
S H A R A B L E
House Bread Service |  7 Æ

Warm Bread ♦ Whipped Seasonal Butters
– GSO

Colorado Lamb Ribs |  19 uR

Pomegranate Glaze

Tenderfoot Saucy Wings |  18 u

Choice: Outback BBQ ♦ Thai Chili ♦ Bacon Honey Mustard ♦ Buffalo
– Buttermilk Ranch or Blue cheese

Coconut Shrimp |  18
Crispy Coconut Crust ♦ Sweet & Spicy Mango Glaze ♦ Micro Mustard Greens

Bistro Brussel Sprouts |  11 uR

Harissa Molasses ♦ Pickled Shallots

Smoked Trout Dip |  14
House smoked rocky mountain trout / Herbed Crostini
– GSO

S O U P S  &  S A L A D S
Chicken +6 | Salmon* +9 | Steak* +11
Wild Game Chili |  13
Cornbread
– GSO

Sweet Potato Bisque |  12 uÄ

Coconut Horseradish Crumble

Caesar Salad |  13 Æ

Vegetarian Caesar Dressing ♦ Croutons ♦ Parmesan,♦ Chopped Romaine
– GSO

Beet & Goat |  17 u

Poached Beets ♦ Pistachio ♦ Goat Cheese ♦ Arugula ♦ Honey Thyme Vinaigrette

Bighorn Chopped |  19 u

Romaine ♦ Hard Boiled Eggs ♦ Bacon ♦ Red Onion ♦ Roasted Beets ♦ Blue Cheese ♦ Warm Bacon
Vinaigrette

The House Salad |   12 Äu

Green Leaf Lettuce ♦ Tomato ♦ Onion ♦ Carrot
– Dressing: ranch, blue cheese, honey thyme vinaigrette, balsamic vinaigrette

H A N D  H E L D
Served w/ Fries | Sub Sweet Potato Fries +2 | House Salad +1 | Caesar +2
Bighorn Classic Burger* |  20
¼lb Beef Patty ♦ Lettuce ♦ Tomato ♦ Onion ♦ American Cheese ♦ House Aioli



Bighorn Double* |  26
Two ¼lb Beef Patties ♦ Bacon Onion Jam ♦ White Cheddar ♦ Arugula ♦ Smoked Garlic Aioli
– GSO & DFO

Chicken Club |  22
Grilled Chicken ♦ Bacon ♦ Lettuce ♦ Tomato ♦ Red Onion ♦ Herb Aioli
– GSO

Crispy Parmesan Chicken |  22
GF Parmesan Breading ♦ Tomato Chutney ♦ Arugula ♦ Pub Aioli
– GSO

Eggplant Parmesan |  22 Æ

Parmesan Crusted Eggplant ♦ Tomato Compote ♦ Arugula ♦ Herb Aioli ♦ Spiced Balsamic
– GSO

M A I N S
Sherry Braised Venison Short Rib |  30 uR

Black Current ♦ Onion ♦ Celery ♦ Creamy Polenta ♦ Jus ♦ Tobacco Onion
– contains coconut

Lakeside Tacos |  24 u

Smoked Angus Beef ♦ Corn Tortilla ♦ Smashed Avocado ♦ Lettuce ♦ Roasted Tomato Crema ♦ Cotija
♦ Spanish Rice

NY Strip* |  34
8oz NY Strip ♦ Blue Cheese Crust ♦ BBQ Brussels Sprouts ♦ Boursin Mashed Potatoes
– GSO

Market Seafood Special |  MP
Rotating Chef Inspired Seafood Special

Braised Bone-In Chicken |  26 uR

Marsala Coq Au Vin Chicken Thigh ♦ Mushroom ♦ Balsamic Pearl Onions ♦ Roasted Fingerling
Potatoes

Boar Ravioli |  28
Sweet Potato Fondue ♦ Fresh Parmesan ♦ Rubbed Sage

Bistro Pasta |  MP
Rotating Chef Inspired Pasta Feature

Pork Ribeye* |  28 u

Tart Cherry & Goat Cheese Risotto ♦ Cured Orange ♦ Calabrian Chili Agrodolce

Spinach Pain de Viande |  26 Äu

Eggplant Crisp ♦ Red Pepper Coulis ♦ Moroccan Roasted Chickpeas ♦ Spiked Balsamic Glaze

– *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness | Groups of 6 or more will have an automatic 20% Gratuity added | Maximum of 2

checks per table | Cashless Property –

GSO - Gluten Sensitive Option ♦ DFO - Dairy Sensitive Option


