
APPETIZERS

White Bean Hummus 				    6 
 Toast Points 

Alder Wood Smoked Trout 			   10 
 Oven Roasted Tomatoes, Roasted Garlic, 
  Lemon Chive Aioli 

Summer Crab Stack				    12 
 Fresh Backfin Lump Crab, Avocado, Tomato,  
 Lemon Olive Oil 

Flat Bread Pizza		           		  9 
 Chef’s Daily Special 

 
 

SOUPS & SALADS

Chicken and Rice Soup	  		  6 
Tomatillo Gazpacho				    8 
 Sweet Corn Salsa  

Mixed Green Salad				    6 
 Balsamic Vinaigrette, Buttermilk Ranch, Blue Cheese, 
  Italian Vinaigrette  

Caesar Salad 					     6 
Beet Salad 					     8 
 Baby Spinach, Beet Carpaccio, Orange Segments, 
 Slice Red Onion, Champagne Vinaigrette

Summer Vegetable Salad			   8 
 Fresh Corn, Zucchini, Cucumber, Red Onion, Mixed 
  Peppers, Italian Vinaigrette

Salad Options:  
Crumbled Blue Cheese or Goat Cheese		  2 
Grilled Chicken Breast				    5 
Pan Seared Salmon Fillet				    6 

 

No Separate Checks, Please
An 18% Gratuity May Be Added for parties of Six Or More 
Not All Ingredients Are Listed - Please Advise Your Server  
About Food Allergies Or Dietary Restrictions

Late Lunch - Served 3 pm - 5 pm

SANDWICHES 
Sandwiches Include Kettle Potato Chips and Pickle  
Substitute French Fries   $1.50 

Chautauqua Burger				    8 
 All Natural Colorado Beef 

Garden Burger					    7 
Burger Options:  
 Cheddar, Swiss, or Blue Cheese			   1 
 Bacon						      2 
 Mushrooms					     2 

Maryland Crabcake 				    14 
 Fresh Backfin Lump Crab, Tartar Sauce, Lemon  

Barbecued Pulled Pork			   9 
Slow-Cooked Shredded Pork, Coleslaw,  
 Spicy Memphis BBQ Sauce 
 


