
~Starters and “Bear” Essentials~ 

Black Bear Signature Dishes  

The Black Bear Grill  is committed to supporting local farmers and growers, using seasonal and sustainable ingredients whenever possible.   

Vegetarian  

Wild Game  

Sausage Sampler 
Assorted Wild Game Sausages 

Served with Cherry BBQ and Beer 

Mustard Dipping Sauces 

13.95 

Fried Calamari 
Served with  

Lemon Roasted  

Garlic Aioli 

9.95 

           Uptown Antipasti 
        Olive Tapenade, Artichokes,  

Roasted Red Pepper Hummus,  

Roma Tomatoes,  

Fresh Mozzarella & Basil,  

Grilled Flat Bread 

  10.95 

Chicken Quesadilla 
Three Cheese Blend, Green Chiles, 

Re-fried Beans, Pico de Gallo,  

Sour Cream  

                          12.95 

Add Guacamole 2.95  

Rib Bites 
Bone-in Rib Bites Tossed in 

House Made Bourbon 

Cherry BBQ Sauce Served 

with Fresh Slaw                       

9.95 

Cheese and Artichoke Dip 
Served with Sliced Baguettes,  

Grilled Flat Bread and  

Vegetables 

7.95 

Chicken Wings  
Choice of House Made Sauce: 

Classic Buffalo, Hot,  

Sweet Chili, Sesame Teriyaki, 

Chipotle BBQ  

Served with  

Blue Cheese or Ranch Dressing 

                          9.95 

  Backcountry Nachos 
House Fried Tortilla Chips, Melted Cheddar, Jack and Feta 

Cheeses, Chorizo, Fresh Jalapenos, Kalamata Olives,  

Green Chiles, Refried Beans 

Served with Sour Cream and Pico De Gallo  

13.95 

Add Guacamole 2.95  

 

~Soup & Salad~ 

  Caesar Salad 
House Made Caesar Dressing         

and Croutons                                         

5.95                                                

Add Chicken 3.95 

All-You-Can-Eat  

Salad Bar 
9.95 

Signature  

Clam Chowder 
Cup 3.95    Bowl 5.95 

 

Irish Beef Stew  
Cup 3.95    Bowl 5.95 

~Grilled Flat Bread Pizzas~ 

Basil Pesto 
Artichoke Hearts, Sun-Dried  

Tomatoes, Fresh Mozzarella  

and Parmesan Cheese 

10.95 

Spicy Italian Sausage 
Sun-Dried Tomato Marinara, Grilled 

Mushrooms, Roasted Red Peppers, 

Onions and Provolone Cheese 

11.95 

Grilled Chicken 
Five Cheese Blend with Sun-Dried 

Tomato, Artichokes and  

Kalamata Olives 

11.95 

Certified Angus Beef 

 



~Sandwiches and Burgers~ 

The Classic 
Cheddar Cheese,  

Lettuce, Tomato, Onion 

Signature Sauce 

11.95 

The Green Monster 
Guacamole, Pepper  

Jack Cheese, Caramelized 

Onions, Lettuce, Tomato 

Signature Sauce 

13.95 

Piggy Backed 
Smoked Bacon, Cheddar 

Cheese, Lettuce,  

Tomato, Onion,  

Signature Sauce 

  12.95 

The Texan 
Roasted Jalapenos, Pepper 

Jack Cheese, Lettuce, 

Tomato, Onion  

Chipotle Aioli 

13.95 

         Boca Burger 
Grilled Boca Burger with 

Guacamole, 

Lettuce, Tomato, Onion  

Chipotle Aioli 

9.95 

Southwest Turkey Club 
Turkey, Bacon, Green Chile,  

Cilantro Aioli, Lettuce,  

Tomato, Onion, Cheddar ,  

Swiss Cheese  

on Whole Wheat Toast 

12.95 

 Chicken Sandwich             
Ranch Marinated Grilled    

    Chicken Breast,  

    Chipotle Aioli,  

   Lettuce, Tomato, Onion 

   13.95 

Choose from our Grilled 1/2 lb. All Natural Beef Patty or a 1/3 lb. Buffalo Patty 

Served on a Challah Bun and House Cut Fries 

~Entrees~ 
All Entrees come with All-You-Can-Eat Salad Bar! 

KC Wild Pork Wings 

“Fallin off the Bone” Wing of Pork Shank with Red Wine Glaze and Balsamic Drizzle 

Served with Chef’s Vegetables and choice of Wild Rice or Garlic Mashed Potatoes 

                                                                       21.95 

Fish & Chips 

Seasoned Beer Battered Colorado 

Striped Bass, Cole Slaw, House Cut 

Fries and Tartar Sauce 

 18.95 

       Rocky 

          Mountain Trout 
  Pinion Encrusted,  

  Citrus Butter Sauce,                                     

Roasted Corn Tamale 

 23.95 

Wild Game Linguini 
Wild Game Sausage Over Linguini 

Sautéed with Garlic and Shallots in 

a Bourbon Cream Sauce            

19.95 

Chicken Pot Pie                             

Hearty serving of Traditional          

Chicken Pot Pie Topped with a                      

Sage Biscuit Crust                                                

16.95 

BBQ Ribs                                                          

Slow Cooked St. Louis Style Pork Ribs with 

Bourbon Cherry BBQ Sauce Served with Slaw, 

House Made Baked Beans and choice of Fries, 

or Garlic Mashed Potatoes                                

Half  17.95   Full 24.95  

   Whole Wheat 

Cilantro Gnocchi 
Brown Butter and  

Black Bean   

Vegetable Ragout 

 17.95 

10oz. Certified Angus Ribeye Steak Rosemary Garlic 

Marinade Served with Chef’s Seasonal Vegetables and 

choice of Garlic Mashed Potatoes, Wild Rice,        

House Made Baked Beans or Fries                                    

27.95 

Grilled Ribeye Home Style Meatloaf                                      

8oz. of Molasses-Glazed Home Style Meatloaf Served 

with Demi-Glace, Chef’s Seasonal Vegetables and 

choice of Garlic Mashed Potatoes, Wild Rice or   

House Made Baked Beans                                                         

16.95 


