
GF Gluten Free
*These items may be served raw or undercooked or contain raw or
undercooked ingredients. Consuming raw or undercooked, meats,
poultry, shellfish or eggs may increase your risk of food-borne illness.

S A L A D  A D D - O N S

chicken
shrimp

salmon
steak

ahi tuna7
10

12
13

13

A P P E T I Z E R S

C A S U A L  P L A T E S

C H E F  S P E C I A L T I E S

S O U P S ,  S A L A D S ,  &  B O W L S

H I W A N  D I N N E R

S O U P  D U  J O U R 6 / 8

C L A S S I C  C A E S A R
romaine, herb croutons, parmesan crisp,
caesar dressing

8 / 12

S M O K E D  C H I C K E N  D I P
smoked chicken, cream cheese, tomatoes, onions,
cilantro, jalapeno, lime zest, tortilla chips

15

Q U E S A D I L L A
mixed peppers, red onion, pico de gallo,
sour cream, guacamole
SEASONED CHICKEN +7  /  SHRIMP +10  /  CARNE ASADA +9 

14

M E S Q U I T E  S M O K E D  B O N E - I N  W I N G S
buffalo, bbq, or sweet chili thai sauce, carrots,
celery, ranch or blue cheese

22

6 / 8G R E E N  C H I L I GF

C H E F ’ S  S A L A D
mixed greens, ham, turkey, cheddar, swiss, tomatoes,
cucumbers, red onion, choice of dressing

19

H I WA N  S A L A D
mixed greens, apple, cherry tomato, blue cheese,
candied pecan, maple vinaigrette

10 / 14GF

15 / 19
M E D I T E R R A N E A N  B O W L
mixed greens, quinoa, falafel, hummus, tzatziki, 
red onion, kalamata olive, roasted red pepper, 
banana pepper, feta dressing

GF

A H I  T U N A  P O K E  B O W L*
avocado, mango, red onion, cucumber, green onion,
jasmine rice, wakame, bean sprouts, asian vinaigrette

20GFG U AC A M O L E  T R I O
tortilla chips, shredded lettuce, guacamole,
pico de gallo, queso

15GF

M A H I  S A N D W I C H *
blackened or seared mahi, lettuce, tomato,
chipotle aioli, brioche bun

17

C H I C K E N  M A R S A L A
pan fried chicken, local Colorado mushrooms,
marsala, roasted asparagus, herb roasted
fingerling potatoes

25

A S I A N  M A H I - M A H I *
jasmine rice, broccolini, roasted peppers,
asian sesame sauce

23

F I L E T  O F  B E E F  A U  P O I V R E *
filet, boursin cheese mashed potato, asparagus,
crispy shallots

46

1 2 O Z .  S T E A K  F R I T T E S *
12- ounce New York strip, parmesan truffle fries,
asparagus, chimichurri 

46

P A S T A  C A R B O N A R A
creamy egg sauce, pancetta, parmesan, spaghetti
CHICKEN BREAST +7 / SHRIMP +10 / STEAK +13 / SALMON +12

20

S M A S H  B U R G E R *
two beef patties, caramelized onions,
american cheese, brioche bun

18

E V E R G R E E N  B U R G E R *
8oz beef patty, lettuce, tomato, red onion,
secret sauce, choice of cheese, brioche bun
SAUTEED MUSHROOMS +2 / BACON +3 / AVOCADO +3

18

S T E A K  S A N D W I C H *
6oz seared N.Y. strip, arugula, chipotle aioli,
guacamole, onion ring, brioche bun

19

C R I S P Y  C H I C K E N  S A N D W I C H
buttermilk chicken breast, cheddar, jalapeño
bacon jam, chipotle aioli, lettuce, tomato

16

S K I L L E T  N AC H O S
pico de gallo, jalapeno, black olive, pickled
red onion, guacamole, sour cream, queso
SEASONED CHICKEN +7  /  SHRIMP +10  /  CARNE ASADA +9 

15GF

E AC H  P L AT E  C O M E S  W I T H  O N E  S I D E

French Fries  |  Sweet Potato Fries  l  Tater Tots l Onion Rings
 Fruit Cup  l  Side Salad  |  Caesar Salad  |  Pasta Salad

A D D  YO U R  C H O I C E  O F

Cup of Soup  |  Side Caesar  |  House Salad +4

V Vegan

S P I C Y  C H E E S E  C U R D S
flash-fried Wisconsin cheese curds, mixed greens,
ranch dressing

12

B A N G  B A N G  S H R I M P
flash-fried shrimp, bang bang shrimp, 
green onions, lemon, and mixed greens

16

B E E F  B R I S K E T  S M O K E D  S L I D E R S
smoked in-house beef brisket in BBQ served
on brioche buns

12

N I Ç O I S E *
6oz tuna steak, spring mix, green beans, grape tomatoes,
mixed olives, egg, fingerling potatoes

10 / 14

S T R AW B E R R Y  S P I N AC H  S A L A D
strawberries, spinach, goat cheese, candied pecans,
and balsamic dressing

10 / 14

LO B S T E R  R O L L
4oz of lobster in mayo, green onions, 
lemon juice, celery, fresh roll

18

B Á N H  M Ì
tofu, chicken +7, brisket +7, or shrimp +10, tossed
in soy sauce, sesame oil, maple syrup, garlic, and
siracha, assembled on a fresh roll with carrots,
radishes, cucumbers, and a vegan mayo

12

P E S T O  P I S TAC H I O  S H R I M P  PA S TA
linguini pistachio pasta, pesto, parmesan

25

PA N  S E A R E D  T R O U T
creamy piccata sauce accompanied with
asparagus, and fingerling potatoes

35

P E S T O  S A L M O N *
pan-seared pesto salmon, local Colorado mushrooms,
broccolini, creamy risotto, tomato basil salsa

32

H A L F  A  R OA S T E D  C H I C K E N
mashed potatoes, green beans, and a chicken white
gravy

20

tofu 7
vegan steak 9
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