LATE NIGHT MENU

Available at the start of the third period

STARTERS
Chicken Nachos 12

Tortilla chips topped with shredded chili braised chicken, melted cheese, crushed
black beans, pico de gallo, sour cream and guacamole

Buffalo Wings 11
Crispy breaded chicken wings tossed in spicy buffalo or honey BBQ sauce served
with carrots and celery and your choice of ranch or blue cheese

Stout Beer Mushroom Caps 10
Boursin Cheese stuffed mushroom caps, stout beer battered and fried,
served with chipotle mustard dipping sauce

SALADS

Classic Caesar Salad 8

Crisp hearts of romaine, house made croutons, Caesar dressing, shaved parmesan
cheese, cracked black pepper

Add chicken $4

BURGERS e SANDWICHES

Burger 13
100z hand packed ground sirloin burger, with crisp lettuce, fomato,
dill pickle, served on a brioche bun with house fries

Shaved Pork Sandwich 14
Roasted chili rubbed pork loin shaved thin, caramelized onions,
charred poblano aioli and house fries

ENTREES

Grilled Chicken Pasta 20
Blackened chicken breast with andouille sausage, roasted peppers, onions, mush-
rooms, diced fomato, basil, tossed in a spicy cream sauce

Lemon Grilled Salmon Nicoise 26
With roasted fingerling potatoes, French green beans, grape tomatoes,
nicoise olives with lemon butter and extra virgin olive oil

Colorado Cowboy Ribeye 140z 34
Aged Black Angus Cowboy Ribeye steak, Yukon mash potato,
sautéed broccoli rabe, and herbed demi glaze



