
B E V E R A G E S

m a ca r o n i   &   c h e e s e   8

c h e e s e   p i z z a   10

p e p p e r o n i   p i z z a   11

pas ta   w i t h   b u t t e r   8

c h i c k e n   f i n g e rs  &  F R I E S   10

g r i l l e d   c h e e s e  &  F R I E S   8

c h e e s e b u r g e r  &  F R I E S  12

h o t   d o g  &  F R I E S   8

K I D S   1 2  +  U N D E R

s o d a
adult  4 / kids  3
coke, sprite, diet coke, 
root beer, dr. pepper

j u i c e
adult  4 / kids  3
apple, orange, pineapple, 
grapefruit, cranberry, tomato

a d d i t i o n a l
adult  4 / kids  3
milk, lemonade, arnold palmer,
house brewed iced tea
› add peach or raspberry flavor 

c o f f e e
house coffee  3.50
espresso  4
cappuccino  5
latte  5

h o t   t e a
organic tea by rishi  3.5
chamomile, masala chai,
matcha super green, earl grey,
english breakfast, peppermint

k i d s  4
hot chocolate
classic shirley temple
strawberry lemonade
sunny orange lemonade

b o t t l e d   wat e r
small  3 / large  5
aqua panna, topo chico

h o u s e   G
hand cut greens, grape tomatoes, 
radish, cucumber, sunflower seeds, 

red onion, herb vinaigrette.  14 / 8 side

g r e e k   G
romaine lettuce, tomato, cucumber, red onion, feta 

cheese, pepperoncini, fresh lemon, toasted pita, 
kalamata & green olives, herb vinaigrette.  17 / 10 side

k a l e   G
shredded kale, toasted almonds, honey thyme
dressing, figs, aged goat cheese.  17 / 10 side

c h o p p e d   G
garbanzo beans, fresh greens,

chopped egg, red onion, cucumber, tomato,
white cheddar, creamy dill dressing.  17 / 10 side

S H R E D D E D  AS I A N  C H I C K e N  SA L A D
shredded chicken, napa & red cabbage, red peppers, 
carrots, cilantro, crushed peanuts, cucumbers, grated 

ginger, chinese mustard vinaigrette.  20 / 13 side

s o u t h w e s t
shredded lettuce, pico de gallo, crispy tortilla

strips, black beans, queso fresco, black olives, corn,
radish, creamy roasted tomatillo dressing.  17 / 10 side

side of french fries, coleslaw or freshly cut greens.
› sub onion rings or sweet potato fries +2

t u r k e y   b a c o n   av o ca d o   G
house roasted turkey, avocado, swiss cheese, 

marinated tomato, mayo on windy ridge 
bakery sourdough.  17

F r e n c h  d i p
Roasted BWR Beef, horseradish aioli, arugula, au 

jus, sourdough baguette.  20

E G G P L A N T  PA R M E SA N
fried eggplant, housemade marinara, provolone, 

basil oil, olive oil bread.  15

W I N DY   R I D G E   c h e e s e B U R G E R�
1/2 lb bill white ranch hand pattied chuck, sharp 
cheddar, lettuce, tomato, red onion, mayo, pickle

on a brioche bun.  20
› add bacon or avocado +3

› sub house made veggie burger

t h e   r e u b e n   G
crisp sauerkraut, swiss cheese, russian dressing on 
grilled rye. pastrami  16 / house roasted turkey  15

b l a c k e n e d   R E D   T R O U T
lemon dill slaw, chipotle caper aioli,

tomato on a windy ridge bakery roll. 20

c o u n t ry   b r e a k fas t *
2 organic eggs, crispy yukon 

home fries, windy ridge bakery sourdough 
toast, choice of bacon or sausage.  15

v e g e ta b l e   q u i c h e
fresh spinach, chive, oven

roasted tomatoes, goat cheese,
organic eggs in a flaky pastry

crust. served with a side house salad.  14

b r e a k fas t   sa n d w i c h�
2 fried organic eggs, american cheese, 

spicy mayo on a windy ridge bakery roll. 
served with crispy yukon home fries, 

choice of bacon or sausage.  15

b r e a k fas t   b u r r i t o
scrambled organic eggs, sausage, bacon, 

crispy yukon home fries in 
a flour tortilla. covered in salsa verde

& pepper jack cheese. served with
 sour cream & pico de gallo.  17

 

