
 
 

 
 
 
 
 
 

Lunch menu served 11:30AM - 3:00PM 
 
 
Soup of the Day                   Cup $6                       Bowl   $8 
 
Smokey Tomato Bacon Bisque        $9 
arugula pesto and Point Reyes blue cheese 
  
Pomme frites  
with truffle aioli           $4 
 
Sweet potato fries  
with sweet chili fry sauce           $5 
 
Buffalo Style Chicken Wings        $12 
blue cheese dressing and celery stick 
 
Mixed Green Salad          $8 
cucumber, carrot, tomato, onion sprouts and choice of dressing 
 
Buffalo Flank Steak Salad         $14 
baby spinach, watercress, crispy shitakes, Point Reyes blue cheese, smoked tomato vinaigrette 
 
Cascade Chopped Salad         $12  
romaine, smoked trout, egg, bacon, cucumber, tomato, Point Reyes blue cheese  
Green Goddess dressing 
 
Pecan Crusted Goat Cheese        $12 
mache, roasted beets and a fig balsamic vinaigrette 
 
The Marley           $10 
jamacian jerk chicken, monterey jack, rice, black beans, whole wheat tortilla,  
cilantro cream and pineapple mango salsa 
 
Buffalo Sliders 
pancetta, oven-dried tomato, arugula, white cheddar and truffle aioli      $15 
 

*all sandwiches served with choice of pomme frites or jalapeno lime slaw* 
substitute sweet potato fries, side salad or cup of soup for $2 

 
Pulled Pork Sandwich         $10 
slow smoked pork shoulder with house BBQ sauce and pickles 

                                                                                                
Wyoming Organic Grass Fed Beef Burger      $11 
choice of swiss, provolone, cheddar, or blue cheese 
add     bacon $2        mushrooms $1    onions $1 
 
Bison Burger           $12 
applewood bacon, pickled onions, and red dragon cheese 

 
Smoked Turkey and Brie         $10 
brie cranberry spread, mixed greens, tomato, and honey mustard on whole grain ciabatta 
 
Twisted Reuben           $16 
grilled salmon, pickled fennel, dill havarti, and tomato aioli on marble rye 
 
7 Grain Grilled Cheese         $12 
white cheddar, folepi and havarti with tomato, bacon and arugula 
 
Herb Marinated Chicken Sandwich       $11 
roasted red peppers, arugula, provolone and basil aioli on focaccia 

 
Bison Pastrami           $15 
baby swiss, caramelized onions and house ale mustard 
 
Garden Muffaletta          $12 
zucchini, portabellas, olive salad, tomatoes, arugula, provolone and basil aioli on focaccia 

 
Seared Tuna “Nicoise” Sandwich        $15 
roasted tomatoes, pea shoots, and lemon caper aioli on olive bread 

 
 
 
 

An 18% gratuity may be added to parties of 6 or more 
Please limit cell phone use to the lobby 

 


