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* T h e s e  i t e m s  m a y  b e  s e r v e d  r a w  o r  u n d e r - c o o k e d ,  b a s e d  o n  y o u r  s p e c i f i c a t i o n ,  o r  c o n t a i n  r a w  o r  u n d e r -
c o o k e d  i n g r e d i e n t s .  C o n s u m i n g  r a w  o r  u n d e r - c o o k e d  m e a t s ,  p o u l t r y,  s h e l l f i s h ,  s e a f o o d  o r  e g g s  m a y  i n c r e a s e 

y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  P l e a s e  a d v i s e  y o u r  s e r v e r  i f 
t h e r e  a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o f  f o o d  a l l e r g i e s .

T H E  P I N E R Y

S T A R T E R S

M A R K E T  G R E E N S  &  S O U P
G r i l l e d  C h i c k e n  7  |  * S t e a k  1 0  |  * S a l m o n  1 0  |  S h r i m p  9

M E D I T E R R A N E A N  S T E A K  S A L A D � 1 9
Mixed Greens | Hummus | Feta | Pickled Onion  
Olives | Naan Bread | Lemon Basil  Vinaigrette  

C H O P P E D  C A E S A R  S A L A D � 1 1
Petite Romaine Hear ts | White Anchovy 
Parmesan Cr isps | Br ioche Croutons

S O U P  O F  T H E  D AY � 1 2
Chefs Seasonal Selection

B A B Y  I C E B E R G  W E D G E � 1 5
Smoked Blue Cheese | Cherry Tomato   
Cr ispy Onions | Candied Bacon | Ranch

C O L O R A D O  P O R K  G R E E N  C H I L I � 1 2
Pueblo Chilies | Raquelitas Tor tilla | Cheese

G R I L L E D  C H E E S E  &  T O M AT O  B I S Q U E � 1 4
Challah Bread | Cheddar Jack | Torn Basil  | Parmesan

P E P P E R O N I  L O V E R S � 1 4
San Marzona Sauce | Mozzarella | Parmesan

T H E  D O N  V I T O � 1 6
San Marzona | Sauce Meatballs | Sausage |  Pepperoni  
Bell Pepper | Onion

F E A T U R E D

F O R K  &  K N I F E
S E RV E D  A F T E R  4 P M  |  C h o i c e  o f  2  S i d e s  a n d  1  s a u c e : 

B a l s a m i c  B r u s s e l s  |  A s p a r a g u s  |  S w e e t  C h i l i  B r o c c o l i n i  |  S t e a m e d  R i c e  |  F i n g e r l i n g  P o t a t o e s  
H a n d - C u t  F r i e s  |  S w e e t  P o t a t o  Wa f f l e  F r i e s  |  Ta t e r  To t s  |  Tr u f f l e  F r i e s  + 2  

S a u c e s : H o r s e r a d i s h  C r e a m  |  R e d  W i n e  J u s  |  P e p p e r c o r n  S a u c e  | S t r a w b e r r y  J a l a p e n o  G l a z e  |  A p p l e  C h u t n e y

* F I L E T  M I G N O N  8 O Z � 4 1

* N E W  Y O R K  S T R I P  1 2 O Z � 3 2

* S C O T T I S H  S A L M O N  6 O Z � 2 5

* C O L O R A D O  R I B E Y E  1 4 O Z � 4 5

* C E N T E R  C U T  T O P  S I R L O I N  1 0 O Z � 2 8

* B O N E  I N  P O R K  C H O P  1 2 O Z � 2 7

B A L A N C E D  B I T E S
F r e s h  &  C r e a t i v e  R e c i p e s  To  F u e l  H o w  Yo u  P e r f o r m  W i t h o u t 

S a c r i f i c i n g  S i m p l e  P l e a s u r e

B L I S T E R E D  S H I S H I T O  P E P P E R S � 1 2
Sumac Goat Cheese | Sea Salt | Charred Lemon  
Pickled Fresno Peppers

A N G RY  Z O O D L E S � 1 6
Grilled Chicken | Garlic | Chili  Flake | Sun-Dried Tomato  
Kalamata Olive | Forest Mushrooms

S M O K E D  T U R K E Y  W R A P � 1 5
House Smoked Turkey | Boursin Cheese | Lettuce 
Tomato | Avocado | Bell Pepper | Tor tilla Wrap

H A N D H E L D S
C h o i c e  o f  S i d e  |  S u b  B l a c k  B e a n  B u r g e r  $ 2

C R I S P Y  C H I C K E N  S A N DW I C H � 1 6
Lettuce | Tomato | Pepper Jack Cheese 
Garlic Herb Mayo | Pickle | Br ioche

R U E B E N  S A N DW I C H � 1 7
Smoked Pastrami | Sauerkraut | Thousand Island  
Swiss Cheese | Marbled Rye

* P I N E RY  C R U S H  B U R G E R � 1 6
American | LTO | Pickle | Secret Sauce | Br ioche
Fr ied Egg 2

C L U B H O U S E  S A N DW I C H � 1 5
Smoked Turkey | Bacon | Avocado | Tomato | Lettuce  
Garlic Herb Mayo | Wheat Bread

C H I C K E N  W I N G S � 1 5
Carrots | Celery Sticks | Ranch or Blue Cheese 
Hot Buffalo | Dry Rub | Honey BBQ | Korean

