
Signature Sides

Duck and Chive Yukon Golds 9

Mashed Potatoes 8

Smoked Gouda Fried Mac &
Cheese 10

Elk and Bison Dirty Rice 10

House-made Fries 8

Garden & Crock

Garden Salad HALF﻿ 8 FULL 15
mixed greens, carrots, cucumber, tomato,
red onion, egg, cheese and croutons

Caesar Salad
romaine, shaved parmesan, crouton,
caesar dressing

HALF 8 FULL 15

Mesquite Grilled Romaine
roasted corn salsa, cherry tomato and

choice of dressing

15

Elk mountain Matchstick Salad
zucchini, squash, cucumbers, carrots, red
onion and pomegranate vinaigrette

15

Dressing Choices:
Ranch, Caesar, Italian, Blue cheese,
Pomegranate vinaigrette, Balsamic

vinaigrette

﻿Soup of the Day CUP 7 BOWL 12

 

 

For the Table

White Truffle Nacho Fries
duck fat fries, white/ black truffle, green onion jalapeno fondue

22

Elk Sausage BBQ Bites
caramelized jalapeño cheddar elk sausage, apple cider  bbq

18

Mesquite Smoked Wings
choice of dry... Jamaican, Cajun and lemon pepper
choice of wet... Buffalo, BBQ and Sweet Chili
served w/ ranch and blue cheese

20

Jumbo Cajun Shrimp Cocktail
cocktail sauce, tartar sauce lemon wedge and roasted corn relish

20

Chips and Salsa
roasted corn salsa, house chips and 5 cheese jalapeno queso

16

Main Entrées

All Entrees Come w/ Choice of: Garden Salad, Caesar Salad or Soup
Choice of: One Signature Side & Chef's Choice of Seasonal Vegetables,
Fresh Focaccia Bread and butter

Mesquite Grilled Sirloin
choice of 8oz, 16oz or 32oz with cognac mushroom demi

32/48/62

Pan Seared Mahi Mahi
with garlic, white wine herb and butter cream sauce

42

Osso Bucco
braised veal shank with red wine reduction demi

54

Oven Roasted Airline Chicken Breast
herb and butter jus

38

Herb Garlic Roasted Rack of Lamb
with pomegranate reduction demi

48

Vegetarian Ratatouille
seasonal veggies, onions, peppers, mushrooms, zucchini, squash and roasted red

pepper coulis

34
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Sweet Treats

Peanut Butter and Chocolate
Cheesecake 12

Chefs Choice Pie 9

Vanilla Ice Cream 5

Saturday Night Special

*Smoked Prime Rib $42 / $52 / $62

served w/ seasonal vegetables
Choice of: 12oz / 16oz / 20oz

Choice of: Garden Salad, Caesar Salad, Soup

Choice of: Signature Side

A Little More...

*Seafood Bouillabaisse
Lobster, Salmon, Mahi, Shrimp, Tomato Clam Bisque and grilled baguette
served w/ seasonal vegetables

48

Buffalo and Elk Pappardelle Pasta
50/50 buffalo elk blend, marinara, fresh herbs and shaved parmesan with
seasonal vegetables

42

 

 

* These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions.

Thurs. - Sat. 5pm - 8pm


