
Fried Pickles

Crispy Hot Ribs*

Nachos
mashed black beans, pepper jack & provolone cheese, 

braised in honey & Mr. Pibb, tossed in buffalo sauce, 

beer-battered pickled spears served with chipotle ranch

Wings*

Buffalo

Chipotle BBQ

Korean

celery, carrots & ranch dressing

chili sauce, ginger, sesame seeds & scallions

Pulled Pork Sliders
pimento cheese, coleslaw & haystack onions

lettuce, pico de gallo, guacamole & sour cream

served with bleu cheese dressing & celery
Southwest Salad
mixed greens, corn, roasted Anaheim chilies, black beans, 

$5.00

$8.00

$9.00

mixed greens, cherry tomatoes, cucumber & carrots

mixed greens, golden raisins, celery, apples, 

iceberg lettuce, haystack onions, bacon, tomatoes, 

walnuts, goat cheese & red wine vinaigrette

avocado, hard-boiled egg & bleu cheese vinaigrette

pistachios, sundried cherries, parmesan cheese & lemon

arugula, almonds, cucumber, avocado, 
apples, golden raisins & lemon

pepper jack cheese, avocado & agave-lime dressing

1/3 lb. patty, caramelized onions, bleu cheese & bacon

1/3 lb. patty, ham, fried egg & Swiss cheese

1/3 lb. patty, cheddar cheese, jalapeños & guacamole

two 1/4 lb. patties, bacon, American cheese & burger sauce

1/3 lb. Colorado lamb patty, Mediterranean relish,
feta cheese & tzatziki sauce

1/3 lb. tuna, pickled slaw, guacamole & ginger-lime aioli

1/3 lb. patty, roasted green chilies, pepper jack cheese, 

1/3 lb. patty, provolone cheese, crispy pancetta, 
giardiniera & truffled garlic aioli

1/3 lb. turkey patty, bacon, guacamole & ranch

American cheese, lettuce, tomato, pickles & burger sauce

ask your server about the chef’s featured burger

Our natural and never frozen Angus burgers are served fresh from 
Harris Ranch. They all come with lettuce, tomato, pickles, onion 
& our house made burger sauce. All burgers are cooked medium 
unless otherwise specified. Our buns are made fresh daily.

*

“These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness. All of our hamburgers are cooked medium unless otherwise specified.”

1/3 lb. Harris Ranch patty

1/4 lb. patty

two 1/4 lb. patties

1/3 lb. house made veggie patty

1/3 lb. Rock River Ranches patty (Denver, CO)

1/3 lb. patty (Colorado)

1/3 lb. house made turkey patty

relish, onion & sauerkraut

*Substitute a whole wheat bun for $0.25 or have it on mixed greens for $0.50.
Udi’s Gluten Free Bun $2.00 (may come in contact with items that contain gluten).

American, cheddar, Swiss, pepper jack, bleu, pimento, 
cream cheese, goat cheese, feta, provolone & brie ($1.50)

pulled pork, Monterey jack cheese, chili-lime cream & pickled jalapeños

Bleu Cheese Kettle Chips
bleu cheese sauce, black pepper & parsley

sweet & smokey BBQ sauce

small   |   basket size

(pick two)

basket of fries, ranch, bacon, cheese sauce & scallions

*

$5.75

$8.00

$9.00

*add pulled pork (+$2 )

small   |   basket size

small   |   basket size

small   |   basket size
Seared Ahi Tuna Burger
1/3 lb. tuna

$10.00

$7.25

$6.00

*Add roasted chicken to any salad $4.50

*

1/3 lb. patty, caramelized onions, Granny Smith apples,
brie cheese, arugula & balsamic reduction

1/3 lb. patty, cheddar cheese, haystack onions & BBQ sauce

$8.25

$8.00



Velvet Falernum, 99 Bananas, peanut butter, 

Bacardi Dragon Berry Rum, Bols Peach, vanilla  

Leopold Bros. Peach Whiskey, Leopold Bros.

Leopold Fernet, Plantation Rum 

Leopold Bros. Blackberry Whiskey, Richardo’s 

Wondermint Schnapps, Vanilla Stoli

Cabin Fever Maple Whiskey, Dancing Pines Chai, 

rotates frequently based on our draft beer selection;

chocolate ice cream & whipped cream

ice cream, pineapple & whipped cream

Peach Liqueur & vanilla ice cream

& vanilla ice cream

Coffee, chocolate ice cream & whipped cream

& chocolate ice cream

bacon bits & vanilla ice cream

please inquire with your server

ask your server about the chef’s featured milkshake
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