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Wood Fire Cooking

Happy Hour in the Saloon and Patio

Nightly from 4-7pm

All Night Sunday and Monday

Discounted Appetizers, Soups and Salads
$5 Drinks, $3 Domestic Bottled Beer

Soups and Salads

Tortilla Soup
rotisserie chicken and guacamole

Caesar Salad
parmesan cheese and traditional dressing

Mixed Market Greens
candied walnuts and feta cheese

Iceberg BLT
blue cheese, crispy bacon, sliced baguette
and ranch dressing

Appetizers

Fresh guacamole & queso
crisp corn tortillas

Kettle of Green Chili Pork
hot buttered tortillas

Rotisserie Chicken Flatbread
basil pesto, roasted chilies and cheese

Grilled Fish Tacos *
Guacamole, corn pico, remoulade and
salsa verde

Fondue Pot Lamb Chops*
butternut squash and chili-pecan bread

The Roaring Fork “Big Ass” Burger*
poblano pepper, chedder and

smoked pepper bacon, lettuce, tomato,
onion and pickles

10

$5 Well Drinks

Huckleberry Frozen Margarita

Our Classic Frozen margarita
With a huckleberry swirl 5

Our Famous @ Margarita

Served Frozen or on the Rocks
Tequila, Triple Sec and Fresh lime juice 5

Roaring Fork Mojitos
Citrus
Bacardi Lemon Rum, Mint, Fresh Lemon & Lime 5

Traditional
Bacardi Rum, Mint, Fresh Lemon & Lime 5

Orange
Bacardi O Rum Mint, Fresh Lemon & Lime 5

“The Adult Arnold Palmer”

Sweet Tea Vodka and Fresh Lemonade
Regular or Peach 5

Classic Martini
Svedka Vodka or Bombay Gin 5

Classic Manhattan
Jim Beam Bourbon 5

Wines by the Glass 5.00

Rodney Strong, Sauvignon Blanc, Sonoma

Five Rivers, Chardonnay, California
Montevina, White Zinfandel, California
Mark West, Pinot Noir, California
Kenwood Yalupa, Zinfandel, California
Five Rivers, Merlot, California
Five Rivers, Cabernet, California

Disclaimer: Happy Hour may induce a state of euphoria. Please proceed with Caution.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
All items on this menu are cooked to order or raw. 12/2011 RFS HH V9




