LUNCH llam-4pm
Starters & Sharables

Daily Soup (Cup/Bowl) $6 / $9 Truffle Parmesan Fries $ll
Chef’s Daily Creation Garlic Mayo
Caesar Salad $9 / $15 Sweet Potato Waffle Fries $12
Romaine, Herb Croutons, Bacon, Asiago, Lemon Caper Dressing Chipotle Mayo

Plain Fries  $9 Beef Gravy $2
Southwestern Garden Greens €2 $9 / $15 Y
Roasted Corn, Black Beans, Squash, Tortilla Strips Salt & Pepper Squid “KFries” $19
Chipotle Dressing Buttermilk Fried Squid, Chili Flakes, Sliced Jalapeno

Red Onion, Tzatziki Sauce, Lemon

Beetroot Salad (©) $15

Orange-Pickled Beets, Apple, Goat Cheese, Arugula Cajun Onion Rings $12
Spicy Candied Pecans, Honey Truffle Dressing Crispy Panko Crusted, Dill Tartar Sauce

Mediterranean Cobb Salad 6] $18 Jumbo Shrimp Cocktail @ 516
Mixed Greens, Hard Boiled Egg, Tomato, Feta, Kalamata Olives Classic Cocktail Sauce, Lemon, Vegetable Salsa

Cucumber, Pickled Red Onion, Crisp Chickpeas, Chorizo .

Greek Goddess Dressing Chicken Wings @ $]8

Hot, S&P, BBQ, Honey Garlic, Teriyaki, Lemon Pepper, Dill Pickle
EXTRA HOT: Don’t Fear the Reaper $1

Add Protein Add: Ranch or Blue Cheese Dip $2
Grilled Shrimp (3) +$8 | Grilled Chicken Breast +53 Korean Chicken Lettuce Wraps $9]
Blackened Salmon +5I2 Baby Iceberg Lettuce, Gochujang Honey Chicken, Pickled Carrots
60z Flat Iron Steak +$14 | Tofu +$4 Cucumbers, Toasted Cashews, Crispy Wonton
y
Sub: Gochujang Honey Tofu 2, $I8
12" Pizzas Build Your Own Pizza
Gluten Free Crust +$4 / Vegan Cheese +$2/Garlic or Chipotle Aioli $2 Starting at $18
Double Pepperoni $24 ;[g’oglcal HBawaélanP. - $26 Choose Your Base & Cheese:
- t ) , )
Tomato Sauce, Mozzarella, Hot Honey Mo%za?;llz O base, nam, Fineapple, bacon Tomato Sauce, Garlic Cream, or BBQ Sauce
. $2 Mozzarella. Cheddar or Feta
Margherita | .
Tomato Sauce, Bocconcini, Basil Pesto Tuscan Pesto Chicken $24 Protein $3/each
Tomato Sauge, Roasted thcken, Cherry Tomato Pepperoni, Chicken, Ham, Chorizo,
Four Cheese $20 Kalamata Olives, Red Onions, Mozzarella Bacon, Roast Beef, Turkey Breast
Garlic Cream Base, Feta, Mozzarella V . $2 h
Cheddar, Asiago Tex-Mex Veggie @n o $19 eggies \pz/eac
Truffle Mushroom < $22 Tomato Sauce, “Three Sisters Succotash”, Bell Peppier, Mushroortn, Red Onion, Olives,
] Red Onions, Peppers, Cheddar, Chipotle Aioli Jalapefio, Tomato, Pineapple, Arugula,
Garlic Cream Base, Mushrooms, Arugula “Three Sisters Succotach”

Mozzarella, Asiago

Handhelds

Choice of Side: Fries, Green Salad, Soup or Coleslaw || Sweet Potato Waffle Fries, Caesar Salad, Truffle Fries or Onion Rings +$3

Mountain Burger $22 Steak Sandwich $21

63 Acres Beef, LTO, Pickles, Special

. 60z Flat Iron Steak, Balsamic Onions
Sauce, Baconaise, Cheddar, Mushrooms, 1/2 Sandw1ch % SOllp COHIbO $13

