
E XECUTIVE CHEF TOPHER STRIT TMAT TER

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES. 

A 20% SERVICE CHARGE WILL BE APPLIED FOR PARTIES OF 8 OR MORE GUESTS.

the mountain challenge
CONQUER THIS MOUNTAIN OF A MEAL IN 30 MINUTES & IT’S FREE!

We double  

Throwing the axe in? That’ll cost ya. | 63 

30 oz. Burger 

1 Order Extra Large Fries  

30 oz. Draft Beer of Your Choice  

BISON ‘DOUBLE DOWN’ BURGER*  gr i l led onions, secret sauce, american cheese 
HANDLE BURGER*  caramelized onions, white cheddar, cremini mushrooms, truff le aïol i    (sub bison pat t y)

KOREAN PULLED PORK gochujang-braised pork, k imchi pickles, sr iracha aiol i ,  cr ispy onion  
WAGYU FRENCH DIP thinly sl iced top sir loin, horseradish cream, provolone, secret recipe jus  
GRILLED CHICKEN ‘BANH MI’  pickled carrots & daikon, jalapeno, ci lantro, spicy mayo  
FALAFEL BURGER red onion, fresh tomato, iceberg lettuce, cucumber yogurt  

TRUFFLE POTATO CHIPS caramelized onion dip, caviar & whipped creme fraiche  

SPICY ‘POPCORN’ SHRIMP scall ions, sesame seeds, sr iracha aiol i  

THE HANDLE BAR PRETZEL  beer cheese, sea salt ,  melted butter  

BUFFALO CHICKEN WINGS classic sauce, bleu cheese 
THE NACHOS* sunny side up egg, elk chi l i ,  coti ja cheese, avocado, fresno chil i  

BRAISED PORK BAO BUNS pork belly,  pickled fresno, sweet soy, scall ion  

SHAREABLES

MISO GLAZED SALMON* quinoa ' fr ied r ice',  broccoli ,  caulif lower puree  

COUNTRY FRIED CHICKEN gochujang honey-hot sauce, jalapeno cornbread, yuzu coleslaw  
BAKED BISON BOLOGNESE r igatoni ,  s low-cooked bison sugo, fresh mozzarella, garl ic bread  

FISH & CHIPS phyllo crusted cod, malt vinegar fr ies, classic tartar sauce  

VEGGIE RAMEN bok choy, poached egg, shi itake mushrooms, nori ,  bean sprouts, miso broth   
		          + pork belly,  extra egg, shr imp 

SOUPS & SALADS
ELK CHILI  red beans, guaj i l lo pepper, cumin crema, cheddar, fr itos  

THAI COCONUT & CRAB SOUP english peas, soft tofu, peanuts  

MOROCCAN BEET SALAD quinoa, house-made labneh, falafel crouton, pomegranate, za'atar vinaigrette 
TRUFFLE CAESAR baby gem lettuce, sweet onion spread, parmesan cheese, garl ic streusel 
WILD ARUGULA SALAD fennel,  asian pear, plum, marcona almond, r icotta salata, poppyseed dressing 

*ADD* chicken breast , salmon, shr imp, steak 

BURGERS & SANDWICHES 

SPECIALITIES  

SWEET POTATO FRIES  spicy honey mayo  
CHARRED BROCCOLINI  miso & sesame 
TRUFFLE MAC & CHEESE three cheeses  
YUZU COLESLAW  c i lantro 
CREAMED SPINACH fontina & garl ic crumble                                      

SIDES


