
GARDEN SALAD.............................................................11
Baby green leaf lettuce topped with fresh tomatoes, red onion, 
cucumbers and croutons with your choice of dressing.

TOMATO BASIL SOUP................................CUP 9 | BOWL 12
Red, vine ripe tomatoes slowly simmered in a rich cream sauce 
and seasoned with basil and select herbs.

PORK GREEN CHILI .................................. CUP 9 | BOWL 12
Served with tortillia chips topped with shredded cheese and 
sour cream.

WINGS..............................HALF POUND 7 | ONE POUND 14
Your choice of Buffalo Sauce, BBQ, Cajun, Lemon Pepper or 
Awesome Sauce.

CAESAR SALAD..............................................................11
Crisp romaine lettuce, tossed in caeser dressing with seared or 
fried chicken, topped with croutons and parmesan cheese.

BUFFALO CHICKEN SALAD.............................................13
Fried or seared chicken, lightly tossed in buffalo sauce on a bed 
of crisp romaine lettuce, topped with diced carrrots and celery. 
Served with ranch or blue cheese dressing.

CHICKEN CLUB....              ................................................15
Chicken breast, bacon, lettuce, tomato and roasted red pepper 
aioli. Served on wheat bread.

CAPRESE PRESS.............................................................13
Tomato, balsamic reduction, pesto and mozzarella on pressed 
sourdough. Add chicken 2

GRILLED CHEESE & TOMATO SOUP.................................14
House made tomato soup served with a grilled cheese sandwich 
with cheddar cheese on a brioche bun.

FELIPE’S CUBAN............................................................16
House made, traditional, slowed cooked Cuban pork, smoked black 
forest ham, Swiss cheese, yellow mustard on an amoroso bun.

PHILLY CHEESESTEAK....................................................16
Thinly sliced ribeye, green, yellow and red bell peppers, 
mushrooms and onions topped with cheez whiz.

TEXAS MELT...................................................................15
7oz all beef patty, topped in house made thousand island 
dressing, with sautéed onions and Swiss cheese on sourdough.

CAJUN BURGER.............................................................15
7oz all beef patty, seared with Chef Prudhomme’s blackening 
seasoning and blue cheese.

BBQ BURGER..................................................................15
7oz all beef patty, house made BBQ sauce topped with pepper 
jack cheese and onion ring on a brioche bun.

ALTITUDE BURGER....             ...........................................20
Two 7oz all beef patties, double bacon, double American 
cheese, lettuce, tomato and onion.

DUDE BURGER...............................................................13
7oz burger with American cheese, lettuce, tomato and onion on 
a brioche bun.

LETTUCE WRAPS

Romaine leaves filled with rice noodles, your choice of sweet 
and sour chicken, shrimp or steak. Topped with diced carrots 
and blitzed pistachio, cashew, macadamia and peanuts.

CHICKEN 13 | SHRIMP 14 | STEAK 14
QUESADILLA

Choice of chicken, shrimp or steak with black beans, tomatoes, 
cheddar jack cheese, red onions and jalapeños.

CHICKEN 12 | SHRIMP 13 | STEAK 13

PESTO PASTA

Seared chicken or shrimp, onions, mushrooms and bell peppers 
tossed with a house made creamy pesto sauce and penne pasta.

CHICKEN 20 | SHRIMP 23

STREET TACOS

Three chicken, pork, or mahi-mahi tacos topped with shredded 
lettuce and cabbage, tomatoes, house made chipotle-lime 
crème fraîche and salsa.

CHICKEN 11 | PORK 11 | MAHI-MAHI 13

MAHI-MAHI...................................................................23
Seared Mahi-Mahi topped with house made white wine lemon 
basil sauce, served with seasonal vegetables and roasted 
potatoes.

FISH AND CHIPS............................................................20
Golden brown fried haddock served with fries or coleslaw, 
comes with house made tartar sauce.

BAKED ZITI ....................................................................20
Seared chicken or sautéed ground beef, bellpeppers, 
mushrooms and onions with penne pasta tossed in marinara 
and topped with a provolone & mozzarella blend.

BLACKENED CHICKEN ALFREDO....................................19
Cajun style, red, yellow and green bell peppers, mushrooms and 
tomato, tossed with penne pasta.

PRIME SIRLOIN ..............................................................24
7 oz sirloin, seasonal vegetables, roasted potatoes, and a red 
wine demi glaze.

