
The Sweaty Moose  

Food Truck  

Menu  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

~Anytime Treats~ 

 

~Jalapeño Corn fritters  

12.00  

Gluten Free, Fried to order. Fritter made with whole corn, jalapenos, pepper, onions and gluten free flour 

 

~Mountain Beans  

 7.00 cup 

Colorado style baked beans, made with House-made bourbon barbecue sauce with Smoked sausage, pulled pork and Bacon 

 

Beans over Fries  

13.00 

Mountain Beans over Yukon fries 

  

~Mountain Nachos  

 13.00  

Corn Tortilla chips smothered with grated Jack & Cheddar cheese and mountain beans, jalapeños on the side 

 

~Fresh Green Salad  

 8.00 

Fresh greens topped with carrots, tomatoes & cucumber. Choice of dressing 

 

~Pumpkin Fritter Bites  

 12.00  

Gluten Free, Fried to Order. Fritter are made with pumpkin and pumpkin spices with gluten free flour, finished with Powder 

Sugar and cinnamon  

 

~Camp Biscuits  

 8.00 

Southern style biscuits, fried golden brown and served with a strawberry glaze 

 

~Moose Balls  

 3.00  

Coco Puff, Rice Crispy and Marshmallow Treat Balls 

 

 

 

 

 

 

 

 

All Prices include Sales Tax 

 



 

Get ya Some …  

All sandwiches are served with a choice of a side dish, choose one –  

 Yukon gold waffle fries, mountain beans, fresh green salad, or Cole Slaw   

Sloppy Elk Slider 

 12.00 one slider / 15.00 two sliders  

Ground Elk (75%) and Natural Beef (25%) with house-made sloppy joe sauce, served on grilled sweet potato slider bun 

with crispy fried onions 

  

BBQ Smoked Chicken Slider 

 12.00 one slider /15.00 two sliders  

Grilled and Topped with a House-made bourbon Barbecue Sauce, served on grilled sweet potato slider bun with crispy 

fried onions 

“Moose Ear” Sandwich  

 14.00 

Beef Meatballs smothered with House-made Bourbon BBQ sauce and stuffed into a Bolillo Bun with fried Crispy 

onions 

 

Mountain Dog 

 14.00  

Grilled ¼ pound beef Sausage topped with mountain beans and jack & cheddar cheese, served on a grilled bun 

 

Pot Roast Sandwiches  

 15.00  

Slow Roasted beef roast pulled apart and simmered with carrots, potatoes, celery, pepper and onions in a beef demi. 

Stuffed into a bun and topped with crispy fried onions  

 

Fajita Smoked Chicken  

14.00 

Julienned smoked chicken breast, grilled and stuffed into a bun and topped with cilantro salsa  

 

Southwestern Vegetarian Wrap  

 13.00  

Fire roasted corn, peppers. black beans and onions tossed with tomatoes, cilantro, garlic and a balsamic marinate. 

Wrapped into a flour tortilla with fresh tomatoes, cucumbers, and fresh greens  

 

Tequila Lime Shrimp 

 15.00  

Tequila Lime Marinated Shrimp with Fire roasted corn, peppers. black beans and onions tossed with tomatoes, 

cilantro, garlic and a balsamic marinate. Wrapped into a flour tortilla with fresh tomatoes, cucumbers, and fresh 

greens  

 

Orchard Chicken Salad Wrap  

14.00  

Chicken salad made with goat cheese, cranberries, and apples. Wrapped into a flour tortilla with cucumbers, 

tomatoes, and fresh greens.  

 

All products can be made Gluten Free without the bun  

and can be made on a bed of fresh greens too.  

* Menu is Subject to Change 


