
“I call this turf ‘n’ turf. Its a 16-ounce 
T-bone and a 24-ounce porterhouse. Also, 

whiskey and a cigar. I am going to con-
sume all of this at the same time because I 

am a free American.” 

-  RON SWANSON -

“If you don’t do it this year. You will be 
one year older when you do.” 

-  WARREN MILLER -

Mountain Specialties

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.   
FOR YOUR CONVENIENCE, A SUGGESTED GRATUITY OF 20% IS INCLUDED FOR PARTIES OF SIX OR MORE.  
A GUEST IS NOT REQUIRED TO PAY A GRATUITY & MAY ADJUST THE SUGGESTED AMOUNT.

DUNGENESS CRAB SPAGHET TI ::  41
DUNGENESS CRAB

GARLIC CRUMBLE

TOMATO, ARUGULA, PESTO 

MISO-BROILED SEA BASS ::  42 
SNAP PEAS

ASPARAGUS

GREEN PEA PUREE 

ROASTED KING SALMON :: 35 
SAFFRON COUS COUS

DILL YOGURT

TOMATO RAISINS

From the S E A

I T E M S  T O  Share
BLUE CL AW CRAB CAKE ::  30

OLD BAY CRUMBS, LEMON 

PINK PEPPERCORN TARTAR SAUCE

TUNA SASHIMI ROLLS ::  28 

 CRISPY ONIONS, SERRANO CHILI

TRUFFLE PONZU

GOLDEN BEET “RAVIOLIS” ::  24 
BURRATA CHEESE, BASIL, PISTACHIO

POMEGRANATE, YUZU VINAIGRETTE

THE HANDLE BAR PRETZEL :: 20 

BUTTER-BRUSHED, SEA SALT

BEER CHEESE

BACON-WRAPPED 
SCALLOPS ::  30

CHERRY, MARCONA ALMOND

MADEIRA EMULSION, TURNIP

AVOCADO & ASPARAGUS :: 26 

CAVIAR, BUTTERMILK SAUCE

BASIL-SCALLION OIL

INSTANT BACON :: 24 

HERITAGE PORK BELLY

SHREDDED CABBAGE 

BOURBON GLAZE

YELLOW CORN SOUP ::  22 
LOBSTER, BASIL, VANILLA OIL

LIT TLE GEM CAESAR ::  19 
GARLIC STREUSEL

CREAMY CAPER DRESSING

PARMESAN

CHOPPED WEDGE     
SAL AD :: 29 

BLUE CHEESE, TOMATO, EGG 

PARSLEY, BACON, RED ONION 

HOUSEMADE BUTTERMILK 

BIB LET TUCE SAL AD :: 22
MAINE LOBSTER 

Soup A N D  Salad

BROILED TROUT ::  35 

SNAP PEAS

ASPARAGUS

ONION PUREE

BRICK CHICKEN :: 35
GREEN BEANS

ESPELETTE-ONION JUS 

THE HANDLE BURGER :: 29
WHITE CHEDDAR

CARMELIZED ONIONS

MARINATED MUSHROOMS

TRUFFLE AIOLI 

QUINOA 
VEGGIE BURGER ::  27 

TZATZIKI

FETA, TOMATO

RED ONION, FRISEE

S I D E S

BLACK TRUFFLE MAC :: 17 
FOUR CHEESE BLEND 

TRUFFLE BUTTER

ASPARAGUS ::  16 
PRESERVED LEMON 

VINAIGRETTE 

CREAMED SPINACH:: 16 
CRISPY ONIONS

 

POTATO PUREE ::  16 
LOTS OF BUTTER

CHIVES

BEER BATTERED 
ONION RINGS ::  16 

SRIRACHA SAUCE

8 OZ. CENTER CUT FILET ::  68

16 OZ. SRF WAGYU NEW YORK STRIP ::  115

18 OZ. DRY AGED COWBOY RIBEYE ::  90 

14 OZ. ELK CHOP ::  78

10 OZ. BISON FL ANK ::  58

S N A C K S  and P R O V I S I O N S

Fuel Up   ADD A PROTEIN (6  OZ.)

CHICKEN  19  
herb & garlic marinated

SALMON  25  
citronette, charred lemon

PRIME STEAK  25  
red wine buttered, green scallion chimichurri

SHRIMP  25  
lemon & garlic, charred lemon

With you choice of  S A U C E

CHIMICHURRI AU POIVRE CRE AMY 

HORSER ADISH

FRIED KATAIFI, RADISH

MARINATED AVOCADO, CITRUS


