
 
 
 
 
 
 
 

- Small Plates - 
 

Vegetable Tartine 10.95  
Smoked Cheddar pimento spread,  

asparagus, breakfast radishes, pea shoots.  
Served on grilled Artisan bread 

 
 
 
 
 
 

Fried Goat Cheese 11.95 
Boulder Valley Chevre rolled in panko bread crumbs 
and seasonings then lightly fried until golden brown 

Served on marinated pimiento peppers 
With lavender infused honey for dipping 

Pork Belly Stack 12.95  
Slow roasted Berkshire pork belly, butter lettuce,  

honey-hoisin sauce, pickled red onion, marinated shiitake 
mushrooms and roasted red peppers 

 
 
 
 
 

 
Elk Flatbread 13.95 

Spicy smoked elk sausage, green bell pepper, 
Pepper jack cheese, basil pesto and pickled red onion 

Served on a grilled garlic pita 

 

 
- From the Garden - 

Add Berkshire pork belly, Habanero Yellowfin tuna salad or grilled chicken 3 
 

Citrus Almond Salad 13.95 
Heirloom lettuce blend, mandarin oranges, yellow bell peppers, vine-ripe tomatoes, 

Boulder Valley goat cheese and toasted almonds  
Served with champagne citrus vinaigrette 

 
Blackened Chicken Corn Salad 15.95 

Sweet yellow corn, heirloom tomatoes, arugula, bell peppers, spinach and InHarvest puffed red rice  
Tossed in a creamy avocado dressing 

 
Strawberry Spinach Salad 14.95 

Baby spinach leaves, fresh strawberries, Stilton cheese,  
candied walnuts, watermelon radishes and crispy chipotle tortilla strips  

Tossed with a balsamic vinaigrette 
 

Side Citrus Almond Salad 6.95 
 

 
 
 
 

18% gratuity may be added to parties of 5 or more 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

We strive to provide products for guests with food allergies, who follow special diets or prefer specific ingredients. However, 
we cannot guarantee all items are free of nuts, tree nuts, wheat, dairy, eggs, soy, fish, shellfish or other allergens 

Pork Wings 13.95 
Fried pork wings with a maple chipotle glaze, carrots and celery sticks 

Served with Point Reyes bleu cheese dressing 



 
 
 
 
 
 

 

- Sandwiches - 
Served with your choice of cottage cheese, fresh fruit or fries  

 
 

Grilled Portobello & Heirloom Tomato Melt 16.95 
Slow roasted heirloom tomato, Portobello mushroom, Havarti cheese, wilted arugula,  

Daikon radish sprouts and balsamic jam 
Served on toasted ciabatta bread 

 
Turkey Melt 15.95  

Naan bread with turkey, Emmentaler cheese 
and Applewood smoked bacon  

Served with butter lettuce, vine-ripe tomato, 
pickled red onion and Daikon radish sprouts 

 

 
Smoked Pork Loin Cuban 16.95 

Smoked pork loin, Berkshire pork belly, Emmentalar, pickles and mustard 
Served on grilled ciabatta bread 

 

- From the Grill - 
Served with your choice of cottage cheese, fresh fruit or fries  

All burgers are cooked to medium 
 

Honey Grilled Salmon* 17.95 
Honey glazed grilled Atlantic salmon over a medley of sweet corn, asparagus,  

Applewood smoked bacon, slivered red onion and baby spinach 
 
 

Emmentaler Burger* 17.95 
½lb Colorado buffalo patty with Emmentaler cheese, marinated shiitake mushrooms,  
Diakon radish sprouts, butter lettuce, vine-ripe tomato, pickled red onion and pickles 

Served on a toasted brioche bun 
 

Bacon Cheddar Burger* 17.95 
½lb Colorado beef patty with Applewood smoked bacon, smoked cheddar cheese,  

butter lettuce, vine-ripe tomato, pickled red onion and pickles  
Served on a toasted brioche bun 

 
Sunspot Luau Chicken Sandwich 16.95 

Seasoned smoked pulled chicken, grilled sweet and sour pineapple and marinated cabbage 
Served on King’s Hawaiian rolls  

 
 
 

18% gratuity may be added to parties of 5 or more 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

We strive to provide products for guests with food allergies, who follow special diets or prefer specific ingredients. However, 
we cannot guarantee all items are free of nuts, tree nuts, wheat, dairy, eggs, soy, fish, shellfish or other allergens 

 
Habanero Tuna Salad 17.95 

Grilled Ahi tuna mixed with red onions, capers, Kalamata olives, 
red peppers and a touch of habanero 

Topped with butter lettuce, vine-ripe tomato and pickled red onion 
Served on grilled pita bread 
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