Chimichurri, Garlic Toast

Toasted Potato Bun Choice of: Roast Beef, Ham, Turkey, BLT or Egg Salad 5, ;¢ Shrimp $8 | Sauteed Mushrooms $3
Multigrain with Mayo, Lettuce, Tomato, Pickle, Cheddar
Beef/Chicken Burger $18 Double BLT 17
LTO, Pickles, Mayo, Toasted Potato Bun Bacon, Lettuce, Tomato, Baconaise
- Turkey Bacon Clubhouse $20  Choice of: Multigrain, Sourdough or Wrap
Vegan Wrap $18 Smoked Turkey, Bacon, Cheddar, LTO, Garlic Mayo
House-made Veggie Patty, Vegan Cheese, ~Choice of: Multigrain, Sourdough or Wrap Chicken Tenders $]8

Mushrooms, Avocado, Spinach Tortilla

Plum Sauce, Honey Mustard or Hot Sauce
Pickled Carrots & Red Onions, Tomato

Bowls Dessert
NY Cheesecake $10

Mac & Cheese P15 Berry Coulis, Whipped Cream

Cheese Fondue, Green Peas, Garlic Toast . .
Tuna Poke $22 Skillet Cookie $12
Yellowfin Tuna, Sweet Soy Dressing . ; Vanilla Ice Cream
Sticky Rice, Edamame Beans, Cucumber Red Thai CUI‘I'y QZ) $15 i
Pickled Carrots, Sriracha Mayo Rice Noodles, Sautéed Vegetables, Cilantro Vanilla Creme Brilée QD $9
Crispy Wontons Coconut Curry Sauce, Toasted Cashews

Sticky Toffee Pudding $12
Blackened Salmon $12 | Grilled Chicken $8 Vanilla Ice Cream

60z Flat Iron Steak $14 | Garlic Shrimp $8 | Tofu $4 Seasonal Soft Serve (6) $3/407

Sub: Blackened Salmon +$4

o PR : . . ’ . -
0 Gluten-Free "ig‘éui,*}N Vegetarian *** please inform your server of any food allergies or dietary restrictions before ordering
s S/



	LUNCH 11am-4pm
	Starters & Sharables
	Daily Soup (Cup/Bowl)
	Chef’s Daily Creation

	$6 / $9
	Caesar Salad
	$9 / $15
	Romaine, Herb Croutons, Bacon, Asiago, Lemon Caper Dressing

	Southwestern Garden Greens
	$9 / $15
	Roasted Corn, Black Beans, Squash, Tortilla Strips Chipotle Dressing

	Beetroot  Salad
	$15
	Orange-Pickled Beets, Apple, Goat Cheese, Arugula Spicy Candied Pecans, Honey Truffle Dressing

	Mediterranean Cobb Salad
	$18
	Mixed Greens, Hard Boiled Egg, Tomato, Feta, Kalamata Olives Cucumber, Pickled Red Onion, Crisp Chickpeas, Chorizo Greek Goddess Dressing
	Add Protein Grilled Shrimp (3) +$8 | Grilled Chicken Breast +$8 Blackened Salmon +$12 6oz Flat Iron Steak +$14 | Tofu +$4

	Truffle Parmesan Fries
	Garlic Mayo

	$11
	Sweet Potato Waffle Fries
	Chipotle Mayo
	Plain Fries      $9
	Beef Gravy     $2

	$12
	Salt & Pepper Squid “Fries”
	Buttermilk Fried Squid, Chili Flakes, Sliced Jalapeño Red Onion, Tzatziki Sauce, Lemon

	$19
	Cajun Onion Rings
	Crispy Panko Crusted, Dill Tartar Sauce

	$12
	Jumbo Shrimp Cocktail
	Classic Cocktail Sauce, Lemon, Vegetable Salsa

	$16
	Chicken Wings
	$18
	Hot, S&P, BBQ, Honey Garlic, Teriyaki, Lemon Pepper, Dill Pickle               EXTRA HOT: Don’t Fear the Reaper $1 Add: Ranch or Blue Cheese Dip $2

	Korean Chicken  Lettuce Wraps
	$21
	Baby Iceberg Lettuce, Gochujang Honey Chicken, Pickled Carrots Cucumbers, Toasted Cashews, Crispy Wonton
	Sub: Gochujang Honey Tofu