o n i o n   r i n g   t o w e r
golden onion rings,

ranch & house fry sauce.  7

A L E   S T E A M E D   C L A M S  &  M u s s e ls
local seasonal ale, manila clams, 

pei mussels, toasted baguette.  15

s o u t h w e s t   c o r n   c h o w d e r
sweet corn, roasted onion, smoked

chile, crispy tortilla strips.  9 bowl / 7 cup

c r e a m   o f   m u s h r o o m   s o u p   G
finished with sherry & fresh herbs.

  9 bowl / 7 cup

c h i c k e n   n o o d l e   s o u p  G
carrots, onions, light chicken broth.

8 bowl / 6 cup

ba k ed  m aca ro n i & c h ees e
white cheddar, mozzarella, scallion,

smoky bacon, garlic herb bread crumbs.  21

  m eat loa f 
caramelized red onion, mashed potatoes, 

brown gravy  27

h o t   t u r k e y
house roasted turkey, mashed 

potatoes, cranberries, pan gravy on
windy ridge bakery grilled sourdough.  19

Fr i es  5
Fr es h  C o les law  5

M as h ed  Potato es  5
G r een s  Sa la d  4

C r i s py  Y u ko n 
G o ld  Potato es  4

G  indicates gluten free upon request
› sub gluten free bread +2

*Notice: Consumption of raw or undercooked 
eggs, meat, poultry, seafood or shellfish
may increase your risk of foodborne illness.

m i l e   h i g h   a p p l e   p i e
vanilla bean ice cream.  6

k e y   l i m e   p i e
sweet whipped cream.  6

C R O I S SA N T   B R E A D   P U D D I N G
cheesecake custard, warm butterscotch 
sauce, candied pecans.  7

S N I C K E RS  p i e
caramel sauce, frosted peanuts.  7  

r o o t   b e e r   f l o at
chocolate chip cookies & vanilla gelato.  5

SA N D W I C H E S

d e s s e rt

S P E C I A LT I E S

SA L A D S

S I D E S

S TA RT E RS

B R E A K FAS T

+8 +9 +8 



regional & local craft
b o h e m i a n   c z e c h   p i ls n e r   l a g e r    slc  6

U I N TA  G O L D E N  S P I K E  H E F E W E I Z E N    slc  6

R O A D H O U S E  FA M I LY  VA CAT I O N  

G O L D E N  A L E    16oz  wy  8

u i n ta   c u t t h r o at   pa l e   a l e    slc  6

K I I T O S  A M B E R  A L E    slc  6

G R I D  C I T Y  H O N E Y  C R E A M  A L E    16oz  slc  10

K I I T O S  B L A C K B E R RY  S O U R    slc  6

O F FS E T  D O P O  I PA    16oz  pc  12

e p i c   s p i r a l   j e t t y   i pa  slc  7

s q u at t e rs   h o p   r i s i n g   d o u b l e   i pa    slc  8

wasat c h   P O LYG A M Y  P O RT E R    pc  6

wasat c h   d e vas tat o r   d o u b l e   b o c k    pc  8

B I G  S KY  M O O S E  D R O O L  B R O W N  A L E    mt  6

e p i c   8 2 5   s tat e   s t o u t    22oz  slc  17

bottled imported
s t e l l a   a rt o i s    belgium  7

d u v e l   g o l d e n   a l e    belgium  16

bottled domestic
b u d   l i g h t    5

m i l l e r   l i t e    5

draft local craft 16oz pint

R e d   R o c k   n u t  b r o w n  a l e    slc  6

R e d   R o c k   O R G A N I C   Z W I C K E L B I E R    slc  6

gluten free & cider
+ non-alcoholic
k i i t o s  g l u t e n - f r e e  g o l d e n  a l e    16oz  slc  7