BBQ PORK SLIDERS........................................................13
Three slow cooked BBQ pork sliders, served on sweet rolls and 
topped with house made coleslaw and BBQ sauce.

GARLIC AND CHIVE DIP....................................................9
Served with choice of kettle chips or crudité

CHICKEN TENDERS........................................................13
Three chicken tenderloins, fried to perfection. Served with 
fries, house made Ranch and BBQ sauce.

SOUTHWEST SALAD....................................................... 13

MAKE ANY SALAD A WRAP...............................................2 

SUB SIDE SALAD..............................................................2 
ADD TENDER BELLY BACON TO ANY SANDWICH...............2 

Fresh Spring mix tossed with crisp romaine topped with black 
beans, jalapenos, tomatoes, red onion, shredded cheese and 
fried tortillia strips. Served with chipotle ranch.  Add chicken 3

SALAD DRESSINGS
BLUE CHEESE • RANCH • THOUSAND ISLAND • CHIPOTLE RANCH • 
CAESAR • BALSAMIC VINAIGRETTE •ITALIAN

BURGER & SANDWICH SIDES
FRIES • SWEET POTATO TOTS • ONION RINGS • COLESLAW

Our bacon comes from the ultra-tender bellies of Heritage Breed hogs and gets its standout flavor from our 
signature dry-rub that co-founder Erik perfected using his culinary background and the highest-quality, freshest 
ingredients possible. We slow-cure our bacon, and we mean slow. We give it a full 12 days to absorb the exceptional 
flavor of the dry-rub. Of course, we can't tell you everything that goes in it, but we'll tell you why it's so delicious.
 



KIDS GRILLED CHEESE...................................................10
Grilled cheese with choice of white or wheat bread, American 
cheese. Served with French fries.KIDS PASTA....................................................................10

Pasta with marinara or butter and parmesan. Add chicken 2

KIDS CHICKEN TENDERS................................................10
Fried chicken tenders served with fries, fruit or coleslaw.

THE BELLY WARMER........................................................9
Peppermint schnapps, crème de cassis, hot chocolate.

NUTTY IRISHMAN............................................................9
Jameson, Irish cream liqueur, hazelnut liqueur, coffee.

JACK HONEY HOT TODDY..................................................9
Jack honey, cinnamon stick, earl grey tea, fresh lime.

ILL BE YOUR HUCKLEBERRY...........................................11
Huckleberry vodka, lime simple syrup, fresh squeezed lime.

SWEDISH MULE...............................................................9
Absolut, fresh squeezed lime and Regatta ginger beer.

IRISH MULE.....................................................................9
Jameson, fresh squeezed lime and Regatta ginger beer.

WOODFORD MANHATTAN..............................................11
Served on the rocks with Bordeaux cherries and orange flame.

COOKIES AND CREAM PIE................................................7
Dark chocolate cookie crust with vanilla crème. Topped with 
whipped crème and a cookie crumb garnish.

DOMESTIC $4.50
BUDWEISER

BUD LIGHT

COORS LIGHT

MILLER LIGHT

MICHELOB ULTRA

ANGRY ORCHARD CIDER

PBR 16OZ $3

BUSCH LIGHT 16OZ $3

CRAFT $5.50
SAM ADAMS BOSTON LAGER

COLORADO NATIVE AMBER

ALASKAN WINTER ALE

SIERRA NEVADA PALE ALE

OSKAR BLUES WHITE WIT

BOULDER BEER CITRUS IPA

LEFT HAND NITRO MILK STOUT

IMPORT $5.50
CORONA EXTRA

MODELO ESPECIAL

HEINEKEN

STELLA ARTOIS

GUINNESS 16OZ 

BECKS N/A

KEYLIME PIE....................................................................7
A tart and creamy classic with key lime filling and a sweet 
graham cracker crust.

RED WINE...........................................     GLASS | BOTTLE
     Canyon Rd Cabernet...........................     6.5     |      23
     Velvet Devil Merlot.............................    8      |      24
     Mark West Pinot Noir.........................      10    |      30
     Sterling Cabernet..............................       10     |      30

WHITE WINE........................................    GLASS | BOTTLE
      Canyon Rd Chardonnay.........................   6.5    |      23
      New Harbor Sauvignon Blanc................    8      |      24
      Stellina Pinot Grigio.............................    8      |      24
      A by Acacia Chardonnay......................      8      |      24
      Clos Du Bois Chardonnay.....................    10     |      30

20% gratuity will be added to parties of 6 or more.
*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 foodborne illness, especially if you have certian medical conditions.
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