HIWAN DINNER

APPETIZERS SOUPS, SALADS, & BOWLS
SPICY CHEESE CURDS 12 SOUP DU JOUR 6/8
flash-fried Wisconsin cheese curds, mixed greens, GREEN CHILI @ 6/8
ranch dressing

CLASSIC CAESAR 8/12
SMOKED CHICKEN DIP 15 romaine, herb croutons, parmesan crisp,

smoked chicken, cream cheese, tomatoes, onions,

cilantro, jalapeno, lime zest, tortilla chips

caesar dressing

CHEF’S SALAD 19
mixed greens, ham, turkey, cheddar, swiss, tomatoes,
cucumbers, red onion, choice of dressing

undercooked 3 raw or undercooked, meats,
poultry, shellfish or eggs may increase your risk of food-borne illness.

asparagus, chimichurri

Gluten Free
*These items may be served raw or undercooked or contain raw or

MESQUITE SMOKED BONE-IN WINGS 22
o HIWAN SALAD 10/14 i

buffalo, bbq, or sweet chili thai sauce, carrots, mixed greens, apple, cherry tomato, blue cheese .
celery, ranch or blue cheese candied pecah, mapie vinaigrette ' '
QUESADILLA 14 NICOISE” o/
ixed d oni ico d I 60z tuna steak, spring mix, green beans, grape tomatoes,
mixed peppers, red onion, pico de gallo, mixed olives, egg, fingerling potatoes .
sour cream, guacamole :
STRAWBERRY SPINACH SALAD 10/14

strawberries, spinach, goat cheese, candied pecans, .

and balsamic dressing .

SKILLET NACHOS 15 5
pico de gallo, jalapeno, black olive, pickled MEDITERRANEAN BOWL @ 15/19
red onion, guacamole, sour cream, queso mixed greens, quinoa, falafel, hummus, tzatziki, .
red onion, kalamata olive, roasted red pepper, .

banana pepper, feta dressing .

GUACAMOLE TRIO @ 15 AHI TUNA POKE BOWL* @ L
. . avocado, mango, red onion, cucumber, green onion, :
tortilla chips, shredded lettuce, guacamole, jasmine rice, wakame, bean sprouts, asian vinaigrette .
pico de gallo, queso .
BANG BANG SHRIMP 16 chicken 7 salmon 12 ahituna 13 tofu? :
flash-fried shrimp, bang bang shrimp, ; .
green onions, lemon, and mixed greens Sliluly SY SEES A VEGE SR G
BEEF BRISKET SMOKED SLIDERS 12 CHEF SPECIALTIES
smoked in-house beef brisket in BBQ served
on brioche buns :
ADD YOUR CHOICE OF :

Cup of Soup | Side Caesar | House Salad +4 -

CASUAL PLATES :
CHICKEN MARSALA 25

A CH R AT EICOMESIWATHEONELSIDE pan fried chicken, local Colorado mushrooms, .

French Fries | Sweet Potato Fries | Tater Tots | Onion Rings marsa_la, roasted asparagus, herb roasted E
Fruit Cup | Side Salad | Caesar Salad | Pasta Salad flngerllng potatoes .
MAHI SANDWICH™ 17 PESTO PISTACHIO SHRIMP PASTA 25 i
lglhailgléﬁgegioo”r, Sber%rgﬁer%%w’ lettuce, tomato, linguini pistachio pasta, pesto, parmesan
PASTA CARBONARA .

STEAK SANDWICH* 19 . 20 :
60z seared N.Y. strip, arugula, chipotle aioli, creamy egg sauce, pancetta, parmesan, spagheti .
guacamole, onion ring, brioche bun .
* .

CRISPY CHICKEN SANDWICH 16 ASIAN MAHI-MAHF 23
buttermilk chicken breast, cheddar, jalapefio jasmine rice, broccolini, roasted peppers, .
bacon jam, chipotle aioli, lettuce, tomato asian sesame sauce .
LOBSTER ROLL 18 PAN SEARED TROUT 35
40z of lopster in ma¥o, %reen onions, creamy piccata sauce accompanied with .
lemon juice, celery, fresh roll asparagus, and fingerling potatoes .
SMASH BURGER* 18 FILET OF BEEF AU POIVRE* 46
two beef patties, caramelized onions, i i .
americanpcheese, brioche bun Elrie;b)?%waslllgtgheese mashed potato, asparagus,
EVERGREEN BURGER* 18 PESTO SALMON* 32
ggérgteggﬁgg}l'clr%itggeo'ft&%%tsoé,rg(rjioocnhlgnﬁun Ban-seared pesto salmon, local Colorado mushrooms, &
roccolini, creamy risotto, tomato basil salsa .

BANH Mi 12 HALF A ROASTED CHICKEN 20
tofu, chicken +7, brisket +7, or shrimp +10, tossed mashed potatoes, green beans, and a chicken white :
in SOK sauce, sesame oil, maﬁle syrup, garlic, and gravy .
siracha, assembled on a fresh roll’with carrots, .
radishes, cucumbers, and a vegan mayo :
120Z. STEAK FRITTES* 46 .

12- ounce New York strip, parmesan truffle fries,

H
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