
Grass Fed Burger*
Lettuce, tomato, onion, brioche bun, french fries   16

BBQ Pulled Pork Sandwich
Crispy shallots, brioche bun, french fries    11

French Dip
Roast beef, Swiss cheese, au jus, french fries   13

Grilled portabella mushroom, roasted red pepper, herb-garlic tomatoes, cucumber, onion, hummus, served with mixed green salad   10
Vegetarian Garden Sandwich

Pastrami Sandwich
Two layers of house-cured and smoked pastrami, swiss cheese, dill pickles, red onions, dijon mustard, rye bread, french fries   15

Spicy Korean Fried Chicken Sandwich
Fried chicken breast, lettuce, tomatoes, onions, garlic-soy glaze, habanero mayo, french fries   11

Cuban Sandwich
Ham, pulled pork, pickles, mustard, Swiss cheese, hoagie, french fries   11

Smoked Turkey Sandwich
Smoked turkey, bacon, avocado, lettuce, tomato, onion, honey Dijon mayo, brioche bun, french fries   11

Fish N’ Chips
Tartar sauce, french fries   12

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.
GF- This menu item is available in Gluten Free, ask your server about modi�cations

Crab Cake Sandwich
Mixed greens, honey-orange vinaigrette, habanero tarter sauce, brioche bun, french fries   16

STARTERS
Tri-colored cauli�ower purée, smoked gouda, mustard seed-red wine gastrique   10

Smoked Brussels Sprouts   GF

Crab Cake
Mixed greens, honey-orange vinaigrette, habanero tarter sauce   16

PG Dry Ribs   GF
Crispy pork riblettes, salt & pepper crusted   10

Charcuterie Board*
Chef’s selection of meats, cheeses and condiments   M/P  

Southern Colorado Poutine
French fries, white cheddar cheese curds, Pueblo green chili   10  

SALADS

Pickled Beet   GF
House made pickled beets, shaved fennel, beet purée, goat cheese créme fraiche, baby spinach, snap peas   10

Mixed Field Greens  GF
Shaved fennel, carrot ribbons, cucumber, radish, tomatoes, honey-orange vinaigrette   7

Bibb Lettuce
Applewood smoked bacon, shaved onions, toasted walnuts, Danish blue cheese dressing   10

Spicy Beef Tenderloin*
Mixed greens, cucumbers, tomatoes, onions, radish, creamy ginger vinaigrette   17

Bread Basket
Sourdough loaf, granulated garlic, green chili butter, rosemary balsamic oil   5

Fried Calamari
Roasted jalapeño aioli, citrus sweet chili sauce   13

Smoked Salmon Two Ways*  GF
Hot and cold smoked salmon, herb créme fraiche, capers, roasted red onion relish, toast points   15  

ENTREES

Pickled Vegetables
Assortment of available house made pickled vegetables   5

Sashimi*
Chef’s selection of sashimi   M/P

Add  chicken ($5) or salmon ($12) to any salad

Caesar
Chopped romaine, tomatoes, parmesan cheese, croutons, caesar dressing   11

Carbonara 
Chicken, guanciale, snap peas, mushrooms, cavatappi pasta, shallot cream sauce   21

Tru�e Potato Gnocchi
Artichoke, peas, roasted tomatoes, zucchini, pea purée   20

Fresh Pasta of the Day  M/P

Seafood Roll
Maine lobster, shrimp, krab, Japanese mayonnaise, celery, mixed greens, tomatoes, brioche hoagie   16


