
STARTERS
House Smoked Chicken Wings....................19.95
8 wings with your choice of BBQ or Buffalo-style 
served with celery & carrots. Dipping sauce choice: 
blue cheese or ranch.

9350’ Chips....................................................16.95
Kettle chips topped with gorgonzola, balsamic and 
truffle oil.

Garlic Fries....................................................15.95
French fries tossed with garlic butter and topped 
with shredded Parmesan cheese and, of course, 
a side of ranch.

Chips & Salsa.................................................10.99
Add guacamole...................................................................6.95

French Fry Basket...........................................8.95
Add chili & cheese..............................................................5.95

SOUP & SALAD
Chili................................................................15.95
Beef chili topped with sour cream, shredded
cheddar, served with tortilla chips.

Caesar Salad..................................................16.95
Served with croutons, shredded Parmesan and a
lemon wedge.
Add chicken.........................................................................4.95

KIDDOS
All served with potato chips or carrot sticks.
Sub french fries or apple sauce for 3.95

Grilled Cheese...............................................13.95
Hot Dog.........................................................13.95
Cheeseburger................................................13.95
Kiddo Beverage..............................................3.95 
sodas, lemonade, bottled water

FAVORITES
House Smoked Pulled Pork..........................19.95
House smoked pulled pork, drizzled in BBQ sauce 
on a brioche bun, served with coleslaw and a 
pickle spear.

Fish Tacos......................................................18.95
3 breaded cod tacos on corn tortillas, topped with 
cilantro-lime slaw, with a side of chipotle aioli and 
house-made salsa.

Turkey BLTA...................................................19.95
Smoked turkey, bacon, lettuce, tomato, avocado, 
garlic aioli on Texas toast. Served with kettle chips 
and a pickle spear.

FROM THE GRILL
All served on a brioche bun with kettle chips and
a pickle. Upgrade to fries or side salad $4.95

9350’ Burger..................................................17.95
Angus beef patty topped with your choice
of cheese, lettuce, tomato, and onion.
Add bacon...........................................................................3.95
Add avocado.......................................................................3.95

BBQ Burger/or Chicken................................21.95
Angus beef patty or grilled chicken breast topped 
with sweet & spicy BBQ sauce, cheddar cheese, 
bacon, lettuce, tomato, and onion.
Add avocado.......................................................................3.95

Grilled Chicken Sandwich............................19.95
Grilled chicken breast topped with avocado, and 
Swiss cheese served with lettuce, tomato, and onion.
Add bacon...........................................................................3.95
Add a side of ranch dressing.............................................1.50

DRINKS
Non-Alcoholic Beverages...............................3.95 
lemonade, iced tea, Arnold Palmer, bottled
water, and assorted sodas.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
20% gratuity added to parties of eight or more.

FLIP MENU FOR MOCKTAILS & COCKTAILS

= Ranch Favorite



MOCKTAILS
All mocktails are 16 oz. no free refills

Blueberry Lavendar Lemonade.....................6.95
House-made blueberry puree and lavender lemonade, 
garnished with lemon wedge and blueberry.

Add Tito’s or Bombay Sapphire.......................................13.00

Blueberry Basil Limeade................................6.95
Home-made basil simple syrup with fresh lime juice, 
and water, garnished with fresh blueberries and lime.
Add Hornito’s Blanco tequila...........................................13.00

Piney B Cream Soda.......................................7.95
House-made blueberry syrup, Sprite, and cream 
over ice.

Sugar-Free No-Booze Mojito.........................8.95
Lime juice, monk fruit sweetener, club soda, and 
fresh mint. Garnished with a lime wedge.
Add Bacardi.......................................................................13.00

Blueberry Vodka Lemonade........................12.00
House-made lemonade with blueberry Smirnoff, 
topped with blueberries and lemon slice.

Colorado Mountain Mule..............................14.00
Local 10th Mountain Distillery Whiskey, lime juice, 
and ginger beer garnished with a lime wedge.

Jalapeño Margarita.......................................14.00
A simple, fresh margarita with a spicy note. Hornitos 
Blanco tequila, lime juice, agave nectar simple syrup, 
topped with sparkling water. Garnished with jalapeño 
slices, lime wedge, and Tajin-rimmed cup.

Lemon Lavender Gin Spritz.........................14.00
Bombay Sapphire, lavender simple syrup, lemon 
juice, and sparkling water, garnished with lavender 
and lemon.

Gore Range Mama........................................12.00
Coconut rum, orange, and pineapple juice, with a 
splash of cranberry, garnished with a cherry and lime.

Piney Spritzer................................................12.00
Elderflower liqueur, rosé wine, and a splash of lemon 
juice topped with club soda, garnished with a lemon 
wedge and mint leaves.

Bacon Bloody Mary.......................................13.00
Tajin-spiced rim, Tito’s vodka, spicy tomato juice, 
garnished with lemon, lime, celery, and bacon.

Rye River.......................................................14.00
10th Mountain Whiskey, lemon juice, orange juice 
with a splash of grenadine, garnished with a lemon 
twist on the rocks.

BEERS
All in Cans

Micro Brews.....................................................9.00
Eagle River Brewing (local) Pilsner and Last Cast 
Lager, Voodoo Ranger IPA, Colorado Native Amber, 
Leinenkugel’s Summer Shandy, Blue Moon, Fat Tire, 
Core NAIPA.

Ask your server about seasonal brews

Domestic..........................................................7.00
Coors Banquet, Coors Light, Corona, Coors Edge (NA)

WINES
By the Glass or Bottle

Pinot Noir, Cabernet, Merlot, Chardonnay, 
Sauvignon Blanc, Pinot Grigio, Rosé
By the Glass.......................................................................12.00 
By the Bottle.....................................................................38.00

SIGNATURE COCKTAILS

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
20% gratuity added to parties of eight or more.

= Ranch Favorite


