As the weather begins to cool down...

Steamboat Restaurant Week: October 3 to 10

L-course bundle menu for 2 people
highlighting local growers & producers

$75 includes appetizer + share salad + pizza + dessert + house-crafted beer!
Pricing does not include tax or tip.

As the only restaurant in Steamboat that brews its own beer on-site,
we take special pride in pairing our cuisine with our craft beers!

App:
Shrooms & Brie, featuring gourmet mushrooms grown by Rendezvous Mushroom Co. right here in the
Yampa Valley, roasted in our woodfired oven w/ caramelized onions & brie, served w/ house bread.
Pair w/ 13-oz snifter, choose between:
Summer Heat Ginger Wheat - earthy, spicy aromatic ginger & lemongrass play companions to rich mushrooms & brie.
Chasing Sunset — crisp & quenching golden ale cleanses the palate between bites of roasted mushrooms & onions.

Salad:
Large Farmers’ Salad, w/ mixed greens, wood-fired vegetables, pearl barley, cotija cheese & house-made
hop-balsamic vinaigrette
Pair w/ 5-0z taster, choose between:
Passionate Pedal — citrusy, floral notes accentuate the vibrant wood-fired vegetables & greens.
Juice Box Hero — tropical hoppy aromatics & a quenchingly light finish further brighten this vibrant salad

Pizza:

The Pueblo, w/ roasted Colorado green chiles, local Italian sausage from Steamboat Meat & Seafood,

fresh mozzarella, Calabrian chili, garlic & San Marzano tomato sauce.

Pair w/ 13-oz snifter, choose between:
Picking Fresh Hops IPA — freshly harvested CO-grown hops’ citrus aroma adds brightness to earthy green chilis & sausage.
Farmhouse Peche - Palisade peaches in this Belgian-style ale provide a sweet contrast to zesty green chilis & sausage.

Dessert:
Campfire S’more, fire-roasted house chocolate cookie, house marshmallow fluff & graham cracker crumble
Pair w/ 5-oz taster, choose between:

Mountain Macaroon - roasty, toasty & nutty flavors complement the rich chocolate dessert.

Granny Gear — buckwheat & quinoa add to this beer’s biscuity body, complementing the cookie and crumble.

No food substitutions. Beers can be substituted for other beers, though we encourage you to try our pairings!
Lemonade, iced tea, juice, Bubbly Water and Routt Beer can be substituted for beers.
Hard ciders, wine and n/a beers are not available as substitutions.




