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11 am — 3 pm daily
AFTERNOON DELIGHT

KENNEBEC FRIES
Hand cut Colorado potatoes tossed with crispy bacon &
onions served with Sriracha aioli ~ 6

CHICKEN WINGS
Featuring a selection of Wing Time Buffalo Wing Sauce, Dean Martin’s
Asian BBQ Sauce, or desert fire dry rub: Roquefort dressing & celery ~ 10

COLORADO GAME CHILI (gf)
Ground elk, lamb & beef simmered with black beans, chilies, crushed tomatoes
& spices topped with jack cheese & chipotle sour cream
Cup~6 Bowl~10

SOUP OF THE DAY
Please ask your server for today’s selection

CHOPPED CAESAR SALAD
Romaine hearts, Parmigiano Reggiano & lemon anchovy dressing ~ 9
with chicken ~ 14 with shrimp ~ 16

BREAKFAST FOR LUNCH

THE LOCAL STANDARD
Two eggs any style with crispy rosemary potatoes, choice of
smoked bacon or maple sausage & toast ~ 10

AVOCADO SCRAMBLE
3 eggs scrambled with avocado & jack cheese served with crispy rosemary
potatoes, black beans & a large grilled tortilla ~ 11

THE CURE
Crispy rosemary potatoes, sautéed jalapeno, green onions & tomatoes finished
with black beans, avocado, chipotle sour cream & large grilled tortilla ~ 8
Add two eggs any style ~ 10

Not all ingredients are listed. Please inform your server in advance of any dietary / allergy concerus.
The kitchen contains & /OR uses nut products. Be advised
Consuming raw or undercooked meats, poultn;, seafood, shellfish or eggs may increase your risk of food borne illness
especially if you have certain medical conditions



SANDWICHES

Sandwiches & wraps are served with hand cut Kennebec fries
Sub Onion Rings, Fresh Fruit, Side Salad or a Cub of Soup for $4

REUBEN
Shaved corned beef, caramelized onions, sauerkraut, melted Swiss &
house made deluxe sauce served on thick-cut marbled rye ~ 15

THE HOUSE BURGER or VEGGIE BURGER
Sterling Farms beef, aged Cheddar, lettuce,
tomato & caramelized onions ~ 11

CHICKEN CAPRESE SANDWICH
Grilled chicken breast, brioche bun, fresh mozzarella,
marinated tomatoes, arugula & basil pesto spread ~ 12

HALF POUND AMERICAN KOBE BURGER
Tomato chutney, lettuce & melted Taleggio cheese ~ 16

CABIN CLASSICS

SHRIMP TACOS (gf)
Roasted prawns, cabbage, chipotle lime vinaigrette & salsa;
Spicy black beans & avocado sauce ~ 14

CHEF’S DAILY RISOTTO (gf) (v)
Chef inspired & seasonally driven ~ 16

LAMB SUGO
Braised Colorado lamb, Trofie pasta, mint & Parmigiano Reggiano ~ 18

CHICKEN TENDER WRAP
Crispy chicken tenders, chopped romaine, smoked Cheddar cheese &
diced tomatoes. Your choice of Ranch or Lemon-anchovy dressing ~ 14
Add tenders dipped in your choice of hot sauce

Gluten free bread, buns & pasta are available upon request

(gf) — Denotes Gluten Free (v) — Denotes Vegetarian

Not all ingredients are listed. Please inform your server in advance of any dietary / allergy concerus.
The kitchen contains & /OR uses nut products. Be advised
Consumins raw or undercooked meats, poultrg, seafood, shellfish or eggs may increase your risk of food borne illness
especially if you have certain medical conditions



