APPETIZERS & SALADS

— for a quick bite —

PARMESAN TRUFFLE FRIES — 15 ®
ketchup, honey mustard, green goddess dip

HUMMUS & CRUDITE FOR2 — 18 @

seasonal veggies, naan bread, olive tapenade

SPINACH ARTICHOKE DIP — 14 @
crispy pita

HONEY STUNG BRUSSEL SPROUTS — 11 @&

mike’s chili infused honey, grated parmigiano-reggiano

KALE CAESAR — 15

mixed kale, garlic croutons, caesar dressing

parmigiano-reggiano, white anchovy

QUINOA BOWL — 16 @®
organic red quinoa, arugula radish, cucumber, kale feta, walnut

dried cherry, red wine vinaigrette, balsamic reduction

ARUGULA SALAD — 10 ®

arugula, cherry tomatoes, radish, cucumber lemon vinaigrette

ADD ON TO YOUR SALAD

chicken* +9 salmon* +12 steak* +10

LARGE PLATES

— for main meal —

STEAK FRITES* —34 @

9oz flat iron, mushrom demi-glace, compound butter

LIMELIGHT DOUBLE CHEESEBURGER* — 20
local grass fed beef, american cheese, limelight sauce
lettuce, tomato, brioche

GRILLED CHICKEN SANDWICH* — 17

sautéed mushroom, caramelized onion, swiss cheese, honey mustardy

BAHN MI SANDWICH — 17
pork tenderloin*, picked vegetables, jalapeno, cilantro
gochujang mayo
(sub fried organic tofu for vegetarian)

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES
QUB KALE CAESAR, SIMPLE SALAD OR TRUFFLE FRIEsy

FROM THE PIZZA OVEN

— hand tossed 10 inch pizza —

FENNEL SAUSAGE — 18
red sauce, roasted tomato, mozzarella
pepperoncini, fennel sausage, parmigiano-reggiano

DIAVOLA — 19
red sauce, spicy pepperoni, spicy salami, chorizo
pickled fresno chili, mozzarella, basi

WILD MUSHROOM — 19 ®
pesto, mozzarella, caramelized onion, thyme, parmigiano-reggiano balsamic
vinegar

PROSCIUTTO CRUDO — 19

caramelized onion, prosciutto, mozzarella parmesan, baby arugula truffle oil

MARGHERITA — 16 ®

heirloom tomato, mozzarella
tomato sauce & basil

+ gluten free available

DESSERT

— for the sweet tooth —

MILE HIGH MUD PIE — 12 @
layers of rich and creamy coffee and vanilla ice cream
ribbons of gooey fudge, cookie crumbles
chocolate cookie crust

CHOCOLATE CHIP COOKIE BAKE —9 @
cast iron baked with vanilla ice cream
chocolate drizzle

ROCKY MOUNTAIN SMALL BATCH ROOT BEER FLOAT — 9

vanilla bean ice cream

TOAST YOUR OWN S’'MORES (KIT FOR 2) — 10
graham crackers, hershey’s chocolate bar, marshmallows
enjoy outdoors on our patio!

please inquire with your server about making your dish gluten free or vegan:

@ vegan dishes that do not contain products that come from animals

@ vegetarian dishes that include milk products such as milk, cheese, yogurt
and eggs, but no meat, poultry, or shellfish

@ gluten-free dishes that excludes the protein gluten, found in grains such as
wheat, barley, and rye

0 dishes that contain peanuts or other nuts for those with nut allergies

*Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of food—borne illness.

20% automatic gratuity will be applied on parties of 6 or more.



