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Honey Smoked
Trout Dip (cro)
smoked trout,JalaPcﬁo cream
cheese, honeg mustard, green
onion, cilantro and mayo
served with gri”cd Pita
trianglcs, Picklcdjalapcﬁos
and lemon wcclgcs 20

Pork Green Chili (cro)
slow braised Por‘(

in our house made
roasted Poblano sauce
w/cotija cheese, green onion

served with flour tortillas 17

Wings () (GFO)
e hot ® barbecue
. sPicy asian e cajun rub
carrots & cc|cr3 w,/choice of
ranch or bleu cheese 20

Shrimp & Polenta ¢) )

sauteed shrimp, kale and comn
overgoat chcese Polenta cai(cs

w/an amberaioli 19

Truffle Fries
truffle ol Parslcg

and parmesan | 6

Lettuce Wraps (cro)

leaf lettucc, cucumbcrs,
carrots, Picklccl red onions

ancl 'FI’CSI’I l’lCl"bS

served with soy sauce
& our sPicg asian vinaigrette

some asscmbly rccluirccl 24

choice: ¢ chicken & shrimp

. imPossiblc veg

Corkscrew Calamari
wild caugl'lt and rcsponsibly
sourced, Iig]'ltlg dusted calamari

served with sPicg remoulade

& cocktail sauce 17

House ©p)

mixed field greens, cucumbers,
carrots, shaved red onions
and grape tomatoes w/housc

made aPPlC cider vinaigrette 1 6

Caesar (Gp)

romaine lettuce, parmesan
lett P

Cl‘ICCSC, grape tomatoes
and crispg garbanzo beans

w/creamy caesar drcssing 17

Smoked Trout Chowder

i1 o bowl

CUP
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Quinoa & Kale «©p)

tri color quinoa, shaved kale,
cucumbcrs, carrots, tomatoes,
almonds &golclcn raisins
w/our house made applc cider

vinaigrette 19

Cobb ©p)
Cl‘IOPPCd grccns, aPPlCWOOCl

smoked bacon, bleu cheese
crumbles, PumPkin seeds, grape
tomatoes and hard boiled egg
w,/our house made maPlc

balsamic vinaigrcttc 22

additions

o chicken 11 ®salmon®* 14 e sl‘irimP #12

16

sides

House Salad ¢

Caesar Salad

Tomato Basil w/ Mini Grilled Cheese

cup 11 e bowl 16

French Fries 12

10 Sweet Potato Fries 14

* these items may be served raw or undercooked based on your sPcciFications, or contain raw or undercooked ingrcclicnts.

consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of foodbome illness,

cspccia”y ifyou have certain medical conditions.

# the ?o”owing rnajor food a”crgcns are used as ingrcclicnts: milk, eggs, fish, crustacean, tree nuts, wheat,

peanuts, soy & sesame. Plcasc notify staff for more information on these ingrcdicnts (0601 26)
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choice of french fries or cider slaw ¢ substitute: house salad 1.00 ¢ caesar salad 1.50

Kickin Chicken Impossible Veggie Burger | Elk Burger *

tender, butterflied chicken breast, lettuce, tomatoes & Pic‘(lcd red american elk, roasted Poblanos,
lettuce, tomatoes & onions onions w/cl'ripoltc aioli goat cheese, Picklccl red onions
w/cl-xiPotlc aioli on brioche 20 & lettuce w/bourbon bluebcrry
on brioche 20 sauce on brioche 25

Boozy Burger *

Chicken Pesto Panini upper choice, dry aged angus Braised Bison Sammy
tender, butterflied chicken breast, beef, cheddar, caramelized tender, slow braised bison,
F:rovo]onc, sPinach, tomatoes & onions, lettuce & tomatoes rovolone & horscg sauce
onions w/ basil almond pesto w/ beer mustard aioli on ale wheat bun
onciabatta 22 on an ale wheat bun 1% w/siclc o{:aujus 22

veggie stglc (without chicken) 1 7

Simple B * BLAT
Country Fried Chicken TRpIe e

upper choice, clrg agcd angus aPPlcwood smoked bacon,
buttermilk battered chicken bcemc, lettucc, tomatoes & onions lettucc, avocado & tomatoes
breast, lettuce, tomatoes on brioche 20 w/amber aioli on 9 grain toast 18

& onions w/chipotlc aioli

veggie stglc (without bacon) 16
on brioche 21

substitutions

house salad 1.00 ¢ caesar salad 1.50

oPtions
c}'lcclclar, swiss, pepper 'aci(, rovolone or bleu 2.5
PEPPeT) P sweet potato fries 2.25
caramelized onions A ‘shrooms or Picl(lcdjalapcno 1.5 ) ) )
truffle fries or chlpotlc maplc sweet Potato fries 3.5
avocaclo, bacon, guacamolc or Frcshjalapcno 2.5

glutcn free bun 3.5

entrees ACAN_A_A_NA_A_A_NA_A_AL

Rocky Mountain Trout Gp Bison Stroganoff
lcmon-butter—caPcr stuffed rainbow trout, braised bison, Pappardc”c’s wide egg noodles,
roasted potatoes and green bean almandine caramelized onions and mushrooms
w/Pan sauce 34 ina simcu”g delicioius shcrry cream sauce 29
Pan Seared Salmon * Creamy Penne Pesto
pan seared salmon over sauteed asparagus house made basil almond Pcsto, charred tomatoes,
and charred tomato cous cous cream, parmesan and green onion 20

w/zesty citrus grcmo|ata >4 with: ¢ chicken 11 * salmon®* 14 shn’mP 12

Fish Tacos or3) Gp Fish & Chips or3)

blackened cod, cider slaw & Pico de ga”o beer battered cod and french fries

w/chiPotlc aioli on comn tortillas served w/spicy remoulade

served with house black beans & guacamolc cocktail sauce & mini cider slaw

choice: o two 22 e three 27 choice: ¢ two 22 e three 27

no separate checks Plcasc. a 3% convenience fee will be aPPliccl for credit card transactions.

an automatic 20% gratuitg may be added to Partics of 6 or more. menu items, hours & Priccs sul:jcct to changc without notice [060126]



