Lunch - Served 11 am - g pm

APPETIZERS SOUPS & SALADS
White Bean Hummus 6 Chicken and Rice Soup 6
Toast Points .

Tomatillo Gazpacho 8
Alder Wood Smoked Trout 10 Sweet Corn Salsa
Oven Roas’Fed Tgmatoes, Roasted Garlic, Mixed Green Salad 6

Lemon Chive Aioli BV .

Balsamic Vinaigrette, Buttermilk Ranch, Blue Cheese,
Summer Crab Stack I2 Italian Vinaigrette
Fresh Backfin Lump Crab, Avocado, Tomato, C Salad 6
Lemon Olive Qil aesar vala
Flat Bread Pizza 9 Beet Salad 8

Baby Spinach, Beet Carpaccio, Orange Segments,
Sliced Red Onion, Champagne Vinaigrette

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

Chef's Daily Special

Salad Options:
Crumbled Blue Cheese or Goat Cheese
Grilled Chicken Breast

French Fries
Coleslaw
Seasonal Fruit
Pork Green Chili
Grits

Braised Greens
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Pan Seared Salmon Fillet
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Lunch - Served 11 am - g pm

SANDWICHES

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

Chautauqua Burger
All Natural Colorado Beef

Garden Burger

Burger Options:

Cheddar, Swiss, or Blue Cheese
Bacon
Mushrooms

Maryland Crabcake

Fresh Backfin Lump Crab, Tartar Sauce, Lemon

Pastrami Reuben

Sauerkraut, Swiss Cheese, Russian Dressing,
Grilled Rye

Turkey Club

All Natural Turkey Breast, Swiss Cheese, Tomato,
Bacon, Multi-Grain Bread

Southwestern Chicken
Grilled Chicken Breast, Green Chilies, Cheddar,
Focaccia Bread

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

Grilled Portobello

Blue Cheese, Focaccia Bread

Avocado and Tomato
Swiss cheese, Multi-Grain Bread,

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
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LATE BREAKFAST

Chautauqua Egg Breakfast i
Two Eggs any Style, Home Fries, Multi-Grain Toast

Add Bacon, Ham, or Sausage 3

Flatiron Scramble 9
Scrambled Eggs, Bacon, Tomato, Scallions,
Home Fries, Multi-Grain Toast

Huevos Rancheros 10
Flour Tortilla, Two Fried Eggs, Beans, Pork Green
Chili, Sour Cream, Pico de Gallo, White Cheddar

House Made Granola 8
Fresh Berries, Vanilla Yogurt

LUNCH ENTREES

Mushroom Rigatoni 14
Roasted Forest Mushrooms, Garlic, Tomato,
Fresh Herbs

Shrimp Linguine 16
Tomato, Baby Spinach, Lemon, Olive Oil

Pan Seared Trout 14
Caper Lemon Butter, Grits, Braised Greens

Fish Tacos 14

Grilled Daily Fish, Flour Tortilla, Shredded Cabbage,
Pico de Gallo, Sour Cream

We proudly serve organic eggs, Red Bird Farms natural

chicken, all natural Colorado beef, and Red Mountain Delice

handmade bread. Our produce comes from local farmers
whenever possible. Our cooking oils are 100% trans-fat
free, and our take-out containers and utensils are fully
compostable.




