
HOUSE-SMOKED, HAND-CUT, LOCALLY SOURCHED

*Consuming raw or undercooked meat, fish, seafood or 
poultry may increase your risk of a food-born illness.

Vegetarian Gluten-free Spicy House Specialty

Bison Meatballs                                                     14  
Three two-ounce bison and pork meatballs, grilled garlic 
butter crostinis, with a parmesan crisp. Add spicy sausage $4

Soup and Salad                          Cup  13   Bowl  16
Choose between a cup or bowl of bison chili paired with a 
house salad, Caesar salad, or wedge salad

Kenosha House Salad             Small  7  Large  10
Mixed baby greens, cherry tomatoes, carrot ribbons, 
cucumbers, balsamic sunflower seeds, and croutons

Caesar Salad                              Small  7 Large  10
Crisp romaine lettuce tossed in our homemade dressing, with 
croutons and parmesan cheese

Smokehouse Salad                                               16
Pulled pork and smoked turkey breast, romaine, shredded 
cheddar, roasted corn salsa, red onion, and cherry tomatoes

Roasted Beet Salad                                               16
Pickled red onion, arugula, and mixed green, candied walnuts 
goat cheese, balsamic glaze

Black and Blue Wedge*                                       27
8 oz sirloin cooked to your liking, iceberg wedge, bacon bits, 
blue cheese crumbles, oven-roasted tomatoes, and creamy 
blue cheese dressing. Available without sirloin for 11

Buffalo Chicken Salad                                         15
Chicken tenders tossed in spicy buffalo sauce, crisp romaine, 
pepperoncini, topped with blue cheese and bacon. Available 
with grilled chicken for an additional $2

Dressing Options
Ranch, blue cheese, brewhouse mustard, balsamic, greek, 
poblano avocado ranch, champagne vinaigrette, or O&V

Colorado Bison Chili                      Cup  6 Bowl  9
Freshly ground Colorado bison with three types of beans, 
topped with shredded cheese and corn tortilla chips

Brewhouse Pretzels                                              11  
Three warm Bavarian pretzel sticks served with brewhouse 
mustard and hot white cheddar sauce

Bacon Jalapeño Shrimp Skewers                     14
Eight shrimp served with grilled jalapeños and bacon on a 
bed of power slaw then drizzled with creamy sriracha mayo

Lamb Sliders                                                          14
Two grilled ground lamb sliders, topped with goat cheese, 
pickled red onions, arugula, and brewhouse mustard

Thai BBQ Pulled Pork Sliders                             11
Two sliders with pickled red onion and a tangy Asian BBQ 
sauce

Cheesy Elote Dip                                                   13
A warm, rich dip made with Mexican steet corn, peppers, 
zesty spices, and loads of cheese. Served with corn tortillas 
and celery sticks

Ten Mile Nachos                                                   15
Black beans, tortilla chips, shredded cheddar and Monterey 
jack cheeses, scallions, guac, tomato, jalapeños, and sour 
cream. Add pulled pork, bison chili, or grilled chicken $3.50

Wings                                                                       15
One pound of wings tossed in spicy buffalo, sweet Thai, or 
tangy bbq sauce with either ranch or blue cheese dressing, 
and celery

Smoked Sausage and Cheese Plate                  12
Smoked hot Polish sausage, grilled, sliced, and served with 
sharp white cheddar, brewhouse mustard, baby pickles, and 
house-made flour tortilla chips

Green Chile Mac                                                    14  
House-made green chile mac and cheese served with choice 
of pulled pork or spicy Polish sausage

ADD A PROTEIN TO ANY SALAD
Sirloin steak                        14 
Salmon or tuna                   10 
Bison burger pattie              8 
Beef burger pattie               7 
Bacon jalapeño shrimp        7 
Avocado                               3

Smoked portobello              6
Grilled chicken                     6
Pulled pork                          6
Smoked turkey                    6 
Blue cheese crumbles          3 
Bacon crumbles                   3

STARTERS

Rotating Sorbet                                                       8
Ask your server about our rotating flavors!

Chocolate Lava Cake                                              9
Molten fudge cake, raspberry sauce, vanilla ice cream

Lemon Leche Cake                                                10
Citrus cake soaked in lemon cream and candied orange zest

Root Beer Float                                                        8
Vanilla ice cream with chocolate sauce and whipped cream

Orange Cream Float                                               8
San Pellegrino blood orange soda and vanilla ice cream

DESSERT MENU

Served with apple sauce, baby carrots, watermelon or fries, 
12 and under only please. Fresh squeezed juice, milk, and 
Coke products available but not included

KIDS MENU

Junior Ribs                           
Junior Burger
 (meat and bun only)           

Junior Chicken Fingers         
Kraft Macaroni & Cheese     
Junior Pork Sandwich          

SALADS
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Black Diamond Bison Burger*                           19
Fresh ground bison burger, smothered with bison chili, white 
cheddar cheese sauce, topped with fried jalapeños, and 
served on a pretzel bun

THE Steakhouse Burger*                                    19
House-ground ribeye, sirloin and filet, hand pattied, topped 
with bacon-onion-marmalade, double American cheese, crispy 
onion strings, and sriracha mayo

Sausage Sandwich                                                13
Spicy grilled Polish sausage on a hoagie roll, smothered in 
bacon-onion-marmalade, beer cheese, and fried jalapeños

House-Smoked Pulled Pork Sandwich            13
Tender house-smoked pulled pork served on a toasted bun 
with a small portion of coleslaw and your choice of side

Nashville Hot Chicken Sandwich                     13
Deep fried chicken breast tossed in Nashville hot sauce, 
coleslaw, served on a bun with extra pickles

Seared Tuna Pita*                                                 16
Sashimi grade yellowfin tuna cooked to temp, power slaw, 
micro greens, drizzled with sriracha mayo on a toasted pita

Classic French Dip                                                16
Thin sliced prime rib on a hoagie bun. Served with horseradish 
and au jus on the side. Get it loaded with provolone, sautéed 
mushrooms & crispy onions for $3 more!

