Mid Day 3 - 6pm Daily
Shared Plates
American Onion Soup - 6
Soup Du Jour - 4 cup / 6 bowl
Watermelon Gazpacho - 4 cup / 6 bowl
Smoked Chicken Wings - sriracha, colorado bourbon, pear glaze 6
Roasted Brussels Sprouts - honey, chile, lime 6
Creole Mussels - trinity, bacon, brown butter, tomato, buttermilk biscuit 10
Chorizo Hushpuppies - cajun remoulade 6

Flatbreads
Green Chili Flatbread - cream cheese, spinach, corn 10 add bacon 11
Grilled Peach Flatbread - bacon, saba, haystack camembert, arugula 11
Spicy Sausage Flatbread - ’nduja sausage, pickled green garlic,
mozzarella, red sauce 12

Salads
add smoked tofu or conﬁt chicken 2 grilled steak 4

Simple - red wine-agave nectar vinaigrette 6
String Bean - porcini sour cream dressing, fried onions, roasted mushrooms 9
Summer Spinach - strawberries, almonds, goat cheese, lemon poppy vinaigrette 11
Kale & Barley - walnuts, pickled watermelon rind, grana padano,
smoked tofu or chicken 12
Big Country - romaine heart, fried chicken, cornbread croutons, tomato,
bacon, egg, horseradish, buttermilk ranch 13

Burgers
choice of simple salad, fries, or soup du jour (add 1) with all burgers

Hall Burger - bacon jam, fried egg, tomato, aged cheddar 12
All-American Burger - lettuce, tomato, onion, pickle,
american cheese, special sauce 12
Garden Burger - house made mushroom walnut burger, avocado aioli,
swiss, pickled zucchini, roasted red peppers, sprouts 10

All ingredients are NOT listed on the menu; please be speciﬁc with your server regarding
any dietary restrictions. An 18% gratuity may be added to parties of 6 or more.

Mid Day 3 - 6 pm Daily

Featured Draft, rotating selection

New Belgium Brewing Co

featured selections, red or white

Rocky Mountain Mule 5
infused apple whiskey, house made ginger ale, salted lime

white wine, white peach tea, peaches, oranges

vodka, strawberry, basil, lime, soda

