12.95

5.95

Romaine lettuce, focaccia croutons and freshly shaved
parmesan cheese served with a classic Caesar dressing

House-made salsa and tortilla chips

HUMMUS DIP

9.95

House-made hummus served with a warm flour tortilla
and fresh crudité

9.95
House-made Colorado pork Green Chili topped with
cheddar cheese, sour cream, cilantro and served with a
warm flour tortilla

KALE SALAD

12.95

Finely chopped kale served with toasted almonds,
shredded green apple, shaved parmesan, oil, lemon
and garlic dressing
Add chicken

+5.00

12.95
House-smoked wings served with Piney Ranch dressing
Traditional, BBQ or Buffalo style

BBQ PULLED PORK

14.95

House smoked pulled pork served on Texas toast with BBQ
sauce and a side of french fries

FISH TACOS (3)

ALL SANDWICHES INCLUDE A CHOICE OF
KETTLE CHIPS OR FRENCH FRIES

14.95
1/3 pound fresh Angus patty garnished with lettuce,
tomato, red onions served on a toasted brioche bun
Add American, cheddar, or pepper jack +1.00
Add bacon +2.00

14.95
Smoked turkey breast, bacon, tomato, lettuce and mayo
on whole wheat toast

CAPRESE MELT

12.95

Fresh mozzarella cheese, tomato & pesto served with
balsamic reduction on flat bread

GRILLED CHICKEN SANDWICH

14.95

Lightly breaded cod on a warm corn tortilla finished with
fresh cilantro lime slaw, cheddar cheese and house made
chipotle aioli

CARNITAS TACOS (3)

13.95

House-made pulled pork on a warm corn tortilla finished
with fresh chopped cilantro and onion, salsa and lime
wedge on the side

HOUSE-SMOKED QUESADILLA

13.95

Pulled pork on a flour tortilla stuffed with pepper jack
cheese, green chilies, black beans and finished with salsa
and sour cream

14.95

Grilled all-natural chicken breast garnished with lettuce,
tomato and onion served on a toasted brioche bun
Add American, cheddar, or pepper jack +1.00
Add bacon +2.00

*These items may be served raw or undercooked based on your
specification, or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.

INDICATES SPICY

Parties of 6 or more includes an 18% gratuity.
Split checks are subject to a $2 surcharge.
Split plate charge $3.

PINEY LAKE PILSNER

BAKED BEANS

Clean | Crisp | Vibrant
This Pilsner is modeled after the classic bohemian Pilsners of
Europe. We use high-quality Pilsner malt to lend the beer a
nice delicate flavor and aroma. We add classic Czech hops to
give a slightly spicy cedar nose with a light floral finish. This
delicately malted, easy-drinking beer is perfect year-round.
ABV: 4.8% IBU: 35 SRM: 3

POTATO SALAD

LAVA LAKE WIT

4.95
FRENCH FRIES

11.95
AGES 12 AND UNDER – INCLUDES FRENCH FRIES

Floral | Refreshing | Botanic
This Ale is our take on a classic Belgian Wit beer. To make
this unique beer, we add unmalted wheat, rolled oats, two
varieties of classic European hops, chamomile, curacao
orange peel, coriander, grains of paradise and a rare yeast
strain from the Old Country.
ABV: 5.2% IBU: 15 SRM: 4

MOUNTAIN LIVINʼ PALE ALE

Bright | Tropical | Citrusy
We utilize two types of American hops in such a way that we
put the flavor of these hops center stage and let their
bitterness fade into the background. The hop-forward
character of this Pale Ale shines through in the unique,
tropical fruit flavor of two American hop varieties. Enjoy this
offering with a fresh approach to how a Pale Ale expresses
its inner hoppiness.
ABV: 5.7% IBU: 40 SRM: 9

HOT DOG

3.00
3.00
3.00
3.00
5.00
Coors Banquet
Coors Light

7.00
Piney River Ranch is proud to announce an
exclusive partnership with Crazy Mountain
Brewing, one of the Vail Valley's local favorites.
Started in 2010 by one dog and two people, this
upstart operation has grown into one of
Colorado's fastest-growing microbreweries, with a
lineup of handcrafted beers that deserve to be
poured with the best of them. Join us up at the
Ranch to enjoy a selection of their offerings, then
visit their taprooms in Edwards and Denver for the
whole-hopped experience. Piney River Ranch and
Crazy Mountain Brewing...let the good times flow!

CRAZY MOUNTAIN AMBER ALE

Malty | Hoppy | Smooth
This delightfully floral American-Style Amber Ale displays a
wonderful balance while still maintaining a profound hoppy
goodness. We load this beer with a ridiculous and obscene
amount of West Coast hops that are added late in the boil,
resulting in a hoppy beer without any bitterness.
ABV: 5.25% IBU: 25 SRM: 18

BOOHAI RED ALE

Deep | Complex | Rich
We bring in the hops for this beer from New Zealand, where
locals use the term “Boohai” to describe being thoroughly
lost in a remote or nonexistent place far from civilization.
These unique hops present a noticeable aroma of
blackberries, Sauvignon Blanc grapes and pine which come
together nicely with a complex blend of Belgian malts to
make a deep, yet sublimely pleasant beer.
ABV: 6.0% IBU: 40 SRM: 12

HOOKIEBOBB IPA

Hoppy | Balanced | Fresh
A Colorado approach to an American take of an English
classic. Three aggressive yet floral American hops and one
hop from Down Under team together to make a bright,
citrusy and floral India Pale Ale. A deep caramel malt helps
to balance the bitterness of the hops and lets the complex
hop bill shine.
ABV: 6.7% IBU: 87 SRM: 15