i n c l i n e  m a r i o n b e r ry  h a r d  c i d e r    wa  8

S T R O N G B O W   G O L D   h a r d   c i d e r    440ml  uk  10

m t n   ws t   r u by   h a r d   c i d e r    16oz  slc  14

at h l e t i c  f r e e  wav e  n o n - a l c o h o l i c  

h a z y  i pa    ct  7

W I L D  B L U E B E R RY  M O J I T O
bacardi silver rum, muddled mint, lime & 
blueberries, lemonade, dark rum float.  12

M O U N TA I N  F L O W E R  G I N  &  T O N I C
beehive jack rabbit gin, elderflower liqueur, 
fever tree elderflower tonic.  12

S U M M E R  S H A N DY
red rock zwickelbier, lemonade, lemon 
squeeze.  12

W H I S K E Y   G I N G E R   L E M O N A D E
alpine distilling spur whiskey, fresh lemonade, 
splash of cock’n bull ginger beer.  11
sub house vodka or tequila.  11

i r o n   h o rs e   m a r g a r i ta
arette clasica blanco, triple sec, lime juice, 
house margarita mix.  10
sub patron silver tequila.  12

b l o o d   o r a n g e   m i m o sa
sparkling wine, blood orange purée, st. elder 
elderflower liqueur, on the rocks.  11

w i n dy   r i d g e   b l o o dy   m a ry
zesty house bloody mix, alpine persistent
vodka.  10
sub grey goose vodka.  11

o r a n g e   e l d e r f l o w e r   m u l e
absolut mandrin vodka, st. elder elderflower 
liqueur, fresh lemon juice, cock’n bull ginger 
beer.  11

A L P I N E  O L D  FAS H I O N E D
alpine american whiskey, demerara sugar, 
orange bitters.  13

o l d  fas h i o n e d  h o t  b u t t e r e d  r u m
sailor jerry spiced rum, house blend of 
molasses, brown sugar, honey, butter & 
spices.  10

i r i s h  l a dy
chambord, baileys irish cream, coffee, whipped 
cream.  12

 

red
head high pinot noir  sonoma

elouan pinot noir  oregon

argyle pinot noir  willamette valley, or

la posta pizzella malbec  argentina

carol shelton wild thing old vine zinfandel  mendocino

bucklin old hill ranch zinfandel  sonoma

14 hands cabernet sauvignon  washington

josh cabernet sauvignon  california

alexander valley vineyards cabernet sauvignon  sonoma

duckhorn decoy cabernet sauvignon  sonoma

H A L F   B O T T L E S
saintsbury carneros pinot noir  carneros

seghesio zinfandel  sonoma

frog’s leap cabernet sauvignon  napa valley

sparkling
kenwood yulupa cuvee brut  california
adami prosecco  italy
roederer estate brut  alexandrea valley
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white & rosé
old town cellars townie rosé  bottled in park city

dr. loosen dr. l riesling  germany

pine ridge chenin blanc & viognier  california

gabbiano pinot grigio  italy

ponzi pinot gris  willamette valley, or

tangent sauvignon blanc  central coast

kim crawford sauvignon blanc  new zealand

chloe chardonnay  monterey county

true myth chardonnay  central coast

lioco chardonnay sonoma county

la crema chardonnay  sonoma coast

H A L F   B O T T L E S
landmark overlook chardonnay  california

rombauer chardonnay  carneros

grgich hills chardonnay  napa valley 

5oz
glass

750ml
bottle

half
bottle

b
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L i b at i o n s
w i n e


