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LUNCH MENU

Sour/ SALAD

LocarLLy SMOKED MT. PRINCETON TROUT CHOWDER
Yukon Gold Potato / Grilled Sweet Corn / Roasted Poblano / Pretzel Crouton
11

Rocky MoOUNTAIN CEASER

Crisp Romaine Lettuce / Warm Honey-Pretzel Crouton / Shaved Parmesan /| Pommery Caesar Dressing
+Mary’s Organic Chicken 6 / Wild Alaskan King Salmon 8 / Herbed Jumbo Shrimp 10

14

STEAMED MAINE LOBSTER COBB
Baby Greens / Saffron Quail Egg / Cherry Tomatoes / Pancetta Chip / Tarragon Buttermilk Ranch
22

SANDWICHES

New ENGLAND LOBSTER ROLL
Poached Maine Lobster / Citrus-Tarragon Creme Fraiche / Smoked Paprika Crispy Onions
24

“St. REGIS” ASPEN BURGER
Dry Aged Beef / Tomato Jam / Butter Lettuce / Shaved Onion / Choice of Cheese / Brioche Bun
19

MaARrY’s ORGANIC CHICKEN BREAST BLT TRIPLE-DECKER
Applewood Smoked Bacon / Baby Arugula / Oven Dried Tomato / Haas Avocado Mayo / 7 Grain
16

Hickory SMOKED PASTRAMI REUBEN
Poblano Sauerkraut / Swiss Cheese / Housemade Thousand Island / Marble Rye
18

**Sandwiches Come With Choice of Hand Cut Kennebec Fries, Sweet Potato Tots or Mesclun Green Salad**
*Make it Truffle Parmesan Fries 10*

PAsTA

MouNTAIN HiIGH AVALANCHE GOAT MAC-N-CHEESE
Choice of
Nueske Smoked Chicken /| Nueske Smoked Ham / Colorado Beer Braised Short Rib
18

Crassic BOLOGNESE TAGLIATELLE
Pork / Veal / Beef Meat Sauce / Housemade Semolina Pasta / Shaved Pecorino Romano
22

Substitutions are subject to additional charge.
An 18% Gratuity will automatically be added to parties of 6 or more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.*
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