
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.

PINERY FALL LUNCH 11/9/21-16279

MORE IS BETTERTO SHARE OR NOT TO SHARE

STRANGER THINGS

FEELING HEALTHY ARE WE

NICE GRIP

WE ARE COMMITTED TO PARTNERING  
WITH LOCAL FARMS, REGIONAL RANCHES,  
ARTISANAL BAKERIES, CRAFT DISTILLERS  

AND USING SUSTAINABLE SEAFOOD.

STAND BY ME

H A N D - C U T  F R I E S   5
WA F F L E  F R I E S   5
T R U F F L E  F R I E S   7

M I X E D  B E R R I E S   7
B R O C C O L I N I   7
F I E L D  G R E E N S  S A L A D   5

R A Q U E L I TA S  T O RT I L L A S
M O U C O  C H E E S E
R I V E R  B E A R  M E AT S
H A RV E S T  M O O N  B A K E RY
B E E  S Q U A R E D  A P I A R I E S
C A N Y O N  B A K E H O U S E
C O L O R A D O  M I L L S
M A D Y  S P E C I A LT Y

JUMBO CHICKEN WINGS� 14
heirloom carrots | celery sticks, choice of: 
buffalo |  thai sweet chili | honey bbq

KOREAN STREET TACOS� 14
braised pork belly | kimchi slaw | micro cilantro

GORGONZOLA WAFFLE FRIES� 10
mountain gorgonzola sauce | river bear bacon | chives

BLUE CRAB ARTICHOKE DIP� 14
baby spinach  | naan bread | vegetable crudite

CHIPS & SALSA DUO� 9
fire roasted salsa | tomatillo salsa
guacamole +5 | queso +4

PRIME RIB NACHOS� 19
grilled bell peppers | scallions  | pico de gallo | cotija

CHARCUTERIE BOARD� 16
chefs selection of local & imported meats & cheeses  
seasonal accouterments 

COLORADO PORK GREEN CHILI� 10
pueblo chiles | raquelitas tortilla

KABOCHA SQUASH SOUP� 12
toasted pepitas | cinnamon cream | sage PIG & FIG FLATBREAD� 14

garlic white sauce | figs | san daniele prosciutto  
arugula | grana padona | aged balsamic

DUCK POUTINE� 16
duck confit | hand-cut fries | cheese curds  
mushroom gravy | Farmhouse egg+4

TOGARASHI CHICHARRONES� 7
crispy fried pork skins | Togarashi spice

CHOOSE A SIDE

COLORADO CHEESESTEAK SANDWICH� 18
roasted ribeye | grilled peppers | sweet onion  
iconic cheese sauce

GRILLED BUFFALO CHICKEN WRAP� 14
crispy chicken | romaine | tomato | moody blu cheese 
candied river bear bacon | buttermilk ranch

BRATWURST BURGER� 15
cabbage slaw | 10,000 island | jarlsberg cheese  
beer mustard | pretzel bun

RIVER BEAR CRUSH BURGER� 16
american cheese | iceberg lettuce | tomato | grilled onion      
secret sauce | pickle | brioche bun

PINERY CLUB SANDWICH� 15
roasted turkey | river bear bacon | butter lettuce | tomato  
avocado | benedictine spread | wheat bread

TERIYAKI SALMON� 24
kimchi fried rice | shitake mushrooms | edamame  
wakame salad | sesame

GRILLED STEAK FRITES� 20
6oz NY strip | herb butter | hand-cut fries  
dijonnaise

SESAME CRUSTED AHI TUNA� 21
napa cabbage slaw | togarashi | citrus ponzu

ORGANIC QUINOA RISOTTO� 16
forest roated mushrooms | english peas | pickled onion  
grana padona | lemon argrumato

CHICKEN FRIED CHICKEN STEAK� 18
red bird farms chicken breast | grilled broccolini  
crushed potato | toast | chipotle gravy

+CHICKEN 5 | +SALMON 9 | +STEAK 9 | +SHRIMP 8

GRILLED CAESAR SALAD� 11
petite romaine hearts | marinated tomatoes | anchovy  
brioche croutons

CLASSIC ICEBERG WEDGE� 13
moody blu cheese | heirloom tomatoes | fried onions  
candied river bear bacon | buttermilk ranch

BABY KALE SALAD� 12
butternut squash | pecans | colorado goat cheese  
pepitas | maple vinaigrette

COASTAL SEAFOOD COBB� 22
poached prawns | lump crab | lobster salad | egg  
avocado | cucumber | focaccia | basil ranch

ORGANIC FIELD GREENS� 10
watermelon radish | english cucumber | heirloom tomato 
pickled red onion | champagne vinaigrette



The automatic 18% service charge is collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

WINE

BEER

COCKTAILS

Coors  L igh t   5

Mi l le r  L i te   5

Blue  Moon Be lg ian  Wh i te   5

Corona  L igh t   6

Corona  Premie r   6

Whi te  C law Hard  Se l t ze r   6

DRAFT BEER

New Be lg ium Fat  T i re  Amber  A le   5.5

Voodoo Ranger  Amer ican  Haze  IPA   5.5

Bud L Igh t   5

Ste l l a  A r to is   6

TITO’S AMERICAN MULE  10
Tito’s American Mule

FIREBALL CIDER  10
Fireball Cider

EXOTICO PALOMA   8
Exotico Paloma 

HERRADURA RANCH WATER  10
Herradura Ranch Water

J.W. BRAMBLE  13
Johnny Walker High Rye. Bee Squared Honey. 

Blackberry. Yuzu Lemonade. Soda.

JIM & GINGER   9
Copper Mug

GREY GOOSE MARTINI   14
Grey Goose | Vermouth | Lemon Twist

SVEDKA BLOODY MARY  9
Svedka Bloody Mary

BRSTL TRANSFUSION  10
New Amsterdam. Owen’s Craft Mixer. Lime.

LA MARCA  13
Prosecco

WYCLIFF  8
Brut Champagne

CANYON ROAD  8
Chardonnay

KIM CRAWFORD  12.5
Chardonnay

CANYON ROAD  8
Pinot Grigio

SEQUOIA GROVE  21
Cabernet Sauvignon.  

Coravin.

MASO CANALI  12
Pinot Grigio

KIM CRAWFORD MARLBOROUGH  12
Sauvignon Blanc

MEIOMI  12
Rosé

MACMURRAY RANCH  9.5
Pinot Noir

CHARLES SMITH  9
Merlot

RAVAGE  13
Red Blend

CANYON ROAD  8
Cabernet Sauvignon

SIMI  12
Cabernet Sauvignon

UNSHACKLED  16
Cabernet Sauvignon


