Add Protein to any Dish
Chicken $12,
Steak* $13, or Salmon* $15

Bison Chili $14
Tender Bison, Trio of Beans, Onion
Pepper, Tomatos, Bold S.W Spices,

Cheese, Sour Cream, Green Onions
1

Elote Cacsar Salad $22

Mixed Greens, Charred Corn, Queso
Fresco, Avocado, Piquillo Peppers Cilantro,

Tortilla Strips Chipotle Caesar Dressing
12,3

House Salad $18
Mixed Greens, Carrots, Cherry
Tomatoes, Cucumber, Pickled Red
Onion, Cheddar Jack, White Balsamic

Vinaigrette
1

Carameclized Brussels $18

Brussel Sprouts, Shishito Peppers, Shredded
Carrots, Toasted Sunflower Seeds, Dried

Cherries, Lemon Tahini, Green Onions
9

Chicken Wings $18

Choice of Buffalo, BBQ,
Mango Habanero or House Dry Rub

Ranch OR Blue Cheese
One Sauce Choice Per Otrder

Truffle Fries 316

Herb Parmesan, Truffle oil,

Parsley, Roasted Garlic Aioli
1,2

Baked Brie Board $20

Puff-wrapped brie, Palisade Peach Chutney,

Toasted Almonds,Crudite, Crackers
1257

Cheese Curds $15

Fried Cheese Curds, Marinara,
Beer Cheese Sauce, Herbed

Parmesan
1,2,7,8

Gratuity of 20% will be added to parties of 6 or more

All SANDWICHES Served with Fries
Sub: +3 Side House or Caesar Salad,
+3 Sweet Potato Fries or Truffle Fries

Fitz Smashburger* $25
Two Angus Beef Patties,
Fitz Sauce, White Cheddar,

Lettuce, Tomato, Potato Bun
12,78

Fire Cracker Chicken Sandwich $25

House Battered Fried
Chicken,Gochujang Glaze, Asian Slaw,

Cucumber, Pepper Jack, Potato Bun
12,78

Available from 3pm-9pm

Rocky Mountain Trout® $39

Pan-seared Trout, Grilled Asparagus,
Caramelized Fingerling Potatoes,
Lemon Confit, Lemon Butter Sauce
13
Steak Frites™ $42

120z N.Y Strip Loin, French Fries,
Peppercorn Cream Sauce
1

Veggie Grain Bowl $32

Quinoa, Grilled Vegetables,
Blistered Tomatoes,Spinach,
Pickled Onion, Citrus-Tahini Dressing
Chicken $§12, Steak* $13, or Salmon* $15
1

Warm Skillet Cookie $14

Chocolate Chip or Double Chocolate Chip
Vanilla Ice Cream, Chocolate and Caramel

Drizzle
127

Apple Crumble  $16

Spiced apples, caramel drizzle, oat topping,

vanilla ice cream
1,7

1-milk 2-eggs 3-fish 4-shellfish 5-tree nuts

6-peanuts 7-wheat 8-soy 9-sesame
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. THIS ITEM IS COOKED TO ORDER
ACCORDING TO CUSTOMER PREFERENCE.
*ALL FOOD PREPARED IN A COMMON KITCHEN WITH RISK OF
GLUTEN, NUT AND DAIRY EXPOSURE.



	Soups & Greens
	Add Protein to any Dish Chicken $12,   Steak* $13, or Salmon* $15
	Bison Chili
	$14
	Tender Bison, Trio of Beans, Onion Pepper, Tomatos, Bold S.W Spices, Cheese, Sour Cream, Green Onions 1


	Elote Caesar  Salad
	$22
	Mixed Greens, Charred Corn, Queso Fresco, Avocado, Piquillo Peppers Cilantro, Tortilla Strips Chipotle Caesar Dressing 1,2,3

	House Salad
	Mixed Greens, Carrots, Cherry Tomatoes, Cucumber, Pickled Red Onion, Cheddar Jack, White Balsamic Vinaigrette 1



	Shareables
	$18
	Caramelized Brussels
	$18
	Brussel Sprouts, Shishito Peppers, Shredded Carrots, Toasted Sunflower Seeds, Dried Cherries, Lemon Tahini, Green Onions  9


	Chicken Wings
	$18
	Choice of Buffalo, BBQ,  Mango Habanero or House Dry Rub Ranch OR Blue Cheese  One Sauce Choice Per Order


	Truffle Fries
	$16
	Herb Parmesan, Truffle oil, Parsley, Roasted Garlic Aioli 1,2

	Baked Brie Board
	$20
	Puff-wrapped brie, Palisade Peach Chutney,  Toasted Almonds,Crudite, Crackers 1,2,5,7



	Handheld
	All SANDWICHES Served with Fries  Sub: +3 Side House or Caesar Salad,  +3 Sweet Potato Fries or Truffle Fries
	Fitz Smashburger*
	Two Angus Beef Patties,  Fitz Sauce, White Cheddar,  Lettuce, Tomato, Potato Bun 1,2,7,8
	$25

	Fire Cracker Chicken Sandwich
	House Battered Fried Chicken,Gochujang Glaze, Asian Slaw, Cucumber, Pepper Jack, Potato Bun 1,2,7,8
	$25


	Mains
	Available from 3pm-9pm
	Rocky Mountain Trout*
	$39
	Pan-seared Trout, Grilled Asparagus, Caramelized Fingerling Potatoes,  Lemon Confit, Lemon Butter Sauce 1,3


	Steak Frites*
	$42
	12oz N.Y Strip Loin, French Fries,  Peppercorn Cream Sauce 1


	Veggie Grain Bowl
	$32
	Quinoa, Grilled Vegetables,  Blistered Tomatoes,Spinach,  Pickled Onion, Citrus-Tahini Dressing Chicken $12, Steak* $13, or Salmon* $15 1




	Sweets
	$14
	Warm Skillet Cookie
	Chocolate Chip or Double Chocolate Chip Vanilla Ice Cream, Chocolate and Caramel Drizzle 1,2,7

	Cheese Curds
	$15
	Fried Cheese Curds, Marinara,  Beer Cheese Sauce, Herbed Parmesan 1,2,7,8


	Apple Crumble
	$16
	Spiced apples, caramel drizzle, oat topping, vanilla ice cream 1,7
	Gratuity of 20% will be added to parties of 6 or more
	1-milk 2-eggs 3-fish 4-shellfish 5-tree nuts  6-peanuts 7-wheat 8-soy 9-sesame





