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12 noon - 10pm

Sharables

Soft Pretzel Sticks 9
House Made Soft Pretzel Sticks,
Cheddar Cheese Fondue, Coarse
Ground Mustard Sweet Soy

Root Chip Nachos 10
House Potato & Sweet Potato Chips,
Blue Cheese Fondue, Crispy Bacon
Scallions, Diced Tomatoes Onion Rings
Fig & the Pig 10

Fig & Onion Jam on Toasted French
Bread, Sliced Prosciutto, Brie, Aged

Balsamic, Extra Virgin Olive Oil Corn Tortillas

Tuna Tartar Tostadas 13
Yelllowfin Tuna Tartar, Mini Corn Tostadas,
Tobiko Mayo, Napa Cabbage, Avocado,

Meat Ball Sliders
All Natural Pork & Beef, Marinara Sauce,
Shaved Parmesan, Crispy Haystack

Loco Local Tacos
Tempura Shrimps, Cabbage & Cilantro Slaw,
Chipotle Mayo, Pineapple Salsa on White Trout 6

Salads

BLT Caesar Salad 10
Romaine Slivers, Chopped Bacon,
Shaved Parmesan, Diced Tomatoes,
Crostinis, Herbed Caesar Dressing

12 Winter Green Salad 10
Mixed Greens, Candied Pecans,
Maytag Blue Cheese, Asian Pears,
Fig Balsamic Vinaigrette

12 Salad additions
Chicken 4

Apres Ski and 39 Degrees Favorites

Sky Pizza 12
Dr Pepper BBQ Sauce, Grilled Chicken Breast, Roasted Garlic, Tomato, Red Onion, Basil Pesto

Umami Shrimp Dumplings 10

Steamed Shrimp Dumplings, Tempura Zucchini, Tobiko Mayo, Sweet Soy, Mixed Greens, Yuzu Jalepenos

Calamari Perfecto 12
Crispy Fried Calamari, Marinara Sauce, Lemon Aioli

Soup & Bruschetta Dippers 10

Tomato Vegetable Soup, Toasted Baguette, Brie, Basil Pesto, Roasted Tomatoes

Burgers and Sandwiches

Black Diamond Chicken Club 12
Grilled Chicken Breast Blackening Spices, Apple Wood Bacon,
Pineapple, Swiss, Cilantro, Avocado & Jalapeno Puree

Garden Burger 12
House Made with Spinach, Mushrooms, Zucchini, Brown Rice,
Tahini Mayo, Lettuce, Tomato, Red Onion

39° Hamburger 12

Seasoned All Natural Angus Beef, House Made Mayo,
Lettuce, Tomato, Red Onion

Add Cheddar, Swiss or Blue Cheese |

Add Truffle Fried Egg 2

With your choice of
Fries, Caesar Salad or Crispy Haystack Onion Rings

Entrées

Gnocchi “Mac & Cheese” 14
House made Potato Pasta, Wild Mushrooms, Truffle Three
Cheese Béchamel, Seasoned Buttered Bread Crumbs

Venison Pot Pie 15
Puff Pastry Shell, Braised Venison, Onions, Carrots, Potatoes,
Sweet Potatoes, Celery Fennel, Mushrooms, Herbs

Fish & Chips I5

Rocky Mountain Trout Tempura, Napa Slaw, House Made
Tartar Sauce

Frickin’ Big Steak 38

200z Bone-In Sliced Ribeye, Bordelaise Sauce & Mushroom
Garlic Butter, Crispy Shallots (Big enough for Two)

Snacks and Sides

Olives 5 Roasted Hazelnuts 5 Fries 5 Cheese Plate 10
Parmesan Truffle Fries 7 House Made Root Chips 4

20% Gratuity may be added
Executive Chef Shawn Lawrence / Sous Chef Diego Aquino




