
MID-DAY MENU
Bread Basket

 House-made ciabatta, caper truffle pesto   6

PG Dry Ribs  GF
Crispy pork riblettes, salt & pepper crusted   11

Charcuterie Board*
Selection of cheeses, condiments, house-made meat   23

Southern Colorado Poutine  GF
French fries, white cheddar cheese curds, award winning Pueblo green chili   11

Mixed Field Greens  GF
Shaved fennel, carrot ribbons, cucumber, radish, tomatoes, honey-orange vinaigrette   7

Bibb Lettuce
Applewood smoked bacon, shaved onions, tomato, toasted walnuts, gorgonzola dressing   10

Tuna Tartare
Radishes, daikon sprouts, scallions, crispy shallots, yuzu jalapeño sauce, crispy fried rice paper   14

Pulled Pork Melt
BBQ pulled pork, cheddar, provolone, shallot aioli, texas toast, fries   12

Chicken Pesto Panini
Grilled chicken, pesto, arugula, provolone, sun dried tomato aioli, mozzarella focaccia  16

Tempura Fish and Chips
Tartar sauce, french fries  14

Tempura Calamari
Roasted jalapeño aioli, citrus sweet chili sauce   15

Everyday from 2pm-4pm

Grass Fed Burger*
Lettuce, tomato, onion, house-made brioche bun, french fries   16

Grilled Caesar Salad
Whole baby romaine, tomatoes, parmesan cheese, croutons, caesar dressing   12

Green Chili
Shredded cheddar cheese, diced onions, warm tortilla   8

Spicy Beef Tenderloin*  GF
Mixed greens, cucumbers, tomatoes, onions, radish, creamy ginger vinaigrette   18

SPECIALS
MULE MONDAY

Enjoy $4 Moscow Mules All Day

TUESDAY BREWSDAY
All Drafts Beer on Happy Hour All Day

WHISKEY WEDNESDAY
1/2 Off Whiskey All Day

MARTINI THURSDAY
7 for $7 Featured Martinis All Day

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF- This menu item is available in Gluten Free, ask your server about modification

Burger Add-ons
$1 each - Choice of cheese, avocado, sautéed mushrooms, caramelized onions

$2 each - GF bun, bacon, fried egg, green chili

Vegetarian Portobello Burger
Grilled portobello, green harissa, spinach, nut dukkah, lemon vinaigrette, brioche bun, side salad   12

 (Whiskey $16 & under for 1oz. pours)

Truffle Parmesan Pork Rinds  GF
 Truffle oil, parmesan cheese, jalapeño aioli   6

14


