
Oven warmed brownie
cookie, soaked in espresso,
topped with homemade
gelato, drizzled with
caramel and chocolate
sauce and crowned with
whipped cream

From
the Inn’s
Kitchen

Silky, smooth,
flavor of the day 

Bed of warm quinoa topped with
bell peppers, tomatoes, black
beans and onion. Garnished with
avocado cilantro and lime.
Served with a jalapeno ranch
sauce on the side

Juicy burger* topped with onion,
avocado and lettuce with our
chipotle mayo. Served with
baked french fries 
*Please let your server know how
you would like the burger 

Homemade
Gelato

$5

$9

$22

A classic shrimp cocktail
featuring plump, chilled shrimp
served with a zesty, tangy
cocktail sauce

Mahi Mahi served over a bed of
zesty wasabi slaw & tantalizing
mango salsa, layered over grilled
pita bread. Served with sauteed
parmesan, Brussel sprouts,
glazed with strawberry chipotle
sauce, & pickle
slices on the side $19

Tonight’s Chef’s Special features a
seasonal dish highlighting the
freshest local ingredients. Inspired
by alpine flavors, each plate is a
celebration of creativity
and comfort

Mahi Taco Meal

Avalanche Burger

Quinoa Burrito Bowl

Espresso Soaked
Cookie

Caprese Salad Shrimp Cocktail

Chef’s Special

Fresh and delightful mix of cherry
tomatoes, mozzerella, basil & our
special balsamic

$21

$20

$13$11


