emington’?

Qual dining with a view !

©3 Sma” Flates, Sharcs & Sides s
v Beer Battcrccl Mushrooms < Served with Crab Calccs < New Eng]a nd s’cy]e crab cakes served

balsamic aioli 8 with tarragon caper remoulade 13

Coconut Shr‘imP X Servecl with a coconut milk and Calamari <> Crispg garlic Pars]ey breaded calamari
sweet Tl‘xai chili dipping sauce 13 served with balsamic aioli 11

Chicken Mango Quesadilla + Served with house Chicken Wings < Served with your choice of honey
made salsa and sour cream 11 Sriracha, Hici(org BBQ; or classic Bugalo sauce

X }“lahc Pound 6 v Found i2
V,GF NaChos < Torti”a ChiPs smothered with nacho V.Cr Cl’IiPS, Salsa, and Guacamolc o A necic
cheese, black beans, [Hatch green chilies, Pu“ed Pork, ( ’
and cheddar cheese. Topped with house made salsa, = "

sour cream, diced tomatoes, black olives,

anclja]apeﬁos 12

3 Housc Made SOUP & 5alac]s 3

House Made Soup of the Dag <« Ask your serverfor v, GGF Grilled Romaine chge % (rilled
toclag’s selection romaine lettuce toPPcd with bacon, blue chécsc, and

<> CUP 4 <+ Powl 7 grape tomatoes, with balsamic vinaigrette 8

V,GF Rcm3 House Salad X f:rcsh mixed greens with V,GF Salmon Salad** X Mixed green salad with
rainbow carrot, red bell pepper, red onion, tomato, blackberries, strawbcrrics, Feta, red onions, and
cucumber, and your choice of house made dressing a]monclsj with balsamic vinaigrette 16
<> Sidc 4 <> Larg@ 7
V, GF Cacsar Salad <> Classic Cacsar salad with

house made clressing 8

[House Made Dressings
g
Kanch < Blue Chcese <> Cacsar <> Blueberrg \/inaigrette <> Ba]samic \/inaigrette

Cl’uipotle Ranch % 1000 |sland

Add Ons
Grilled Chicken 5 Salmon 7** Steak 7+ 5hrimp 6

V-ls, orcan be, Preparcd vegan or vegetarian throug[-r modification. Please inform your server of any dietarg needs.
GI:.— |s, or can be, Preparc& glutcn free through modification. Please inform your server of any (Jictary needs.

**Consuming raw or undercooked foods such as meat, Poultry, Fish, sl‘lé[lFislﬁ, and eggs may increase your risk of food borne illness




emington’?

Qual dining with a view !

o3 Signaturc Burgcrs o3

~ served with lettuce, tomato, onion, and choice of side ~

GFTI‘IC Rcmington** <> Merlo’c caramelized onions,
applewood bacon, local sunset cheddar, balsamic

reduction, and truffle aioli i3

GF T he Cali** % | ocal sunset cheddar, avocado,

ja]apeﬁos, and Sriracha aioli 1)

GF T he Briclgcs Burgcr** % A third Pouncl patty
gri“cd to your ]iking 9

\/chgic Burgcr <> A quinoa and black bean Pattg
served with Sriracha aioli 9

Burger Toppings
(Cheddar 1 % Swiss 1 Fcpperjack i % Smoked (Gouda 1% PBlue (Cheese (rumbles 1 % Bacon 1.50

Sautéec{ Mushrooms T5 % Sautée& Onions T s Hatch Green Chiles [ Jalapeﬁo TS5 % Avocac{o 1.50

Burger Sides

Peer Battcred [ries % Sweet Fotato ries Onion KRings < Ja!a efo Cheddar T ater | ots
g P
Co]es]aw < Orange Weclges < Cottage Cheese

o5 Steaks, 5eaf:ooc}, & Specialtics ©3
~ Served with soup or salad ~

GFTchouPitoulas Steak ** @ 8 0z. blackened bistro
stcak, served with Tchoupitou]as sauce, vcgctablcs,
and gar!ic mashed Potatoes 25

GF Seared Chicken  Seared Boulder Natural
airline chicken served with truffled sweet corn and
Potato mash and Pick]édjalapeﬁos 19

Gr Gr‘i“ccl Ribcyc** % 10 o0z hand cut gri”ed ribcge
steak served with vcgetables and baked potato 30
GF Fork Tcndcr]oin <& Fork medallions in bourbon
butterglazq served with gri“ed asparagus and gar]ic
mashed Potatoes 19

Chicken Fried Steak ¢ Served with country gravy,

vegetables, and gar]ic mashed potatoes 21

GF Seared Salmon** % Scottish salmon served with
arugu]a Pcsto and smoked heirfloom tomato brodo
over risotto cakes 27

New York Stﬁp Oscar** % 8 oz. New York Strip
topped with asparagus, blue crab, and [Hollandaise
sauce, served with a baked Potato 29

Hcrb Crustcd Solc < Dover sole ?i]et, herb
crusted and seare(ﬂ, toPPec} with lemon buerre b]anc,
and served with brown butter sage spétz]c and
gri”ccl asparagus 21

GF Filet Mignon** % 8 oz filet mignon toPPecl with
bordelaise sauce and served with vcgetables and

baked Pota’co 32

o3 Fastas o3

v.GF Chicken Asparagus * Served with penne
Pasta ina creamy garlic white wine sauce with feta and

grape tomatoes 16

GF Steak Stroganog** % (lassic stroganog served
with penne pasta 21
V, GFSI’H‘imP Carbonara <> Classic carbonara served

with fettuccine 21

V-ls, orcan be, Preparc& vegan or vegetarian througlﬂ modification. [lease inform your server of any &ietarﬂ needs.

GF— |s, or can be, Prepared glutcn free through modification. F]ease inform your server of any c{ictary needs.
Gluten free buns and pasta available for an additional $3

**Consuming raw or undercooked foods such as meat, Poultry, Fisl‘r, she[[Fislﬁ, and cggs may increase your risk of food borne illness




