
*House Ground Black Angus Burger | 13
extras .50

*Rico Burger | 14
ale-braised onion, blue cheese, buffalo sauce

Suggested Beer Pairing: Backside Stout

*Southwestern Burger | 14
hatch green chile, pepper jack cheese, chipotle aioli

*alamo Burger | 14
guacamole, pepperjack cheese, crispy jalapenos, pickled red onion

Quinoa Burger | 13
house colorado grown quinoa patty, mushroom,
spinach, feta, ale-braised onions, tzatziki sauce

*Dirty Burger | 14
bacon stout jam, banana peppers, provolone cheese, dirty sauce

*Bacon Royale | 14
hickory smoked bacon and a choice of cheese:

cheddar, swiss, smoked gouda, pepper jack, or blue

*Aloha Burger | 14
fresh jalapeño, grilled pineapple ring, korean bbq, provolone cheese

Suggested Beer Pairing: Lizard Head Red

RING THE KITCHEN’S BELL
BY BUYING THEM A ROUND for $5!

they’re working hard so you don’t have to!

appetizers
nachos | 14

tortilla chips, jack cheese, cheese sauce, black bean-corn succotash,
 salsa, black olives, jalapeños, avocado, sour cream, tomatoes

add chorizo or chicken 3

Ssam i am | 9
crispy chicken lettuce wraps, korean

bbq, rainbow carrots, asian pickled cucumbers

dirty fries | 9
slow roasted pork shoulder, crispy bacon, demi glace, dirty sauce,

 parsley,tomatoes, banana peppers, beer battered fries

bangers n’ curds | 10
blue cheese sausage, buffalo dusted 

breaded wisconsin cheese curds

chicken quesadilla | 12
all natural chicken, calabacitas, jack cheese, flour tortilla

just veggie. 9

Artichoke Spinach DIp | 13
house beer bread, tortilla chips

Buffalo Wings | 14
crispy or whole house smoked choose from : 

buffalo, bbq, habanero, korean bbq, or cajun dusted
Suggested Beer Pairing: Lizard Head Red

Cajun Dusted Popcorn Shrimp | 10
cuban aioli

beer battered fries | 5
regular or cajun style

soup  &  salad
dressings: balsamic vinaigrette, cilantro-lime vinaigrette,

gorgonzola, ranch, caesar

New England Style Clam Chowda'
4 cup • 6 bowl

Chicken and Tortilla Soup
4 cup • 6 bowl

seasonal soup
4 cup • 6 bowl

Soup & Salad | 8
choice of soup as well as house salad or caesar redux salad

House Salad | 5
cotija cheese, pepitas, black olives, cucumbers,

grape tomatoes, tortilla strips

Green Chile Quiche | 11
cup of soup and house salad

Chop salad | 13
duck trap river cold smoked salmon, corn kernels, 

tomatoes, truffled pearl couscous, dried cranberries, 
pepitas, asiago cheese, arugula, gorgonzola dressing

Suggested Beer Pairing: One Wit Wonder

Indonesian Peanut Salad | 13
rice noodles, mixed greens, cucumbers, chicken, sesame seeds,

tricolor carrots, edamame, peanut sauce, fresh cilantro
Suggested Beer Pairing: Third Eye P.A.

big letti | 13
iceburg lettuce steak, portabella mushrooms, cucumbers, 

tomatoes, blue cheese, bacon crumbles, gorgonzola dressing

Caesar Salad Redux | 10
shredded kale, brussels sprouts, asiago cheese 

and toasted almond slices
with all natural chicken 13

Suggested Beer Pairing: Colorado Kolsch

Southwest Steak Salad | 13
cotija cheese, mixed greens, pepitas, black bean-corn salsa, pickled red 

onions, tortilla strips, grilled beef steak, cilantro-lime vinaigrette

Mediterranean Salad | 13
all natural chicken, greens, cucumbers, kalamata olives,

truffled pearl couscous, feta cheese, sweety drop peppers, artichoke hearts,
cilantro-lime vinaigrette

BURGERS
*We grind and patty our burgers daily! This premium black angus beef

is delivered fresh and is never frozen and has been both grass and grain fed,
in addition to being hormone and antibiotic free.

All half pound burgers come with lettuce, tomato, garlic pickle chips,
and served on a Montana wheat burger bun with a choice of side.