CHANDON SPRITZ 14
A blend of Chandon Sparkling & handcrafted orange bitters

BENVOLIO PROSECCO 12 | 48

Veneto, Italy

BOUVET-LADUBAY ROSE 13 | 52

Napa, California

VEUVE CLICQUOT YELLOW LABEL 25| 110

Champagne, France

3 imelight
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w 13
i 2 HOTEL + SHNOWMASS
/ THE WHITES THE REDS \
— 60z | bottle — — 60z | bottle —
GLISSADE CHARDONNAY 10 |40 GLISSADE PINOT NOIR 10 | 40
Lodi, California Lodi, California
CAPE MENTELLE SAUVIGNON BLANC 12 | 48 CHATEAU LA NERTHE 1456
. . Syrah/Grenache/Mourvedre/Cinsault
Margaret River, Australia
Cétes du Rhoéne, France
MARQUIS DE GOUTAINE SANCERRE 17 | 65 MONTE ANTICO “SUPER TUSCAN” 12| 48
Sauvignon Blanc, Sancerre, France
Sangiovese/Merlot/Cabernet | Toscana, Italy
HENRI PERRUSSET CHARDONNAY 13 | 56 PIATELLI MALBEC 12| 48
Burgundy, France
Mendoza, Argentina
CASTELFEDERTPERTICOTPINOT GRIGIO 10 CAMBRIA JULIA'S VINEYARD PINOT NOIR 16 | 64
Trentino Alto Adige, Italy On Tap” Central Coast. California
PIGHIN FRUILI GRAVE 48 WILLAKENZIE ESTATE PINOT NOIR 17 | 78
Pinot Grigio, Venezia Giulia, Italy Central Coast. California
FERRARI CARANO 1456 GLISSADE CABERNET SAUVIGNON 10| 40
Chardonnay, Sonoma, CA Lodi. California
NAPA QUILT 18|72
. Cabernet Sauvignon, Napa, California
THE ROSES
— 60z | bottle —
BOTTLE SPECIALS
D’ESCLANS WHISPERING ANGEL 13 | 42
Grenache /Cinsault/Vermentino/Syrah/Tibouren
Cote de Provence, France — THE REDS | BTL —
P1O CESARE 2016
ENTOU RAGE ROSE 16 | 64 Barbera, Piedmont, Italy 40
Cinsault/ Granache
cotede provence france DOMAINE FAIVELEY BOURGOGNE 16
Pinot Noir, Nuits Saint-George, France 42
— THE WHITES | BTL —
LIVIO FELLUGA 17 35
Friulano, Friuli Colli Orientali, Italy
BUBBLES
— 60z | bottle —

VEUVE CLICQUOT ROSE 180

Champagne, France

RUINART BLANC DE BLANC 240 BTL

Champagne, France

VEUVE GRANDE DAME 405 BTL

Champagne, Franc

500 million straws are used in the U.S. every day and 10 million tons of plastic

#THELASTSTRAW #REFUSETHESTRAW #SOLOTOGETHER

end up in oceans each year. We may be high in the mountains and far from the
coasts, but we greatly care for our oceans. Straws available upon request.




happy hour | every day | 4-6 pm

GLISSADE WINE 8

chardonnay | pinot noir | cabernet sauvignon

DRAFT BEER $2 OFF
HOUSE MULES & MARGARITAS 10

CHEESE OR PEPPERONIPIZZA 12

o /
(N

— draft beer —

BUD LIGHT 5

Anheuser-Busch

STELLA ARTOIS 7

Anheuser-Busch

MANGO CART WHEAT 7
Fort Collins, CO

O'DELLS IPA 7
Fort Collins, CO

O'DELLS 90 SHILLING 7
Fort Collins, CO

ROTATING SEASONAL
MP

GUINNESS 8

Longmont, CO

SIGNATURE COCKTAILS 14

ORGANIC SPICY HIBISCUS MARGARITA

jalapeno infused organic one tequila
house made sour mix

RUM PUNCH

gosslings gold seal rum,
fresh lime juice, pinapple juice, orange juce
gossling black seal floater

ST.GERMAIN PALOMA

volcan blanco tequila, grapefruit, lime

SAZERAC

bullet rye, absinthe, bitters

SPICY MULE

st. george green chilli vodka, ginger beer, lime, mezcal

EX-PRESSO MARTINI

marble ex-presso vodka, expresso, kahlua & baileys

BEER

— bottle & canned —

INDEPENDENCE PASS IPA 7
Aspen Brewing, CO

NEW HOLLAND LIGHT POINT WHITE ALE 6

Brewed with cocnut water, raw honey, and orange peel

(86 calories 3.7% abv)

UPSLOPE SPIKED SNOWMELT SELTZER 6

Pomegranite & acai
UPSLOPE MEXICAN DARK LAGER
upslope brewery, co
UPSLOPE MOUNTAIN KOLSCH
colorado honey & sage

FACE DOWN BROWN 5
Telluride Brewing, CO

SKI'IN SKI STOUT 5
Telluride Brewing, CO

CORONA EXTRA 6

EVERYTHING'S GONE GREEN HAZY IPA 7
idylwylde brewery, co

DALE'S PALE ALE 7

Oskar Blues Brewing, CO

PABST BLUE RIBBON 6
Pabst Brewing, WI

THE SPRITZERS 14

— summertime favorites —

TRADITIONAL

pinot grigio, st.germain, soda water, twist

VODKA

belvedere, frenet blanca, mint

TEQUILA

volcan tequila, gtonic grapefruit, soda, lime &
candid grapefruit

SPARKLING

chandon spritz with orange

DESSERT

— for the sweet tooth —

CHOCOLATE CHIP COOKIE BAKE 9

cast iron baked with vanilla ice cream

MILE HIGH MUD PIE 12

layers of rich and creamy colee and vanilla ice cream, ribbons

of gooey fudge, cookie crumbles, a chocolate cookie crust

ROOT BEER FLOAT 9

vanilla bean ice cream

TOAST YOUR OWN S'MORES (KIT FOR 2) 10

graham crackers, hershey’s chocolate bar, marshmallows
enjoy outdoors on our patio!

#LIMELIGHTENUP




