
	

After the Run

18. 	 SKI YOU LATER, COWBOY
	 Brown Butter-Infused Bourbon, 
	 Maple Syrup, Orange Bitters

17. 	 MOUNTAIN HONEY
	 Vodka, Fig Jam, Hot Honey, Ginger Beer

19. 	 THE OUTLAW
	 Blanco Tequila, Mezcal, Lime, 
	 Plum Honey Syrup, Smoked Sea Salt, 	
	 Fee Foam

18. 	 NO SLEEP ‘TIL APRÈS
	 Spiced Rum, Cold Brew, Coffee Liqueur, 	
	 Pumpkin, Tonic

18. 	 SWEET RUIN
	 Sage-Infused Gin, Lemon, Pear Syrup, 	
	 Prospero Brut

16. 	 WESTERN SUN
	 Nixta Corn Liqueur, Apple Cider, 
	 Lemon, Vanilla

Zero Degrees
14. 	 SOFT LANDING
	 Seedlip Garden 108, Pear Syrup, 		
	 N/A Brut Sparkling Wine

14. 	 CHALET COFFEE CLUB
	 Ritual Zero Proof Rum, Cold Brew, 	
	 Pumpkin, Vanilla Syrup, 
	 Tonic Water

14. 	 SLOW BURN
	 Seedlip Agave, Fig Jam, 
	 Hot Honey, Lemon, Ginger Beer

Refueling for Friends
24. 	 *CHARCUTERIE TARTARE
	 Dried Salami, Cornichons, Capers, 		
	 Shallots, Dijon, Egg Yolk, 
	 Dill Pickle Kettle Chips

18. 	 WHIPPED FETA
	 Lemon Curd, Pistachio Brittle, 
	 Fresh Herbs, Grilled Pita

16. 	 RARE BIRD FRIES
	 Crispy Fries, Smoked Sea Salt, 
	 Cracked Black Pepper, Chives, 
	 Bourbon Maple Aioli

20. 	 SORGHUM BLACK PEPPER 		
	 WINGS
	 Crispy Chicken Wings, Sorghum-Black 	
	 Pepper Glaze, Buttermilk, Scallions

22. 	 *CRAB & AVOCADO
	 Jumbo Lump Crab, Avocado, Cucumber, 	
	 Apricot-Mustard Vinaigrette, Fresh 	
	 Herbs, Grilled Pita

COOL OFF

WARM UP

17. 	 LAST LIFT SALOON
	 Aged Rum, Spiced Brown Butter Batter

The Green Run
	 Chicken +$6 | *Steak Milanese +$11

16. 	 *LITTLE GEM CAESAR
	 Little Gem Lettuce, Parmigiano 		
	 Reggiano, Sourdough Crumbs, 
	 Creamy Caesar, Charred Lemon, 		
	 Cracked Black Pepper

16. 	 RARE BIRD WEDGE
	 Baby Iceberg, Roasted Tomato, 		
	 Jalapeño, Pickled Red Onion, Bacon, 	
	 Queso Fresco, Buttermilk Dressing

Solo Run
20. 	 THE ROOST
	 Crispy Fried Chicken Breast, American 	
	 Cheese, Shredded Cabbage, Pickles, 	
	 Bird Sauce, Potato Roll

18. 	 NO SLEEP ‘TIL APRÈS
	 Spiced Rum, Cold Brew, 
	 Coffee Liqueur, Pumpkin, Tonic

19. 	 BROADWAY TO 
	 BLACK DIAMOND
	 Reposado Tequila, Western Hot		
	 Chocolate, Chocolate Bitters, 		
	 Ancho Chile Powder

20. 	 SORGHUM BLACK PEPPER 		
	 WINGS
	 Crispy Chicken Wings, Sorghum-		
	 Black 	Pepper Glaze, Buttermilk, 		
	 Scallions, Ancho Chile Powder

22. 	 *THE RARE BURGER
	 Double Smashed Beef, American
	 Cheese, Shredded Lettuce, 		
	 Pickles, Caramelized Onions, 		
	 Roost Sauce, Potato Roll

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.



	 CANS
6	 MICHELOB ULTRA
8	 GOOD PEOPLE MUCHACHO 
8	 STELLA ARTOIS
7	 BOLD ROCK PREMIUM dry cider
8	 SELTZER [ask for current flavoRS]

Mountain
Pours
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	 LOCAL DRAFTS
8.	 Nashville Brewing co. | Amber lager
8.	 skydog lager | american lager
8.	 tiny bomb | American lager
8.	 hippies & cowboys | american ipa 
8.	 lovebird | american pale wheat
10.	 bearded iris homestyle | hazy ipa
8.	 seasonal rotating drafts

Mountain
Cellar

BRUT CRÉMANT D’ALSACE Lucien Albrecht 

BRUT ROSÉ Lucien Albrecht

BRUT CRÉMANT DE BOURGOGNE simonnet-febvre

BRUT YELLOW LABEL Veuve Clicquot

BRUT ROSÉ Veuve Clicquot

BRUT IMPÉRIAL Moët & Chandon

15/60.

15/60.

18/75.

25/150.

175.

160.

PINOT GRIGIO Ferrari-Carano

SANCERRE Les Fontenelles

SAUVIGNON BLANC Locations NZ

CHARDONNAY Trefethen Family Estate

14/55.

25/96.

16/65.

17/70.

PINOT NOIR j vineyards

RED BLEND orin swift cellars abstract

CABERNET SAUVIGNON wild horse

16/65.

20/60.

17/70.

	   BUBBLES

	   WHITE

	   RED