(gluten free bun for additional $2)

beer battered fries, cajun spiced fries, garlic mashers, roasted potato 
medley, seasonal vegetable, cottage cheese, calabacitas.  

side salad for .50



sandwiches
beer battered fries, cajun spiced fries, garlic mashers, 

roasted potato medley, seasonal vegetable, 
cottage cheese, calabacitas

side salad for .50

SMOKY BRISKET DIP | 14
house smoked certified angus beef brisket, swiss cheese,

 hickory smoked bacon, ciabatta hoagie

cajun chicken sandwich | 12
pepper jack cheese, chipotle aioli, montana wheat bun

chicken avocado blt | 13
all natural chicken, hickory smoked bacon, lettuce, avocado,

tomato, toasted montana wheat sourdough, lemon garlic aioli

EVeryday’s sunny | 11
portabella mushrooms, zucchini, tomato, provolone cheese, 

cilantro lime aioli, turtle lake refuge sunflower
sprouts, ciabatta roll

the purgatory | 13
serrano giardiniera, mushrooms, pepper jack cheese,

chicken or beef, french roll

"our" gyro | 12
house made seasoned lamb with pork, soft pita, feta cheese, 

red onion, roma tomato, cucumber, fresh tzatziki

buffalo chicken flatbread | 12
soft pita, crispy chicken tossed in buffalo sauce, lettuce,

tomato and choice of gorgonzola dressing or ranch
 and monterey jack cheese or blue cheese

Sweet caroline pork sandwich | 12
slow roasted pork shoulder, carolina mustard sauce, fried jalapeños, 

shredded purple cabbage, tomatoes, chicharrones, pretzel bun

pizzas
pizza toppings

pepperoni · sausage · house chorizo · chicken
canadian bacon · salami · green chile · mushroom
pineapple · black olive · spinach · artichoke hearts

sweety drop peppers · red onion · tomatoes · jalapeños

all pizzas available in 12” or 16”
12” toppings  1

16” toppings 1.50

cheese pizza | 14 • 19
marinara, mozzarella

pepperoni pizza | 15 • 20
house marinara, mozzarella, and pepperoni

buffalo chicken pizza | 16 • 21
garlic-herb sauce, mushrooms, chicken,

green onions, buffalo sauce

garden grazier | 16 • 21
garlic-herb sauce, portabella mushrooms, arugula, tomatoes,

zucchini, artichoke hearts, mozzarella cheese

maui wowi pizza | 16 • 21
brown sugar, canadian bacon, pineapple,

jalapeño, mozzarella cheese

bbq pizza | 16 • 21
grilled chicken breast, backside stout bbq sauce,

mozzarella, gouda, mushrooms,
ale-braised onions, cilantro

muffuletta pizza | 16 • 21
marinara, three olive tapenade, salami, canadian bacon,

banana peppers, provolone cheese, green onions

cheese calzone | 14
ricotta, parmesan, and mozzarella

additional toppings 1.00

entrées
cajun boil | 32

serves one. ½lb alaskan dungeness crab, ¼lb wild texas shrimp,
¼lb gosar ranch andouille sausage, new potatoes, cob corn tossed in a spicy cajun seasoning

want more? cajun boil extra add-ons:
½lb alaskan dungeness crab | market price

½lb crawfish | 5
¼lb gosar ranch andouille sausage | 6

¼lb wild texas shrimp | 9

due to popularity, and to serve you in the most timely manner possible,
we can only serve cajun boils family style and not separately.

*chimichurri black angus steak | 23
all natural 9oz black angus sirloin steak, chimichurri compound butter,

roasted potato medley, seasonal vegetable

*smoked strip steak | 26
house smoked certified angus 12 oz strip, seasonal vegetables,

demi glace and garlic mashers

*big surf tuna bowl | 14
ancient grain medley, kale, mango, arugula, edamame, sesame

crusted tuna, citrus habanero dressing, fresh cilantro

japanese noodles | 12
fresh udon noodles, asian veggie mix, fresh cilantro, edamame

japanese pan sauce add wild sockeye salmon or duroc pork belly 6

blackened ruby red trout | 17
corn maque choux, roma tomatoes, roasted potato medley

fish & chips | 16
panko crusted cod, buttermilk tartar sauce, beer battered fries, spicy cajun coleslaw

fish tacos |13
cajun fried cod, monterey jack cheese, cuban aioli, citrus-habanero slaw, flour tortillas, calabacitas

chorizo meatloaf | 16
house ground all natural black angus beef, house made chorizo, garlic mashers,

demi glace, seasonal vegetables, tobacco onions

cajun penne pasta | 17
all natural chicken breast, gosar ranch andouille sausage,

poblano peppers, onion, cajun cream sauce

six cheese mac | 13
fontina, gruyère, cheddar, asiago, monterey jack, blue cheese, green chiles, bacon, house salad

stout braised chimichanga | 14
stout braised carne adovada, cheddar cheese, black bean succotash, guacamole,

cilantro, onion, diced tomatoes, cilantro-green chile sauce

black & BLUE country fried steak | 15
5 oz buttermilk battered certified black angus sirloin, blue cheese gravy, blue cheese

crumbles, roasted potato medley, seasonal vegetable

SPICY
GLUTEN-FREE
VEGETARIAN

many of our menu items can be made
gluten-free by omitting ingredients,

ask your server for suggestions 

Ginger Ale, Strawberry-Rhubarb, 
Vanilla Cream, Root Beer, 

Orange Cream and 
Basil Lemongrass SPARKLING SODA WATER

Coke, Coke Zero, 
Diet Coke, Sprite,

Dr. Pepper & 
minute maid Lemonade

* burgers and steaks can be cooked to order. consuming raw or undercooked meats,
 poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions


