T H E

CEVICHE 14
Red Snapper | Red Onion | Jalapeno| Avocado | Cilantro |
Cucumber | Charred Pincapple Salsa | Corn Chips

SMOKED WINGS 14
Brined & Smoked | Carrot | Celery

House Buffalo | Ranch Dry Rub | Carolina BBQ | Sweet
Chili

DIP DUO 14
Roasted Red Pepper Hummus | Confit Garlic Hummus |

Tri-Color Carrots | Cucumber | Grilled Naan | Extra Virgin
Olive Oil | Toasted Pine Nuts

FEATURED

PINERY

SHARABLES

CHIPS & SALSA 12
Local Heirloom Tomato Charred Salsa | Guacamole | Corn
Chips

SAMAURI SHRIMP 14

Crispy Shrimp | Firecracker Sauce | Scallions | Cilantro |
Toasted Sesame

FRENCH ONION CROQUETTE 14
Brandy | Thyme | Caramelized Onion | Gruyere Fondue

COLORADO GREEN CHILI
Local Chili | Pork | Flour Tortillas | Jack Cheese
Cup 8 | Bowl 12

All Served With Choice of Side

WAGYU CRUSH BURGER 18
Blackhawk Farms American Wagyu | Grilled Onion | Fresno
Aioli | American Cheese | Lettuce | Tomato | Brioche Bun

PULLED PORK 16
House Smoked Pulled Pork | Coleslaw | Carolina BBQ |
Tobacco Onions | Smoked Cheddar | Brioche Bun

TURKEY WRAP 15

House Smoked Turkey | Boursin Cheese | Lettuce | Tomato
| Avocado | Spinach Tortilla

BREAKFAST

ALASKAN FISH & CHIPS 19
Tempura Alsakan Cod | Hand Cut Fries | Tartar Sauce |
Coleslaw

FRENCH DIP 18
Prime Ribeye | Caramelized Onion | Provolone | Dutch
Crunch

COLORADO CHICKEN 17
Local Chicken Breast | Poblano Chili | Chipotle Aioli |
Pepperjack Cheese | Avocado | Brioche Bun

Served till 2pm

BREAKFAST BURRITO 11
Local Chorizo | Eggs | Potato | House Green Chili | Jack
Cheese | Flour Tortilla

SALADS

BREAKFAST SAMMY 9
Croissant | cheddar cheese | Fried Egg
Choice of Bacon | Chorizo | Turkey

Grilled Chicken Breast 7 | Verlasso Salmon 10 | Grilled Shrimp 9

PAR 3 14
Chicken Salad | Tuna Salad | Egg Salad | Spring Mix |
Cherry Tomato

LITTLE GEM CAESAR 12
Little Gem | Grana Padano | Cured Cherry Tomato | Pan
Croutons | Caesar Dressing

COBB 14
Romaine | Roasted Chicken | Hard Boiled Egg | Bacon |
Tomato | Blue Cheese Crumbles | Avocado | Ranch

FLATBREADS

T&B 14
Marinated Heirloom Tomato | Burrata | Castlevetrano Olives
| Pan Croutons | Micro Basil | Extra Virgin Olive Oil |
Minus 8 Ice Wine Vinegar

TUSCAN FARRO 14
Blistered Farro | Asparagus Tips | Foraged Mushrooms |
Grana Padano | Cured Cherry Tomato | Arugula | Preserved
Lemon Vinaigrette

Cauliflower Crust 3

DON VITO 16
Meatball | Sausage | Roni | Mozzarella | Caramelized
Onions | Grana Padano

RONI LOVERS 14
Uncured Peperoni | Mozzarella | San Marzano Sauce | Grana
Padano

= STEAKHOUSE =

Papas Bravas| Jumbo Asparagus| Roasted Mushrooms |
Charred Broccolini| Sauce: Bordelaise|Lemon Beurre
Blanc| Chimichurri|Horseradish Cream

60Z FILLET MIGNON 42
100Z CENTER CUT RIBEYE 38
60Z VERLASSO SALMON 32
PINERY POWER BOWL 17

Blistered Quinoa | Black Beans | Charred Corn | Cured
Cherry Tomato | Avocado | Spiced Pepitas

FOREST 14
Extra Virgin Olive Oil | Mozzarella | Roasted Colorado
Mushrooms | Fresh Herbs | Aleppo Chili | Grana Padano

TUSCAN 14
Extra Virgin Olive Oil | Mozzarella | Heirloom tomato |
Burrata | Arugula | Lemon Juice

SIDES

HAND CUT FRIES 5
SWEET POTATO WAFFLE FRIES 5
TATER TOTS 5
FRUIT 5
TRUFFLE FRIES 8
MIXED GREEN SALAD 5

* These items may be served raw or under-cooked, based on your specification, or contain raw or under-
cooked ingredients. Consuming raw or under-cooked meats, poultry, shellfish, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. Please advise your server if

there are any dietary requirements or food allergies. 37416



MILLER LITE
VOODOO RANGER JUICY HAZE IPA
COORS LIGHT
CORONA LIGHT
CORONA PREMIER

MODELO ESPECIAL

FEATURED BEER ON TAP
MODELO ESPECIAL
COORS LIGHT 99.99

VOODOO RANGER JUICY HAZE
IPA 99.99

BRE WS

RED BULL ENERGY DRINK
COORS BANQUET
HIGH NOON TEQUILA SELTZER
HIGH NOON VODKA SELTZER
WHITE CLAW HARD SELTZER

BEER 99.99

HORNITOS 99.99
Hornitos Reposado Tequila | Ginger Beer | Lime
Juice

FLECHA AZUL SUNRISE 99.99
Flecha Azul Reposado Tequila | Agave | Pineapple
Juice | Lime Juice | Spicy Bitters

BLOODY MARY 99.99
Svedka Vodka | Bloody Mary Mix | Pickles &
Peppers

WATERMELON COCONUT
PUNCH 99.99

RumHaven Rum | Watermelon Juice | Lime Juice |
Mint | Club Soda

COCKTAILS

KENTUCKY MULE 99.99
Jim Beam Black Bourbon | Ginger Beer | Lime
Juice

JACK DANIEL'S MULE 99.99
Jack Daniel's Whiskey | Ginger Beer | Lime

TITO’S PALOMA 99.99
Tito's Handmade Vodka | Grapefruit | Lime Juice |
Sparkling Water

GEORGIA SMASH 99.99
1792 Small Batch Bourbon | Lemon Juice | Créme
de Péche | Orgeat | Mint

YELLOWSTONE PONY
EXPRESS 99.99
Yellowstone Bourbon | Svedka Citron | Lemon
Juice | Ginger Beer

W

LA MARCA

Prosecco

CANYON ROAD
Chardonnay

TALBOTT KALI HART
Chardonnay

MASO CANALI
Pinot Grigio

KIM CRAWFORD

Sauvignon Blanc

LA JOLIE FLEUR

Rosé

N E

MEIOMI
Pinot Noir

FREI BROTHERS
Merlot

POGGIO AL TESORO SOLOSOLE

Vermentino

PRATI BY LOUIS M. MARTINI

Cabernet Sauvignon

POGGIO AL TESORO MEDITERRA

Toscana Blend

CANYON ROAD

Cabernet Sauvignon



