Lunch Monday thru Friday 11:30-2:45
970-728-8884    103 W Colorado 

STARTERS

Pan Seared Mozzarella Coins   
7.00

With marinara sauce

Jalapeño Poppers                         
9.00

Bacon wrapped jalapeños stuffed with Cheese

BBQ Chicken Quesadilla
10.00

Roasted red peppers, caramelized onions, Guacamole, Pico de Gallo, sour cream

   Duck        2.00
Beer Battered Rasta Rings         8.00

With Prickly Pear BBQ sauce

Asian Wrap (Chicken or Veggie)   
8.00

Butter lettuce, mixed julienne vegetables

Mae Ploy sweet chili dip 

   Duck      2.00
Baked Brie & Apples            
 10.00

Local honey and pistachio crusted Brie 

With toasted bread

SOUPS            






Cup   

 
Bowl
Green Chili Chowder
6.00  
 8.00

Crisp bacon bits

Duck French Onion                        
  7.00    
9.00

Traditional with confit of duck

Chicken Gumbo
7.00
9.00

Crawfish, Andouille, chicken, rice

SALADS

Salads include cherry tomatoes, Colorado red onions and carrots

Add Pulled Chicken 2.00--Add Grilled Chicken 4.00

House Salad                           
7.00

Cranberries, Goat cheese 

Organic field greens

Balsamic vinaigrette

Caesar Salad                            
7.00

Parmesan and croutons, Romaine lettuce

Smoked Ruby Red Trout   
14.00

Goat cheese, blood orange segments

Spinach

         Rosemary vinaigrette

Chicken Waldorf Salad         
12.00

Green apples, Blue cheese, walnuts

Organic field greens

         Roasted apple vinaigrette

Chicken Finger Salad 
12.00
Crumbled Blue cheese, bacon bits

Butter lettuce

Roasted garlic ranch

Duck Salad                           
 13.00

Blackened bananas, walnuts

Organic field greens

Chili lime Goat cheese vinaigrette

Seared Ahi Tuna Salad           
   14.00                  

Feta, wasabi peas

Spinach

Basil vinaigrette
BETWEEN THE BUNS

Hand packed all natural burgers

Lettuce, tomato, coleslaw and house made pickles

Substitute grilled chicken for burger 2.00
Basic Burger                   
  7.50

Focaccini 

Add Cheddar, Provolone, Swiss or

Pepper Jack
1.00          

Media 
7.50

5 oz burger with Pepper Jack, house sauce

Focaccini

Floradora Burger         
  9.50

Roasted red peppers, caramelized onions

Cheddar, chipotle aioli 

Ciabatta

Mushroom, Swiss 

Bacon Burger
9.50

Focaccini

Josh’s Brie Burger            
  9.50

Arugula, avocado, basil/roasted garlic aioli

Focaccini
Matty’s Jalapeño 

Popper Burger   
   9.50

Red pepper aioli

Focaccini

A  BBB Burger                  
 9.50

Blackening spice, blue cheese, bacon, avocado 

Focaccini

Western Burger                
 9.50

Caramelized onions, bacon, Rasta ring

Cheddar, prickly pear BBQ sauce

Ciabatta 

Sliders          
8.00

Three mini burgers

Caramelized onions, Cheddar

Black Bean Burger 
 9.00

Portabella, caramelized onions, avocado

Roasted peppers, basil/roasted garlic aioli

Focaccini   *vegetarian

SANDWICHES
All sandwiches served on fresh Cindy Bread 

House made coleslaw

Floradora 
9.00

Hot roast beef, caramelized onions

Roasted red peppers, Cheddar

Chipotle aioli, rye

The Boy
9.00
Cajun Turkey, bacon, avocado, basil

Pepper Jack

Chipotle aioli, Ciabatta

Duck Sandwich
9.00

Rasta ring, Provolone 

Basil/roasted garlic aioli, wheat

Grilled Three Cheese             
 8.00

Fresh Mozzarella, Provolone, Cheddar, white 

With tomato bisque

Chicken Breast
9.00

Grilled tomato, fresh Mozzarella

Arugula, basil/roasted garlic aioli

Focaccini

Pastrami Reuben
9.00

Sauerkraut, Swiss, 1000 Island

Rye

French Dip
9.00

Layered roast beef, horseradish aioli

Duck au jus, Ciabatta

Philly Cheese Steak
9.00

Rib eye, peppers and onions, Provolone

Chipotle aioli, Ciabatta

Grilled Balsamic Vegetables
9.00

Squash, zucchini, portabella mushroom

Roasted pepper, Arugula, tomato

Basil/roasted garlic aioli, Ciabatta

Fried Chicken Sandwich
9.00

Lettuce, tomato, Pepper Jack

Chipotle aioli, Ciabatta

Fish N Chips                          

13.00
Beer battered tilapia
Chip0tle tartar sauce

