
DINNER MENU

To start
SMOKED STEELHEAD TOAST 15 
whipped horseradish tallow | pickled onion | chimichurri ​

PRAWN COCKTAIL 16 
marinated poached  prawns | classic cocktail |  lemon​

SMOKED CHICKEN WINGS (5)​ 16 
sweet heat glaze | chive 

CRIPSPY PORK BELLY 16 
chipotle honey glaze | pickled  veggies ​

HOUSE GREENS​ 15 
mixed greens | grapes | sweet peppers | baby tomatoes | 
red onion | honey vinaigrette 

ASPEN LAKES CAESAR​ 15 
chopped romaine | parmesan cheese |cracked pepper caesar 
brown butter bread crumbs |  | chive  

ASPEN CHOPPED WEDGE​ 17 
chopped romaine | house ranch | bacon | blue cheese |  
baby tomato | hard cooked egg | chive 

BEET & BERRY 17 
arugula | roasted beets | seasonal berries | local goat cheese |  
candied walnut | balsamic reduction | olive oil 

ADD CHICKEN 9 | STEAK 14 | SHRIMP 12 | steelhead 14

CLAM CHOWDER​  9/13 
cream | bacon | potato | chopped clam | chive 

SOUP OF THE DAY​  9/13 

BURGERS & SANDWICHES 
Served w/ fries, tots, house salad or pasta salad 

ASPEN BURGER​ 21 
tomato | charred onion | bacon | smoked cheddar |  
arugula | brioche bun 

RED & BLUE  BURGER​ 21 
tomato | blue cheese | red onion marmalade | bacon |  
arugula | pickle | brioche bun 

TURKEY SANDWICH 19 
sourdough | cranberry aioli | bacon | swiss cheese |  
tomato | red onion |  romaine 

PORK BELLY BAHN MI​ 19 
toasted hoagie | chili garlic aioli | pickled veggies | chimichurri  

PULLED PORK SANDWICH 21 
bacon | bbq sauce | smoked cheddar | coleslaw | pickled onion 

 CRISPY CHICKEN SANDWICH 21 
buttermilk marinated chicken breast | chili garlic aioli | 
pickled jalapeno | coleslaw  

ENTREES 

SMOKED STEELHEAD & SHRIMP PASTA​ 36 
angel hair pasta | tarragon cream  | asparagus | pickled jalapeno | 
brown butter bread crumbs 

PAN SEARED STEELHEAD** 39 
porcini risotto | seasonal mushrooms  | poached tomato |  
pink peppercorn beurre rouge  

BONE IN PORK CHOP**​ 42 
maple brined | charred corn succotash | herbed couscous | 
citrus-stone fruit compote 

FLAT IRON STEAK** 45 
 tallow roasted  potatoes | grilled asparagus | 
 black garlic truffle jus 

GRILLED VENISON LOIN​ 45​
wild rice | caramelized carrots | toasted walnut | 
port soaked cherries | natural jus 

SEASONAL VEGAN OFFERING​ 35 
seasonal vegetables | grains | herbs | chef’s preparation 

SIDES 
GARLIC MASHED POTATOES​​ 9 
MUSHROOM RISOTTO​ 11 
ROASTED MUSHROOMS​ 11 
GRILLED ASPARAGUS​ 11 
CORN SUCCOTASH​ ​ 9 
CARAMELIZED CARROTS​ ​ 9 
TALLOW ROASTED POTATOES​ 9 
HERBED COUSCOUS​ ​ 9 
FRENCH FRIES OR TOTS​ ​ 9 
GARLIC TRUFFLE FRIES​ 11 
SWEET POTATO FRIES ​ 11 
PASTA SALAD​​ 9 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




