
  Featured Items  |    Vegetarian  |    Vegan  |    Gluten-Free Option Available

Please inform your server of all allergies. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Card payment only. No epic pass discount. A 21% gratuity will be added to parties of six or more. No split checks for parties of six or more.

SH A RE A BLE A PPE TIZERS

LOADED NACHOS      $17
Crispy tortilla chips, queso, corn & black bean salsa, 
pico, blended cheeses, sour cream
Add: Chicken +$6 | Beef +$8 | Guacamole +$4

WINGS   $17
Crispy wings tossed in Buffalo or BBQ. Served with ranch 
and blue cheese, celery, carrots

CHARCUTERIE BOARD  (SERVES 2)  $25
CHARCUTERIE BOARD  (SERVES 4)    $45
Cured meats, assorted cheeses, crackers, olives, fruit, 
jam, toasted bread
SUGGESTED WINE PAIRINGS:
Cabernet Sauvignon | Pinot Noir | Sauvignon Blanc | Prosecco

TRIO CHIPS & DIPS    $13
Tortilla chips served with salsa, guacamole, warm queso

BRUSCHETTA   $15
Crostini, fresh tomatoes, basil, garlic, olive oil, 
balsamic glaze, Parmesan cheese

BURRATA & TOMATOES   $17
Burrata cheese, heirloom tomatoes, olive oil, balsamic, 
served with crostini

SA NDWICHES
Served with Chips

KEYSTONE DELUXE SANDWICH $21
Grilled chicken, avocado, pico, romaine, tortilla strips, 
chipotle aïoli on ciabatta

MOZZARELLA CAPRESE SANDWICH   $19
Mozzarella cheese, heirloom tomatoes, basil, olive oil, 
balsamic glaze on ciabatta

CHIPOTLE BARBACOA $21
Slow-braised beef barbacoa, chipotle aïoli, pickled onions 
on toasted ciabatta.

SA L A DS

BACON CRANBERRY CLUB SALAD   $17
Romaine & arugula, roasted Brussels sprouts, bacon, 
cranberries, sunflower seeds, Parmesan cheese, balsamic

SOUTHWEST SALAD        $16
Romaine, corn & black bean salsa, corn, avocado, pico, 
tortilla strips, chipotle dressing
Add: Chicken +$6 | Beef +$8

K IDS MENU
Served with Chips

PB & JAM SANDWICH $8 HAM & CHEESE SANDWICH $10



Please inform your server of all allergies. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Card payment only. No epic pass discount. A 21% gratuity will be added to parties of six or more. No split checks for parties of six or more.

MILKSH A K ES   $11
Hand-spun, creamy shakes in classic and specialty flavors:

VANILLA | CHOCOLATE | COOKIES & CREAM

MAKE IT BOOZY (21+)  $6

KAHLÚA, BAILEYS IRISH CREAM, 
CRÈME DE BANANA, CRÈME DE MENTHE, 
360 HUCKLEBERRY VODKA, 
TITO’S HANDMADE VODKA, 
WOODFORD BOURBON
Add Flavored Liqueur $6
Add Premium Spirit $6

SIGN ATURE COCK TA ILS

HIGH ALPINE SPRITZ $16
Aperol, St‑Germain Elderflower Liqueur, 
Fever‑Tree Sparkling Pink Grapefruit, Mionetto Prosecco

RIVER RUN RANCH WATER $16
LALO Blanco Tequila, Soda, Lime, Cucumber

HUCKLEBERRY MULE $16
Huckleberry Vodka, Fever‑Tree Ginger Beer, Lime

HIGH COUNTRY PALOMA $17
LALO Blanco Tequila, Sparkling Pink Grapefruit, Lime, 
Del Maguey Vida Mezcal Float

MOUNTAIN MARGARITA $17
LALO Blanco Tequila, Grand Marnier, Agave, Lime, Orange

BRECK OLD FASHIONED $17
Breckenridge Bourbon, Bitters, Citrus

SUMMIT STRAWBERRY LEMONADE $16
Breckenridge Vodka, Lemonade, Strawberry, Basil

WINES BY THE GL ASS

EMMOLO, SAUVIGNON BLANC $13 

BONANZA, CABERNET SAUVIGNON $14 

JOSH CELLARS, PINOT NOIR $11

RUFFINO, PROSECCO $10

DR A F T S

OUTER RANGE “IN THE STEEP” HAZY IPA $10

ANGRY JAMES TRICENTRIC IPA $10

OUTER RANGE APRÈS ALL DAY LAGER $9

STEEP OG BUBBA KÖLSCH $9

BRECKENRIDGE AVALANCHE AMBER ALE $10

BRECKENRIDGE VANILLA PORTER $10

COORS LIGHT $8

ODELL SIPPIN’ PRETTY FRUITED SOUR $10 

VAIL BREWING HOT MESS BLONDE ALE $10 

BLUE MOON BELGIAN WHITE $9 

PACIFICO CLARA $10 

DOGFISH HEAD 90 MINUTE IPA $10 

PACK AGED

WHITE CLAW $8 

SUN CRUISER PINK LEMONADE $9 

SUN CRUISER ICED TEA VODKA $9 