	$18

	12" Pizzas
	Gluten Free Crust +$4 / Vegan Cheese +$2/Garlic or Chipotle Aioli $2
	Double Pepperoni
	$24
	Tomato Sauce, Mozzarella, Hot Honey

	Margherita
	$21
	Tomato Sauce, Bocconcini, Basil Pesto

	Four Cheese
	$20
	Garlic Cream Base, Feta, Mozzarella Cheddar, Asiago

	Truffle Mushroom
	$22
	Garlic Cream Base, Mushrooms, Arugula Mozzarella, Asiago

	Tropical Hawaiian
	$26
	BBQ-Tomato Base, Ham, Pineapple, Bacon Mozzarella

	Tuscan Pesto Chicken
	$24
	Tomato Sauce, Roasted Chicken, Cherry Tomato Kalamata Olives, Red Onions, Mozzarella

	Tex-Mex Veggie
	$19
	Tomato Sauce, “Three Sisters Succotash”, Red Onions, Peppers, Cheddar, Chipotle Aioli

	Build Your Own Pizza
	Starting at $18
	Choose Your Base & Cheese:
	Tomato Sauce, Garlic Cream, or BBQ Sauce Mozzarella. Cheddar or Feta

	Protein $3/each
	Pepperoni, Chicken, Ham, Chorizo, Bacon, Roast Beef, Turkey Breast

	Veggies $2/each
	Bell Pepper, Mushroom, Red Onion, Olives, Jalapeño, Tomato, Pineapple, Arugula,  “Three Sisters Succotach”


	Handhelds
	Choice of Side: Fries, Green Salad, Soup or Coleslaw || Sweet Potato Waffle Fries, Caesar Salad, Truffle Fries or Onion Rings +$3
	Mountain Burger
	$22
	63 Acres Beef, LTO, Pickles, Special Sauce, Baconaise, Cheddar, Mushrooms, Toasted Potato Bun

	Beef/Chicken Burger
	$18
	LTO, Pickles, Mayo, Toasted Potato Bun

	Vegan Wrap
	$18
	House-made Veggie Patty, Vegan Cheese, Mushrooms, Avocado, Spinach Tortilla Pickled Carrots & Red Onions, Tomato

	1/2 Sandwich & Soup Combo
	$13
	Choice of: Roast Beef, Ham, Turkey, BLT or Egg Salad Multigrain with Mayo, Lettuce, Tomato, Pickle, Cheddar

	Turkey Bacon Clubhouse
	$20
	Smoked Turkey, Bacon, Cheddar, LTO, Garlic Mayo Choice of: Multigrain, Sourdough or Wrap

	Steak Sandwich
	$21
	6oz Flat Iron Steak, Balsamic Onions Chimichurri, Garlic Toast Garlic Shrimp $8 | Sauteed Mushrooms $3

	Double BLT
	$17
	Bacon, Lettuce, Tomato, Baconaise Choice of: Multigrain, Sourdough or Wrap

	Chicken Tenders
	$18
	Plum Sauce, Honey Mustard or Hot Sauce


	Bowls
	Tuna Poke
	$22
	Yellowfin Tuna, Sweet Soy Dressing Sticky Rice, Edamame Beans, Cucumber Pickled Carrots, Sriracha Mayo Crispy Wontons Sub: Blackened Salmon +$4

	Mac & Cheese
	$15
	Cheese Fondue, Green Peas, Garlic Toast

	Red Thai Curry
	$15
	Rice Noodles, Sautéed Vegetables, Cilantro Coconut Curry Sauce, Toasted Cashews


	Dessert
	NY Cheesecake
	Berry Coulis, Whipped Cream

	$10
	Skillet Cookie
	Vanilla Ice Cream

	$12
	Vanilla Crème Brûlée
	$9
	Sticky Toffee Pudding
	$12
	Vanilla Ice Cream

	Seasonal Soft Serve
	$3/4oz
	Gluten-Free
	Vegetarian
	*** Please inform your server of any food allergies or dietary restrictions before ordering



