
S H A R E D  P L A T E S

D E S S E R TS O U P / C H I L I

za’tar hummus, snap peas, baby carrots, cucumber,
baby bell peppers, sea salt & celery seed lavash

hummus plate ⱡ...............................

chicken wings ⱡ..............................

17

19

skillet nachos ⱡ............................. 18

soup of the day ⱡ..... 12

limoncello cake ⱡ........................... 12

truffle fries ⱡ................................ 9

prickly pear buffalo sauce, carrots,
celery, blue cheese dressing

potato chips, cheddar cheese sauce, beef chili,
pico de gallo, scallions, sour cream

white truffle oil, parmesan cheese, herbs

E N T R E E S

beer battered cod, coleslaw,
seasoned fries, tartar sauce

fish & chips 3pcⱡ...... 
                    5pcⱡ......

25

snake river farms wagyu beef,
mushroom gravy, tobacco onions,
garlic roasted mashed potatoes

meatloaf ⱡ............. 25

S A L A D S

baby greens, frisée, shaved fennel, chèvre,
watermelon radish, cherry tomatoes,
spiced pepitas, blistered tomato
vinaigrette

house greens ⱡ..... 18

romaine, caesar dressing, croutons,
shaved parmesan, crispy garlic

caesar salad ⱡ...... 14

GRILLED CHICKEN 10
BLACKENED SHRIMP 12

PORTOBELLO 9
TROUT 12

S A N D W I C H E S

bacon, avocado, Beehive hatch chili cheddar,
roasted poblano, brioche

tomboy burger*ⱡ............................

Palmetto burger *ⱡ........................

25

25

cheddar cheese burger*ⱡ.............. 23

bacon jam, pimento cheese, fried green tomato,
pickled jalapeno, brioche

sharp cheddar cheese, bibb lettuce,
red onion, pickles, tomato

brie, avocado, pickled red onion, baby greens,
tomato-bacon vinaigrette, ciabatta

chicken sandwich ⱡ........................ 23

sherry marinated portobello, grilled asparagus,
green olive relish, baby greens, whole wheat bun

portobello sandwich ⱡ.................. 22

SERVED WITH SEASONED FRIES, TRUFFLE FRIES, OR SIMPLE SALAD
UDI’S GF BUN 3

berry compote, mixed berries, lemon zest

s’mores brownie ⱡ........................... 9

chef’s ice cream, caramel sauce,
brown butter graham cracker crumble

cookie skillet ⱡ............................... 14

vanilla ice cream, whipped cream, chocolate sauce

vanilla ice cream scoop ⱡ............. 3

G r a t u i t i e s  a r e  s h a r e d  b y  e m p l o y e e s .

*  C o n s u m i n g  R a w  o r  U n d e r c o o k e d  M e a t s ,  P o u l t r y,  S e a f o o d ,  S h e l l f i s h ,  o r  E g g s  M a y  I n c r e a s e  Yo u r  R i s k  o f  F o o d - b o r n e  I l l n e s s .

ⱡ  P l e a s e  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d .  D u e  t o  t h e  n a t u r e  o f  c r o s s - c o n t a m i n a t i o n ,  w e  a r e  u n a b l e  t o  g u a r a n t e e  a  1 0 0 %  a l l e r g y  f r e e  z o n e .

ⱡ  T h e  f o l l o w i n g  m a j o r  f o o d  a l l e r g e n s  a r e  u s e d  a s  i n g r e d i e n t s :  m i l k ,  e g g s ,  f i s h ,  c r u s t a c e a n  s h e l l f i s h ,  w h e a t ,  s o y,  a n d  s e s a m e .

P l e a s e  n o t i f y  t h e  s t a f f  f o r  m o r e  i n f o r m a t i o n  a b o u t  t h e s e  i n g r e d i e n t s .  

