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ALL DAY BREAKFAST

BREAKFAST BURRITO

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

BREAKFAST SANDWICH

Bacon, sausage or veggies, eggs your way, cheddar cheese, avocado,

sriracha aioli, on wheat or rye bread served with tater tots

STEAK & EGGS

80z Prime NY Strip, 2 eggs your way served with tater tots

WAFFLES v

Belgian waffles, fresh fruit and maple syrup

CHICKEN & WAFFLES

Homemade batter fried chicken, belgian waffles, maple syrup

WINGS
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CHICKEN WINGS
BONE-IN OR BONELESS

Served with crudités and blue cheese or ranch

COLORADO WILD

g $18 MANGO HABANERO NASHVILLE HOT
SPICY GARLIC
HOT HONEY
1250 $25 S
20..... $40 CARRIBEAN JERK
38 $73 SWEET CHILI
..... GARLIC PARMESAN
30..... $94 TERRIYAKI
BBQ
LEMON PEPPER DRY RUB
Crilled Cheese and cup of Tomato Soup 18
Red Beef & Bean Chili - Gf 10/15
Pork Green Chili - Gf 10/15
Tortilla soup 8/12
Soup of the day 8/12
GARDEN SALAD cr/v 20
Mixed greens, croutons, radish, onion, carrot, cheese, cherry
tomatoes, cucumber, lemon dressing
CEASAR SALAD v 23
Romaine lettuce, croutons, Parmigiano Reggiano, anchovies,
homemade caesar dressing
TACO SALAD 25
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 23

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

APPETIZERS

PRETZEL BITES W/ QUESO v
MOZZARELLA STICKS v

LOADED CHILI CGHEESE FRIES
Red Beef Chili or Pork Green Chili

HUMMUS PLATE v

Three types of hummus, pita and crudités

TRIO DIP PLATE

Queso, guacamole, red beef chili and tortilla chips

BUFFALO CHICKEN MAC BOWL

Creamy mac and cheese with fried chicken

ELOTE DIP cr/v

Creamy corn, cotija cheese, chili seasoning, and fresh cilantro

NAGHOS v

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

CALAMARI

Lightly fried calamari and marinara sauce

BANG BANG SHRIMP

Fried shrimp tossed in sweet chili sauce

%ﬁ/ﬂ/ﬂ}m, g ( 9 0 Y, i

o~

BURGERS
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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

H&H BURGER

Cheddar cheese, lettuce, tomato, onion, aioli

DOUBLE BACON BEAST

Two beef patties, American cheese, bacon, lettuce,
tomato, onion rings

JEFF'S BURGER

Bacon-onion jam, blue cheese, mushrooms, lettuce

FARMHOUSE BURGER

Fried egg, bacon, cheddar cheese, lettuce, tomato, onion, aioli

SMOKIN SNOWMASS BURGER

Avocado, pepper jack cheese, serrano aioli, jalapefios,
lettuce, tomato, onion

PEANUT BUTTER STACK

Crunchy peanut butter, bananas, beef patty, bacon, pickles,
onion, mustard

PATTY MELT

Rye bread, caramelized onion, beef patty, swiss cheese
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26

28
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PiZZAS

MARGHERITA v

Mozzarella, tomato sauce, basil

PEPPERONI

Mozzarella, tomato sauce, pepperoni

HAWAIIAN

Mozzarella, tomato sauce, ham, pineapple

SUPREME

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

MEAT & SPICY

Mozzarella, tomato sauce, pepperoni,
Italian sausage, jalapefios

FAB

Mozzarella, tomato sauce, feta, avocado, bacon

ENTREES AT SEA
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26

26

30

29

26

FISH & CHIPS

Beer battered cod served with fries and coleslaw

BAJA FISH TACOS

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

SALMON ¢

Crilled salmon, seasoned rice and elote corn

ENTREES ON LAND
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23

36

CHICKEN TENDERS

Cheddar cheese, lettuce, tomato, onion, aioli

FAJITA PLATE ¢

Crilled chicken, onion, bell peppers, guacamole, sour cream,
cheese, beans, salsa & corn tortillas
Make it a combo steak or shrimp +7 orall three +11

BAKED POTATO WITH CARNE ASADA

Crilled carne asada, butter, cheese, cilantro, avocado mousse, and
salsa - Substitute chicken

NEW YORK STRIP o

80z Prime cut served with french fries and house chimichurri

TOMAHAWK o

320z Black Angus bone-in ribeye served with roasted garlic
and house chimichurri
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SANDWICHES

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

BBQ PULLED PORK 18
BBQ pulled pork, pickles, ranch, challah bun

PHILLY CHEESESTEAK 24

Crilled ribeye, onions, provolone, hoagie bun
Add pepper +3

CHICKEN SANDWICH 26

CGrilled or homemade batter fried chicken, coleslaw, challah bun
Make it spicy: Nashville, Mango Habanero, Buffalo

BLT W/ GUACAMOLE 22

Toasted whole wheat, bacon, lettuce, tomato, guacamole, and mayo

MEATBALL SUB 26

Meatballs on a hoagie bun with tomato sauce
and provolone cheese

HOT DOGS

Add fries +3

CHICAGO DOG 13

Tomato, onion, peppers, green relish, mustard, pickles, celery

SONORAN DOG 13

Pico, avocado mousse, cilantro, grilled jalapefios

CHILI DOG 13

Red chili, cheese, onions

HAWAIIAN DOG 13

Teriyaki sauce, mayonnaise, pineapple chunks, red onions, cilantro

SIDES

Fries 6 Truffle fries 12

Sweet potato waffle fries 8 Garden / Caesar salad 8

Onion rings 8 Mac and Cheese 8

Cole slaw 8 Loaded baked potato 15
CAVIAR & DOM PERIGNON 525

Premium caviar served with a chilled bottle of Dom Pérignon

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.



