CARBO-LOADING BISTRO OFFERINGS
Wilderness 101
Friday July 25

TAVERN TAPAS

Soup of the Day
Elk Creek Chili
Olive Salad Bruschetta (vg)

Belgian Style Hand-Cut Fries + Elk Creek Aioli, Tabasco Catsup, or Tofu Mayo (vg)
Local Apple, Bacon, Cheddar Salad + Spiced Croutons w/ Sunflower Seed Vinaigrette
Roasted Beet Salad w/ Orange Herb Vinaigrette, Sunflower Seeds + Radish (vg)
Mixed Local Baby Greens w/ House Vinaigrettes (vg)

ELK CREEK ENTREES

Local Pasture-Raised Burger w/ Hand-Cut Fries or Green Salad
Chilled Marinated Portabella Sandwich w/ Roasted Tomato + Hummus spread (vg)
Valley Ham + Swiss w/ Elk Creek Ale Mustard on pressed Gemelli Bakery Bread
Crispy Corn Tostada w/ Local Lettuces, Tomato + Avocado (vg)

Buccatini Pasta w/House Puttanesca Sauce + Seaonal Veggies (add local sausage)
Seared Pasture-Raised Filet of Beef w/ Fingerling Potatoes + Seasonal Veggies
Grilled Wild Alaska Salmon w/ Chilled Green Bean + Quinoa Salad w/ Raspberry Vinaigrette
Steamed Mussels in House Tomato / Ale Broth
Hanger Steak Frites w/ Tait Farm + Herb Butter + Elk Creek Aioli
PLENTY OF RICH DESSERTS

Consuming raw or undercooked meat or eggs may increase your risk of food-borne illness. vg = vegan



