[ TRiPLE M]

CHARCUTERIE BOARD 21
3 MEATS | |

3 CHEESES | |

CRACKERS, OLIVES, NUTS

QUESADILLA 13
TORTILLA, CHEDDAR, SALSA ROJA

+ CHICKEN 4

BEEF CHILLI 9
HOUSE-MADE CHILLI, CHEDDAR, SOUR CREAM, 13
CORNBREAD
GRILLED CHEESE & TOMATO SOUP 13
SOURDOUGH, CHEDDAR, HOUSE-MADE TOMATO SOUP

+ +BACON 4 + SAUSAGE 4
CHIPS & QUESO 13
HOUSE-MADE QUESO, SALSA ROJA

+ GUACAMOLE 4

HUMMUS & VEGGIES 13

HOUSE-MADE CHIPOTLE HUMMUS, CELERY STICKS, CARROTS,
CAULIFLOWER, PITA CHIPS

MOZZARELLA STICKS 9
MARINARA SAUCE

ROTATING EMPANADAS

SCOUNT 11 - T0 COUNT 19 - 15 COUNT 25

VEGAN CURRY AJILLO MUSHROOM
BEEF CHORIZO & POTATO

FLAT BREADS

MARGHERITA 17
CHICKEN PESTO 21
MEAT MADNESS 21

PM FOOD




[ TRiPLE M]

COFFEE, TEA, AND SOMETHING SWEET

DRIP COFFEE 3| 4
COLD BREW 5|6
AMERICANO 415
ESPRESSO | DECAF 4
CAPPUCCINO 4.75 | 5.75
LATTE 5.25| 6.25
MOCHA 6.25 | 7.25
CARMEL MACCHIATO 6.25 | 7.25
CHAI LATTE 5.25| 6.25
MATCHA LATTE 5.25| 6.25
LONDON FOG 5.25| 6.25
ORGANIC TEA 425|5
HOT CHOCOLATE 425|5

BEER SELECTION

= DRAFT BEER 8
\’ PITCHER OF BEER 23
ROADHOUSE BREWING GRAND TETON BREWING
+FAMILY VACATION +BLUEBIRD PILSNER
+WILSON IPA +GRAND TETON AMBER ALE
+WALRUS HAZY IPA +OLD FAITHFUL ALE

BUCKET OF BEER

[+CHOOSE ONE] + 4CT | 16 0Z. +6 CT| 12 0Z.

DOMESTIC 25 LOCAL 30

BAR MENU REQUEST BAR MENU FOR MORE SPIKED DRINK OPTIONS




