
W 

& 
S A L A D S 

all sandwiches are served with french fries 

SOUP OF THE DAY $10 

BABY KALE & ROMAINE CAESAR $15 

garlic breadcrumbs, parmesan, classic caesar dressing 

A D D G R I L L E D C H I C K E N $ 8 

A D D G R I L L E D S H R I M P $ 9 

CHOPPED COBB $20 

bacon, chicken, avocado, tomato, blue cheese, 

egg, ranch dressing 

SINGLE CHEESEBURGER $23 

red onions, dijonnaise, pickles, american cheese 

IMPOSSIBLE BURGER $24 

lettuce, tomatoes, red onions, dijonnaise, pickles 

GRILLED CHEESE SANDWICH $15 

cheddar spread, butterkäse, mozzarella 

country sourdough 

A D D B AC O N $ 6 

A D D AVO C A D O $ 2 

NASHVILLE HOT CHICKEN SANDWICH $18 

blue cheese, creamy cabbage slaw 

4 0 E L B E R T L A N E 

S N OW M A S S V I L L A G E , C O 

B A R S N A C K S & 

S H A R A B L E S 

FRENCH ONION KOBE BEEF SLIDERS $16 

butterkäse, caramelized onions, gravy 

TORTILLA CHIPS & DIPS $9 

tortilla chips, roasted tomato salsa, 

guacamole 

SMOKED GOUDA & BEER FONDUE $15 

whole grain mustard, soft pretzel sticks 

GOATS CHEESE & FIG BRUSCHETTA $12 

fig jam, crispy prosciutto & 

spiced red wine reduction 

WHITE BEAN HUMMUS $14 

seasonal crudités, grilled bread 

TRUFFLE PARMESAN POPCORN $10 

parmesan, white truffle oil 

TEL EP H O N E 

8 7 7 8 5 9 5 0 9 5 

S I D  E S 

G R EA T A D DI  T I ON S 

THICK-CUT PEPPERED BACON $13 

FRENCH FRIES $10 

SIDE SALAD $6 

I CE CR E A M S 

ROOT BEER FLOAT $12 

root beer, rich vanilla gelato 

ICE CREAM SUNDAE $12 

peanuts, chocolate sauce, whipped cream 

G O O D T I M E S & E V E N B E T T E R F O O D 

M A D E F O R W IL D SP IR I  T S 

Consuming raw or undercooked meats, poultry, shellfish, seafood 

or eggs may increase your risk of foodborne illness. 
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C OC K TA IL S 

 
BEE’S KNEES $11 

beefeater gin, lemon, honey 

 

JOSEPHINE $12 

cruzan light rum, green chartreuse, lime, simple, cucumber 

 

BLOODY MARY $11 

tito’s vodka, house bloody mary 

 

MANHATTAN $12 

old overholt rye, sweet vermouth, angostura bitters 

 

OLD FASHIONED $12 

jim beam rye, simple, angostura bitters 

 

LATE TO THE PARTY $13 

sipsmith gin, ginger liqueur, lemon, simple, angostura bitters 

 

BOULVARDIER $13 

jim beam bourbon, campari, carpano antica sweet vermouth 

 

PINK VODKA LEMONADE $11 

tito’s vodka, lillet rosé, aperol, lemon 

 

D R A U G H T S P A R K L IN G 
 
 
 

 
A N H E  U S E R - B  U S C H 

B R E W E RY  

B E E R  S 
 
 

 
 
 

 
D O G F  I S H H E A D 

B R E W E RY  

 
PROSECCO $12/46 

nino franco, italy 

 
CUVÉE $14/54 

j vineyards, california 

BUD LIGHT 

light lager, 4.2% 

60 MINUTE 

ipa, 6% 

W H I TE S & R OS É 

 
L A G U N I T A S 

B R E W I N G C O  . 

LAGUNITAS 

ipa, 6.2% 

 
B R E C K E N R  I D G E 

B R E W E RY  

VANILLA PORTER 

porter, 5.4% 

 
G R U P O M O D  E L O 

MODELO 

lager, 4.2% 

 
G R E A T D I V I D E 

B R E W I N G C O  . 

COLETTE 

farmhouse ale, 6.5% 

ROSÉ  $11/42 

m. chapoutier belleruche, 

côtes du rhône, france 

CHARDONNAY  $12/46 

complicated, 

sonoma county, 

california 

PINOT GRIS  $11/42 

la crema, 

monterey, california 

SAUVIGNON 

BLANC $13/50 

matanzas creek, 

sonoma county, california 

 
L E F T H A N  D 

B R E W I N G CO  . 

A S P E N 

B R E W I N G CO  . 

CLOUD 9 
R ED S & B L E N D  S 

COLORFUL 

COLORADO 

pale ale, 5.6% 

 
CO  O R S B R E W E R Y C O  . 

COORS LIGHT 

light lager, 4.2% 

saison, 6.8% 

 
NE  W B E L G I U M 

B R E W I  N G 

VOODOO RANGER 

JUICY HAZE 

ipa, 7.5% 

PINOT NOIR  $14/54 

king estate inscription, 

willamette valley, oregon 

MERLOT  $11/42 

h3, columbia crest, 

washington 

CABERNET 

SAUVIGNON  $13/50 

juggernaut, 

central coast, california 

RED BLEND  $15/58 

unshackled by prisoner, 

napa valley, california 

 

B O T TL E S & C A N S 
COORS LIGHT light lager, 4.2% 

ANGRY ORCHARD crisp cider, 5% 

MICHELOB ULTRA light lager, 4.2% 

BUDWEISER lager, 5% 

CORONA lager, 4.6% 

SAM ADAMS lager, 5% 

SIERRA NEVADA pale ale, 5.6% 

STELLA ARTOIS pilsner, 5.2% 

TRULY seltzer, select flavors, 5% 

A V E R Y B R E W I N G C O  . 

WHITE RASCAL belgian white ale, 5.6% 

A S P E N B R E W I N G C O  M P A N Y 

THIS SEASON’S pale ale, 5.6% 

LEFT HAND nitro milk stout, 6% 

NE  W B E L G I U M B R E W I N G 

WILD RIDE amber ale, 7% 

B R E C K E N R  I D G E B R E W E R Y 

PALISADE PEACH WHEAT hazy wheat, 5.3% 
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