SERVED WITH RUSTIC DINNER ROLL

beef chili ⱡ................ 14

cheddar cheese, red onion, sour cream

ask your server for todays selection

LUNCH

pimento dip ⱡ.................................. 10

bacon jam, celery, grilled pita

marinated steak & shrimp, tzatziki,
greek vegetable salad, 
grilled pita points

Surf & Turf

kabob*ⱡ................... 24

25

30



B E E R

B A R R E L  A G E D  C O C K T A I L S

COORS LIGHT ...................................

UPSLOPE JAPANESE RICE LAGER .......

ODELL BREWING PILS PILSNER ..........

SKA BREWING MEXI LOGGER .............

SKA BREWING TRU BLONDE ..............

AVERY WHITE RASCAL WHEAT ...........

TIVOLI OUTLAW MILE HIGH LIGHT ....

DESCHUTES BLACK BUTTE PORTER ...

TELLURIDE BREWING F.D.B. ..............

XX Lager .........

ODELL BREWING 90 SHILLING ..........

SHINER BOCK ...................................

TELLURIDE BREWING TEMPTER IPA ....

ODELL HAZER TAG ............................

SNOWCAPPED HONEYCRISP CIDER ....

TELLURIDE BREWING Pilsner .....

8

9

8

9

9

9

8

11

9

8

10

9

8

9

10

8

Jefferson Manhatten 20

W I N E

C O C K T A I L S

Absolut Vanilla Vodka, Kahlua, Coole Swan Irish Cream,
Nitro Cold Brew Coffee

Telluride Flatliner........................ 17

291 Old Fahsioned 20

Tomboy’s 291 Bourbon, 
291 Decc Liquor & Orange Bitters

Jeffernson Reserve 
& Carpano Antica

LUNCH

Brut Rosé | Graham Beck - South Africa 18
Prosecco | Mionetto Brut - Treviso, Italy 15
Champagne | Taittinger - Champagne, France 26

Bubbles

Rosé | Pinot Noir - DAOU - Paso Robles, CA 16
Pinot Grigio | Tiefenbrunner - Italy 16
Sauvignon Blanc | Groth - Sonoma, CA 17
Chardonnay | Chehalem - Willamette, OR 17
Chardonnay | Trefethen-OKD Napa Valley, CA 26

White & Rose

Pinot Noir | SCHUG - Sonoma, CA 23
Cabernet Blend | Telluride Red - Cortez, CO 20
Cabernet Blend | Telluride Platinum-Napa, CA 22
Cabernet | Caymus - Napa, CA 50
Zinfandel | Immortal Zin - Lodi, CA 17
Malbec | Alta Vista - Mendoza, Argentina 16
Super Tuscan | Il Bruciato - Tuscany, Italy 24

RED

Fire On The Mountain- Jalapeno Infused 
or Traditional Margarita

Tomboy Margaritas........................ 17

Fresh Lime Juice, Ginger Beer, Dash of Bitters 
Choice of... Moscow, Kentucky, Mountain, UK, Mexican

Tomboy's Mules............................... 17

Spirit Hound Whisky, Orgeat Syrup, Coffee
Cowboy coffee............................... 17

Casamigos Reposado Tequila, Fresh Lime Juice, 
Topo Chico Seltzer

Ranch Water............................... 17

BEAR TRAP BLOODY MARY

24 oz
house-made bloody mix, shrimp, bacon, 
dill pickle, celery, olives, pepperoncini 20

Absolut Peppar 21
Tito's Vodka 22
Ocean Vodka 24

S’more’s Martini 20

House Made Vanilla Vodka 
& Chocolate Liqueur

Idlewild Last Word 20

Codijo Margarita 20

Tomboy’s Extra Anejo Codijo Tequila,
Agave & Lactart

Green Chartreuse, Gin, 
Maraschino Liqueur, Lactart
SALT & OAK Old

Fashioned

20

Jefferson Ocean, Maraschino and Orange Oils
Demerara Sugar, Coarse Sea Salt 

AGED MINIMUM 90 DAYS IN OAK BARRELS

TOMBOY’S SIGNATURE

GREYHOUND............ 17

Fresh Squeezed Ruby Red Grapefruit Juice,
Vodka