Smoked Chicken or Portobello Wrap               13
Wrapped in a flour tortilla with bacon, swiss, avocado, 
lettuce, tomato, and sriracha mayo 
(No Bacon on the mushroom wrap)

BURGERS & SANDWICHES BUILD YOUR OWN STEAKS AND ENTREES

Fries                                     
Coleslaw
Watermelon                         
Snap peas                            
Baked beans                         
Two pieces of cornbread    
Glazed baby carrots            
Baked potato                         
Garlic mashed potatoes 
   
Load your potatoes!! 
Add cheese, bacon, and 
scallions for $3 more
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Onion rings                           
Power slaw                           
Caesar salad                         
Side house salad                  
Sweet potato fries                              
Kraft mac and cheese          
Cup of bison chili                   
Four pieces of cornbread      
Green chile mac & cheese    
Chilled wild rice blend          
Baskets:
Onion rings                          
Sweet potato fries               
Fries                                     

St. Louis Style Pork Ribs         Half 24  /  Full 34
Half or full rack of house smoked ribs

Portobello Bowl  (No Sides)                                    26
Grilled smoked portobello mushrooms, cool wild rice blend, 
corn salsa, avocado & romesco sauce, mixed greens

Four jalapeno bacon shrimp     7
Crispy bacon-wrapped shrimp 
skewered with jalapeños 

Crab stuffing & lemon butter     6
Savory crab stuffing finished 
with a zesty lemon butter

Blue cheese and spice                3
Creamy melted blue cheese 
with a dusting of cajun spice

Garlic mushrooms                       3
Fresh cut and sauteed in 
garlic butter
Horseradish sauce                      2
Spicy and tangy 
cream sauce

Fried onion or jalapeno              2
Fresh thinly sliced 
hand-breaded

Pulled Pork Plate                                                  23
Slow-cooked smoky pulled pork

Open-Faced Turkey Plate                                   24
House-smoked turkey on Montana toast, covered in 
homemade brown gravy served with crispy onion strings

Spicy Sausage Plate                                             23
Two spicy flame-grilled Polish sausages

Smoked Turkey Plate                                          24
House-smoked, thick-sliced turkey breast

Half pound bison burger*                                                        15
Half pound ground beef burger*                                             13
Grilled chicken breast                                                             12
Smoked portobello mushroom                                                13
House-made black bean burger                                             12

$1 toppings
American, habanero jack, cheddar, provolone, blue cheese 

swiss, goat cheese or beer cheese 
$2 toppings

Bacon, avocado, guac, fresh or fried jalapeño, onion strings, 
smoked garlic, bacon-onion marmalade, or garlic mushrooms

$3 toppings
Three onion rings, pulled pork, or bison chili

Sirloin 8 oz*                                                           26
A naturally lean, thick cut

Filet 6 oz*                                                               38
Tender, succulent and elegant

Bacon Wrapped Filet 8 oz*                                 44

Ribeye 14 oz*                                                         42
Rich, buttery, and marbled

Imperial Surf and Turf*                                       51
A 6oz. filet topped with crab stuffing, jalapeño bacon 
wrapped shrimp, and lemon butter sauce

Oaxacan Grilled Salmon*                                    33
Flame grilled Norwegian salmon filet with an ancho chilé rub 
topped with a refreshing pineapple mango salsa

Flame Grilled Yellowfin Tuna*                          33
Sashimi-grade yellowfin tuna, with micro greens, power slaw, 
and a poblano avocado drizzle

Fresh Rocky Mountain Trout                            34
Ruby red trout topped with tender crab stuffing finished with 
a zesty lemon butter sauce

Loveland                                   
Smoked garlic, provolone, and 
hand-breaded onion strings

Boreas                                       
Mushrooms and swiss

Kenosha                                    
BBQ, cheddar, bacon, and 
three onion rings 

Hoosier                                      
Blue cheese crumbles, cajun 
spices, and bacon

Monarch                                   
Pickled red onions, goat 
cheese, arugula, and 
brewhouse mustard

Poncha                                      
Habanero jack, guacamole, 
and hand-breaded fried 
jalapeños

BBQ PLATTERS

SIDES

ADD A TOPPING TO ANY STEAK

Choose a protein then a house style or make your own! Steaks and entrees served with choice of two sidesAll served with one side, GF bun +$3
Served with lettuce, onion, tomato and pickle, GF 

Choose your style add $3

BBQ served with coleslaw, baked beans and cornbread

A la cart toppings price per item:

Pigout Combo Plate (NO DOUBLE RIBS)
Two meats for 24, three meats for 27, or four meats for 34 
Choice of turkey, pulled pork, spicy hot Polish sausage, or ribs 

Colorado Cut Ribeye 20 oz*                                56 
Everything’s bigger and better in Colorado
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INCLUDED
W/ ENTREES & 
SANDWICHES

$3 UPCHARGE
W/ ENTREES & 
SANDWICHES ALL BBQ IS 

GLUTEN-FREE
WITHOUT 

CORNBREEAD


