
SHAREABLES 
White Wine Braised Mussels*                  22                                
spanish chorizo, garlic, shallots, herb butter,  
served with grilled rustic french bread

Bavarian Pretzel                             18
bavarian jumbo pretzel, cheese sauce,  
german mustard

Signature Truffle Tots                       15

Crispy Chicken Wings              24

served with carrots & celery sticks 

Crab Wonton Tostadas                               22
spicy crab salad, wakame, eel sauce, tobiko

Hearts of Palm Ceviche (Vegan)                   16
micro cilantro, sweet potato, summer corn,  
pickled onion, passion fruit & jalapeno marinade  
served with corn tortilla chips

Creamy Spinach & Artichoke Dip               18
celery, carrots, grilled french baguette

sa
SOUPS & SALADS
Creamy Tomato Cheddar Soup        10/14
cheddar cheese, green onions

Elk Black Bean Chili                 10/14
sour cream, cheddar cheese, scallions

BGIV - Best Greens In Vail                            16
premium greens, sugar snap peas, herbs, avocado, 
cucumber, daikon, preserved lemon vinaigrette

Chopped Caesar Salad*                         18
shaved parmesan, focaccia crouton,  
spanish anchovies 

Chicken Cobb Salad                                    20
grilled chicken breast, bacon, tomato,  
hardboiled egg, avocado, buttermilk dressing

Bibb Salad  (Vegan Upon Request)                19
pomegranate, grapefruit, cucumber, feta cheese,   
pickled onion, smoked almonds, basil vinaigrette                   

add grilled chicken breast 12
add crispy chicken 13

add crispy skin salmon* 17
add shrimp* 18

FLATBREADS 
Traditional Margherita                        20

roasted tomatoes & fresh basil

Buffalo Chicken                           20
chicken, mozzarella & cheddar cheese, ranch,  
chili flakes, parsley & cilantro 

Wild Mushroom & Burrata Cheese          20
 

peak farms micro arugula 

Prosciutto & Arugula                            20
tomato basil sauce, aged balsamic, pine nuts               

BURGERS & SUCH
Harvest Burger*                                 23
angus beef, mustard aioli, vermont cheddar, 
crispy onions, lettuce & tomatoes on brioche

add bacon, mushroom, avocado  3    
substitute blackened chicken  2
substitute crispy skin salmon  2

All American Burger*                                23
angus beef, american cheese, lettuce, tomato, 
onion & pickle

Grilled Cheese & Tomato Soup                     21
gruyere cheese, white cheddar, muenster cheese, 
caramelized onion

Crispy Chicken Sandwich                               22
buttermilk fried chicken breast, coleslaw,  
garlic aioli, dill pickles, hot honey glaze

Baja Style Shrimp Tacos*                                 26
beer battered shrimp, radishes, shredded red & 
green cabbage, fresh cilantro, creamy chipotle 
sauce on flour tortillas

Grilled Ahi Tuna Melt*                                 26
creole remoulade, caramelized onions, smoked 
provolone, white cheddar, arugula & celery salad

includes fries, sweet potato fries or tots 
substitute small caesar, small BGIV 4

ENTREES
Baby Back Ribs                             32
½ rack pork ribs, coleslaw, seasoned steak fries, 
Stranahan’s whiskey BBQ sauce

Buffalo & Barolo Bolognese                     26
san marzano tomatoes, cavatappi pasta,  
burrata cheese 

Braised Bone-In Beef Short Rib*                     44
harissa mashed potatoes, roasted baby carrots, 
turnip chips, red wine reduction

Norwegian Salmon*                    32
toasted pearl barley, asparagus, scallion oil,  
trumpet mushrooms, wild mushroom consume
         substitute rice for GF
Vegetarian Braised Daikon
Radish "Scallops"  24
gluten free potato gnocchi, pistachio pesto, 
dukkah, micro basil 

Hawaiian Tuna Poke Bowl*                                   36
spicy tuna, fried shallots, edamame, green onions, 
cucumber, daikon radish, sesame seeds,  
spicy mayo 
 substitute tofu or tempura shrimp
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*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness. Food allergen information available upon request. 2% culinary appreciation surcharge added to all food items. 
$6 split charge for salads/soups and entrees will be applied upon sharing. Modifications that require an extra step in preparation may incur additional charges.

20% service charge will be applied to parties of 6 or more.
 

= gluten free upon request




