
STARTERS

French Onion Soup  Gruyère, Crouton   10 

House Smoked Hot Wings  Gremolata, Hot or BBQ Sauce   15   

Creamy Hummus Jar  Sun-Dried Tomato & Lemon Zest, Cucumber, Grilled Sea Salt Flatbread   10   

Mac-n-Cheese  Five Cheese Bechamel, Duck Fat & Herb Panko   10 

Jumbo Shrimp Cocktail  Horseradish Cocktail Sauce   18 

*Ahi Poke  Avocado, Wonton Chip, Sesame   18 

Charcuterie & Cheese Board  Chef’s Selection, Accoutrements   25 

NEAPOLITAN STONE BAKED PIZZA 

Margherita  Fresh Mozzarella, Tomatoes, Basil   15 

Wild Mushrooms  Garlic Cream, Caramelized Onions, Wild Mushrooms, Ricotta, Mozzarella, Truffle Oil   17 

Quattro Formaggi  Bechamel, Mozzarella, Ricotta, Provolone, Chevre, Sea Salt & Herb   17 

Elk Sausage & Arugula  Caramelized Onions   16 

Classic Pepperoni  Three Cheese, Tomato Sauce   15 

FARM STAND SALADS 

House Caesar  Romaine, Garlic Croutons, Anchovies, Parmesan   12 

The Wedge  Grape Tomatoes, Applewood Smoked Bacon, Red Onions, Blue Cheese Dressing   11 

Roasted Beets & Kale  Carrots, Shaved Brussels Sprouts & Broccoli, Candied Pecan, Oranges, Goat Cheese   12 

House Salad  Mixed Greens, Cherry Tomatoes, Red Onions, House Vinaigrette   9 

*Add to Above:  Grilled Chicken 5, Grilled Skirt Steak 9, Pan Seared Salmon 9, Poached or Grilled Shrimp 8, Seared Ahi Tuna 10 

SPECIALTIES 
Choose From Hand Cut or Sweet Potato Fries, Truffle Fries +$2, Dressed Green Salad or Seasonal Cut Fruits 

*SMK All Beef Burger  Shredded Lettuce, Tomato, Red Onion, Grilled Brioche   19  
Choose Two; White Cheddar, Swiss, American, Smoked Bacon, Mushrooms, Sautéed Onions 

*Signature Sliders  Pulled Pork, Shredded Lettuce, Tomato & Onion Jam, House Pickles   19 

Rustic Grilled Cheese  Three Cheese Blend, Tomatoes, Smoked Bacon, Crusty Sourdough Bread   15 

Ahi Tuna & Avocado Wrap  Edamame Aioli, Spicy Tomatoes, Shredded Lettuce   18 



AND MORE 

Alaskan Fish & Chips  Beer Battered Cod, French Fries, Vinegar Slaw, Tartar Sauce   18 

Steak Frites  Marinated & Grilled Flat Iron, French Fries, Maitre d’Butter   24 

Colorado Chicken Pot Pie  Sage Veloute, Peas, Carrots, Puff Pastry   21 

PASTA & SAUCE 

Fettuccini Filetto di Pomodoro  Tomato Sauce, Aged Parmesan   19 

Ricotta Ravioli  Wild Mushroom, Charred Corn, Sage Brown Butter, Parmesan   23   

DESSERTS 

Chocolate Flourless Cake  Chocolate Rice Krispies, Caramel Sea Salt Ice Cream   9 

Apple Cobbler  Oatmeal Streusel, Vanilla Bean Ice Cream   9 

Carrot Cake  Caramel Sauce & Walnuts   9   

NY Cheesecake  Lemon-Berry Compote   9 

Bread Pudding  Chef’s Selection, Vanilla Bean Ice Cream   9 

Ice Cream & Sorbet Selection  Scoop 3ea

*Please let our staff know of any dietary restrictions you might have, our Chef will be happy to accommodate you.
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness.


