
PIZZAS

SHAREABLES SALADS

Hours of operation are subject to change depending on the weather. Guests must have shoes and cover-ups or shirts for service in the restaurant and while seated at the bar.

Kitchen 3 PM to 9 PM    
Bar 3 PM to 10 PM 

Consuming raw or undercooked meat, seafood, shellfi sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Please alert your service staff to any food allergies or dietary concerns. We will gladly adjust preparation (where possible) to accommodate your request.

VegetarianGluten Sensitive

Add Chicken 5

  10” | Add Gluten-Free Crust 3

MOZZARELLA SPIRAL ROLLS  12 
Served with marinara sauce

SPINACH ARTICHOKE DIP  16 
Served with pita bread

LOADED PRETZEL  12
Served with nacho cheese, bacon, red onion

HUMMUS PLATE  12 
Hummus, cucumber, green pepper, warm pita

JALAPEÑO POPPERS 12
Served with side of ranch

NACHOS*  15
Tortilla chips, Mexican cheese blend, 
pico de gallo, jalapeño, black olives, sour cream
Add Chicken* 5

Pepsi, Pepsi Zero, 3
Starry, Lemonade, 
Lipton Unsweetened Iced Tea 

Red Bull  6

MARGHERITA  14
Marinara, fresh mozzarella, tomato, basil

DIABLO 16
Marinara, red chili flakes, pepperoni, 
jalapeños, mozzarella  

THE RANNY 16
Pepperoni, sausage, red onion, bell pepper, 
olives, tomato, mozzarella

EVERGREEN  16
Pesto, artichoke hearts, mozzarella, feta

BEARS DEN 16
BBQ Sauce, grilled chicken, red onion, 
tomato, bell pepper, mozzarella

RANCHER’S DAY OFF 16
Chipotle ranch, grilled chicken, bacon, 
green onion, mozzarella

HOUSE  12
Romaine, tomato, cucumber, red onion, 
croutons, shredded cheddar, ranch dressing

CAESAR     12
Romaine, Parmesan, croutons, Caesar dressing

GREEK        14
Romaine, olives, bell pepper, cucumber,
tomato, red onion, feta, Greek vinaigrette

CAPRESE       14
Tomato, mozzarella, basil, 
balsamic vinegar, olive oil

BEVERAGES SAUCES/DRESSINGSHOURS OF OPERATION

 15

Barbecue, ranch,  .50 EACH
chipotle ranch, 
greek vinaigrette, Caesar

HAPPY HOUR
3 PM to 5 PM

     14     14
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SIGNATURE COCKTAILS

RANAHAN OLD FASHIONED  16 
Breckenridge Bourbon, black walnut bitters, 
maple syrup

JIMI’S CLAIM  16 
Hendrick’s Gin, St-Germain 
Elderflower Liqueur, cucumber, lime

APPLE JACK MULE  14 
Jack Daniel’s Apple Whiskey, ginger beer, 
cinnamon stick

TRAIL’S END MARGARITA  14 
Espolòn tequila blanco, jalapeño, cucumber, 
Cointreau, agave, lime

FIRESIDE CHAT  16 
Breck Coffee Roasters espresso, Tuaca, 
Baileys, whipped cream, chocolate

ESPRESSO MARTINI  16 
Breck Coffee Roasters espresso, 
Breckenridge Vodka, Baileys

BEER

DRAFT, CRAFT, AND LOCAL FAVORITES

Local Rotating
16 oz 9
See bartender for available options. 

Breckenridge Brewery Cans/Bottles  7

Strawberry Sky Kolsch (4.8% ABV)

Agave Wheat (4.4% ABV)

Mountain Beach Fruited Sour (4.5% ABV)

Juice Drop Hazy IPA (7.0% ABV)

Other Cans/Bottles  

Left Hand Brewing IPA 7

Corona Extra 7

Modelo Especial 7

Bud Light 6

Budweiser 6

Coors Light 6

Michelob ULTRA 6

Angry Orchard Cider 6

WINE BY THE BOTTLE

RED WINE

Meiomi Pinot Noir – Sonoma, CA 54

La Crema Pinot Noir – Sonoma, CA 37

Sterling Vintner’s Collection Meritage 38
Red Blend – California

Graffigna Centenario Reserve Malbec – Argentina 42

Layer Cake Malbec – Argentina 45

Robert Hall Merlot – CA 33

Robert Hall Cabernet Sauvignon – CA 44

Napa Cellars Cabernet Sauvignon – Napa Valley, CA 67

Stags’ Leap Cabernet Sauvignon – Napa Valley, CA 95

WHITE WINE AND ROSÉ

Mezzacorona Pinot Grigio – Italy 34
Livio Felluga Pinot Grigio – Italy 52

Mer Soleil Chardonnay – Monterey, CA 37

Sea Sun Chardonnay – CA 33

Ferrari-Carana Sauvignon Blanc –  47
Dry Creek Valley, CA 

Banshee Sauvignon Blanc – Sonoma, CA 54

Cavit Moscato – Italy 37

BUBBLES

House Brut 32

Moët & Chandon Imperial – Champagne, 91
Epernay, France 

Veuve Clicquot – Champagne, France 99

Dom Perignon – Champagne, Epernay, France 310

WINE BY THE GLASS

House Wine  12   |   House Red  12   |   House Bubbles  10


