion Rings, Coleslaw +3 

Truffle Fries, Garden / Caesar Salad +5

Gluten Free Bun +4

ALL DAY BREAKFAST

Breakfast burrito* 14
Sausage, bacon, or veggies, scrambled eggs, cheese, tater tots, pork
green chili in a flour tortilla 

Breakfast SANDWICH* 16
Bacon, sausage or veggies, eggs your way, cheddar cheese, avocado,
sriracha aioli, on wheat or rye bread served with tater tots

Steak & Eggs* 34
10oz Black Angus Reserve, 2 eggs your way served with tater tots 

WAFFLES 14
Belgian waffles, fresh fruit and maple syrup 

CHICKEN & WAFFLES 25
Homemade batter fried chicken, belgian waffles, maple syrup 

8 ....... $18

12 ...... $25

20 ..... $40 

38 ..... $73

50 ..... $94 BBQ

MANGO HABANERO

GARLIC PARMESAN 

HOT HONEY

SWEET CHILI

TERRIYAKI

CARRIBEAN JERK

LEMON PEPPER DRY RUB

NASHVILLE HOT 

COLORADO WILD 

SPICY GARLIC 

BUFFALO

v

GF / v

GF / v

v

v

v

chipotle Black bean burger
Black bean patty, guacamole, lettuce, tomato, and onion

18

Salad protein options: Chicken +6, shrimp* +8, salmon* +12

GF 

WING
WEDNESDAY
SPECIAL
Ask your server for details

V



ENTREES on land

baked potato with carne asada 24
Grilled carne asada, butter, cheese, cilantro, avocado mousse, and
salsa - Substitute chicken 

Chicken tenders 16
Cheddar cheese, lettuce, tomato, onion, aioli

pizzas 

Pepperoni 24
Mozzarella, tomato sauce, pepperoni

HAWAIIAN 24
Mozzarella, tomato sauce, ham, pineapple 

SUPREME 28
Mozzarella, tomato sauce, bell peppers, onion, olives, mushrooms,
sausage, pepperoni 

MEAT & SPICY 27
Mozzarella, tomato sauce, pepperoni, Italian sausage, jalapeños 

BUFFALO CHICKEN 24
Mozzarella, tomato sauce, grilled buffalo chicken, buffalo sauce, ranch drizzle 

Margherita 20
Mozzarella, tomato sauce, basil

V

SANDWICHES 

Philly Cheesesteak* 24
Grilled ribeye, onions, provolone, hoagie bun
Add pepper +3

Chicken sandwich* 24
Grilled or homemade batter fried chicken, coleslaw, challah bun 
Make it spicy: Nashville, Mango Habanero, Buffalo

BLT W/ GUACAMOLE 18
Toasted whole wheat, bacon, lettuce, tomato, guacamole, and mayo

BBQ PULLED PORK 16
BBQ pulled pork, pickles, ranch, challah bun 

MEATBALL SUB 24
Meatballs on a hoagie bun with tomato sauce 
and provolone cheese

Served with Fries and a Pickle Spear

Substitute Sweet Potato Waffle Fries, Onion Rings, Coleslaw +3 

Truffle Fries, Garden/Caesar Salad +5

Gluten Free Bun +4

hot dogs

SONORAN DOG 12
Pico, avocado mousse, cilantro, grilled jalapeños 

CHILI DOG 12
Red chili, cheese, onions 

Hawaiian dog 12
Teriyaki sauce, mayonnaise, pineapple chunks, red onions, cilantro

chicago dog 12
Tomato, onion, peppers, green relish, mustard, pickles, celery

Add fries +3 entrees at sea

BAJA FISH TACOS 21
3 Fried battered cod tacos, pickles, onion, coleslaw, avocado,
sriracha aioli, pico de gallo, corn tortillas 

FISH & CHIPS 21
Beer battered cod served with fries and coleslaw 

SAlmon* 29
Grilled salmon, seasoned rice and elote corn

GF

Merch Tavern Hoodie            50 Tavern T-Shirt            35 Tavern Beanie            25 Tavern Cap            25

The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. Please notify staff for more information about these ingredients.
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of foodborne illness.

FAJITA PLATE* 26
Grilled chicken, onion, bell peppers, guacamole, sour cream, 
cheese, beans, salsa & corn tortillas
Make it a combo steak or shrimp +7 or all three +11

GF

SIDES
Fries 6

Sweet Potato Waffle Fries 8

Onion Rings 8

Coleslaw 8

Brussel Sprouts 12 

Truffle Fries 10

Garden / Caesar Salad 8 

Mac and Cheese 8 

Loaded Baked Potato 14

NEW YORK STRIP* 49
10oz Black Angus Reserve cut served with a baked potato and
crispy brussel sprouts and house chimichurri. 

GF

PORTERHOUSE*  58
22oz Black Angus Reserve served with roasted garlic 
and house chimichurri 

GF


