
Chef de Cuisine - Maggie Ruff
v - Vegetarian | vg - Vegan | gf - Gluten-Free |  

Most Dishes Can Be Altered to Accommodate Allergies
* These items may be cooked to order. Consuming raw or undercooked meats,  

seafood, shellfish, or eggs may increase your risk of foodborne illness.

Fourth 

 of July
Menu

Salads

Heirloom Tomato & Garden Cucumber Salad
Colorado Goat Cheese, Fresh Basil

Local Melons
Shaved Prosciutto, Parmesan, Aged Balsamic Vinegar

Old Fashioned Potato Salad
Sliced Watermelon

Sides

Sweet Corn “Elotes”
Smoked Paprika, Cotija Cheese

Grilled Vegetable Kebab’s
Baked Mac & Cheese

Dessert

Strawberry Tre Leches Cake
Colorado Peach Cobbler

From the Grill

SISU’s Farm (Granby, CO) Pork Ribs
Maggie’s Barbeque Sauce

Spiced Rubbed Wagyu Brisket
Sweet Heat White Peach BBQ Glazed  

Free Range Chicken
Devil’s Ranch Wagyu Hamburger

Choice of Traditional Condiments
SISU’s Farm (Granby, CO) Apple Pork Bratwurst 

or Pork-Andouille Sausage

$65 Per Person
Half Price for Kids under 12

$25 Bucket of Beers
5 Beers per Bucket.


