——
18 Soups, Starters & Salads

Roasted Tomato Tortilla Soup
Cilantro, Avocado & Lime

Wild Boar Green Chili
Pueblo Green Chili, Corn, Tomatillo

Fried Vidalia Onion Rings
BBQ Spice, Pickled Jalapefios, Red Onion, Ranch Dressing

1858 BBQ Glazed, Applewood Bacon Wrapped Shrimp
Caramelized Arkansas Valley Apples, Apple Salad, Cider Dressing

Chili con Queso Nachos
House Made Wild Boar Chili, Queso Sauce, Crispy Tortillas
Pico de Gallo, Avocado, Pickled Jalapefios and Chipotle Crema

1858 Chopped Salad
Romaine Lettuce, Avocado, Grilled Corn, Cotija Cheese, Anasazi Beans
Tomato, Red Onion, Crispy Tortillas ~ Choice of Dressing

Classic Wedge Salad
Blue Cheese, Heirloom Tomatoes, Shaved Onion, Applewood Bacon

|l nspiration Pointds Hikers Sal ad
Kale, Roasted Marinated Beets, Tri -Color Carrots, Blueberry
Goji Berry Savory Granola ~ Acai Pomegranate Vinaigrette

Dressing Options:  Buttermilk Ranch, House Vinaigrette
Blue Cheese Dressing, Balsamic Vinaigrette

1858 BBQ spice is available for purchase just ask your server!

Tﬁﬁ Plated Lunches

All sandwiches come with your choice of French Fries or Cole Slaw

Smokestack 8oz. Angus Beef Burger*
Hickory Smoked Bacon, Pimento Cheese

Pueblo Green Chili Smothered Pork Shoulder & Avocado Burrito
Pico de Gallo, Cilantro Rice, Pepper Jack Cheese

Buffalo Chicken Hoagie
Buttermilk Fried Chicken, Blue Cheese Dressing

Wood Fire Grilled Black Bean Burger (VEG)
Poblano Pepper Jam, Mushroom, Caramelized Onions & Cotija Cheese

Longmont 8oz. Bison Burger*
Pueblo Green Chili Relish, Cheddar, Hickory Smoked Bacon
Green Chili Mayonnaise

Colorado Rocky Mountain Trout

Served with Garden Vegetables and Roasted Potatoes

Cast Iron Classic 8 Sautéed with Hickory Smoked Bacon
Brown Butter, Lemon & Parsley

Barbecue - 1858 Sauce, Pickled Jalapefios & Red Onion

Simply Grilled 8 Zucchini, Tomato, Smoked Paprika, Olive Oil, Lemon