N A C H O S  G R A N D E � 2 0
Colorado Beef | Bell Peppers | Pico De Gallo | Cotija  
Jalapeno Lime Crema | Guacamole | Roasted Salsa

V E G E TA B L E  S P R I N G  R O L L S � 1 1
Cabbage | Carrots | Green Onion | Sweet Chili

C R I S P Y  F L A T  B R E A D S
C a u l i f l o w e r  C r u s t  + 2

J U M B O  C R A B  C A K E � 1 7
Organic Greens | Cajun Remoulade 
Pickled Red Onion | Grilled Lemon Wedge 

K U N G  PA O  C A L A M A R I � 1 5
Bell Pepper | Peanuts | Green Onion | Sichuan Pepper 

A R T I C H O K E  S P I N A C H  D I P � 1 6
Mozzarella | Parmesan | Toasted Bread Crumbs  
Mar inated Tomato | Tor tilla Chips

B R I E  &  A P P L E � 1 5
Parmesan Sauce | Caramelized Onion | Balsamic

C L A S S I C  M A R G H E R I TA � 1 2
San Marzona Sauce | Buffalo Mozzarella | EVOO | Basil

* B I S O N  B U R G E R � 1 8
Seasonal Jam | Gem Lettuce | Tomato | Bacon | Jalapeno
Fr ied Egg 2

G O L D E N  F I S H  &  C H I P S � 1 9
Beer Battered Cod | Coleslaw | Tar tar Sauce

* A R C T I C  C H A R � 2 7
Roasted Root Vegetable Hash | Cr ispy Prosciutto   
Sage Butter Garlic Sauce

R O A S T E D  C H I C K E N � 2 5
Forest Mushrooms | Granny Smith Apples | Asparagus  
Fingerlings | Garlic Pan Jus

K I E L B A S A  &  S H R I M P  S K E W E R S � 1 5
Bourbon Honey Mustard Sauce | Bell Peppers  
Red Onion | Zucchini | Grilled Jalapeno



P
B R E W S

C O C K T A I L S

W I N E
L A  J O L I E  F L E U R  7 . 5

R o s é

M E I O M I  1 0
R o s é

C A N Y O N  R O A D  7 . 5
P i n o t  G r i g i o

P O G G I O  A L  T E S O R R O  S O L O S O L E 
V E R M E N T I N O  1 1

Ve r m e n t i n o

J  V I N E YA R D S  1 2
P i n o t  G r i s

C A N Y O N  R O A D  7 . 5
C h a r d o n n a y

S I M I  S O N O M A  1 2
C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 4
C h a r d o n n a y

K I M  C R AW F O R D  1 4
S a u v i g n o n  B l a n c

M E I O M I  1 2
P i n o t  N o i r

E S TA N C I A  1 4
P i n o t  N o i r

F R E I  B R O T H E R S  1 4
M e r l o t

U N S H A C K L E D  1 6
S a u v i g n o n  B l a n c

M E D I T E R R A  I L  P O G G I O N E  1 5
B l e n d

H A RV E Y  &  H A R R I E T  1 5
B l e n d

C A N Y O N  R O A D  7 . 5
C a b e r n e t  S a u v i g n o n

F R A N C I S C A N  1 1
C a b e r n e t  S a u v i g n o n

M Y  F AV O R I T E  N E I G H B O R  2 1
C a b e r n e t

PAT R O N  M A R G A R I TA   1 3
Patron Tequila | Lime | Agave | Orange Liqueur | 

$2 Add on: Strawberry, Cucumber, Jalapeno, 
Raspberry, Mango

T H E  S U P E R S TA R   1 3
Wheatley Vodka | Liquor 43 | Fresh squeezed 

Lemon Juice | Cranberry | Pineapple

A U T U M N A L  F I G  S A N G R I A   1 3
Kettle One Fig Infusion | Cranberry | Orange | 

Cinnamon

M A K E R S  M U L E   1 2
Makers | Gosling Ginger Beer | Fresh Squeezed 

Lime | Mint

T H E  L E G E N D   1 2
Wood Ford | Grand Marnier | Fresh Squeezed 

Lemon Juice | Handcrafted Simple Syrup

P I N E RY  R A N C H  WAT E R   1 1
Exotico | Grapefruit | Soda Water | Rosemary

W I N T E R  C R A N T I N I   1 3
Svedka | Grand Marnier | Cranberry | 

Handcrafted Simple Syrup

J I L L  F R O S T   1 3
Svedka | La Marca Prosecco | Blue Curaçao | 

Splash of Lemonade

T I T O ' S  C R A N F U S I O N   1 0
Tito's | Ginger Ale | Cranberry | Fresh Squeezed 

Lime Juice

D R A F T
S T E L L A  A R T O I S   6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   6
B U D  L I G H T   5

C O L O R A D O  N AT I V E  A M B E R   6

C A N S
C O O R S  L I G H T   5
M I L L E R  L I T E   5

B L U E  M O O N  B E L G I A N  W H I T E   5
N E W  B E L G I U M  

F AT  T I R E  B E L G I A N  W H I T E   6
M O D E L O  E S P E C I A L   6

C O R O N A  E X T R A   6
C O R O N A  L I G H T   6

H I G H  N O O N   5
W H I T E  C L AW  H A R D  S E LT Z E R   5


