
 

                                                                                                                                                          

 
Build Your Own Burger* | 10  

Start with our savory beef patty, lettuce, tomato and onion  

Additional Toppings | .50 each 

Sautéed mushrooms, cheddar, Swiss, American, provolone, smoked bleu cheese, grilled onions, onion 
rings, avocado, bacon 

 

El Jefe Burger* | 10 

Sweet heat rub, pepper jack cheese, LTO, avocado, Poblano mayo, crispy jalapenos, & BBQ sauce 

 

Chilled Roasted Chicken Sandwich | 12 

Sliced chicken breast, fig jam, herbed goat cheese, arugula on focaccia 

 

Colorado Cubano | 9 

 Smoked pork shoulder, whole grain bourbon mustard, ham, pickled Poblano, melted Swiss on hoagie roll  

 

Crusty Grilled Cheese on Artisan Bread | 8 

American and pepper jack cheeses, roasted tomato 

 

Roasted Portobello Sandwich | 10 

Arugula, parmesan, lemon rosemary mayo, baguette 
 

 

 

Side of French Fries (GF) | 3 

Pickle Fries | 3 

 Poutine (GF) | 6 

Fries smothered with creamy cognac demi-glace, brined mozzarella cheese curds, green onion 

Side salad (GF) | 4 

 

 

 

Margherita Pizza | 13 

11” pie, crushed tomatoes, fresh mozzarella, basil 

Pepperoni Pizza | 13 

11” pie, pomodoro sauce, fontina, Parmesan mozzarella blend 

        

Signature Street Food, Burgers & Sandwiches 

PIZZA 

SIDES 



                           Soups ~ Salads 

Colorado Chili Duo | 9 

Buffalo chili, pork green chili, fried jalapeno, onion, 

shredded cheese, sour cream 

Vietnamese Ramen Bowl (GF) | 13 

Aromatic broth, smoked pork shoulder, cilantro, 

scallions, jalapeno 

Slow Roasted Beets (GF) | 8   

Haystack goat cheese, frisee, mixed greens, white 

balsamic reduction, extra virgin olive oil 

Tuscan Kale with Honey Smoked Salmon | 14 

Toasted farro, pea shoots, tomato, shaved manchego, 

carrots, spiced pepitas, cilantro lime vinaigrette 

Roasted Chicken Cobb | 13 

 Tomato, bacon, corn, egg, cucumber, blue cheese, 

creamy Italian dressing  

Grilled Chicken Caesar | 13 

Parmesan, crostini, Caesar dressing 

 

 

 

 

 

 

 

 

 

 

 

 

Specialties 

Twice Cooked Chicken Wings (GF)| 7 

Buffalo style with celery sticks, choice of blue cheese or 

ranch dressing 

Artisan Hummus | 11 

Herbed goat cheese, cucumbers, tomato, roasted peppers, 

olives, grilled flat bread 

Braised Short Rib Ravioli | 9 

Smoked bleu cheese, onion strings, Barolo jus, micro 

greens 

Southwest Chicken Quesadilla | 11 

Ancho braised chicken, queso, roasted peppers, salsa, 

guacamole, sour cream 

Ratatouille and Goat Cheese Ravioli | 8 

Romesco sauce, mushrooms, seasonal vegetables  

Home Style Bison Meatloaf | 15 

Pan gravy, mashed potatoes, broccoli, squash 

 

 
 
 

  

 

 

                                              

 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

  

    

    

    

      

 

 

  

 

 

 

**These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

(GF) indicates Gluten Free 
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