
L U N C H  1 1 : 3 0 A M – 3 : 3 0 P M

S A L A D S

F R I E D  G R E E N  T O M A T O E S  |  Whipped Goat Cheese, Lavender Honey, Black Pepper  14

R O A S T E D  B E E T  S A L A D  |  Arugula, Grapefruit Vinaigrette, Grapefruit, Toasted Cashew, Aged Balsamic  14

M I X E D  G R E E N S  S A L A D  |  Dried Cranberries, Walnuts, Tarragon Vinaigrette, Blue Cheese  12

C H O P P E D  S A L A D  |  Jicama, Cabbage, Soy Beans, Toasted Coconut, Romaine, Sugar Snap Peas, Sesame Vinaigrette  14 

+ Chicken Breast  8

+ Skirt Steak  10  

+ Seared Salmon  12

M A I N S

T O M A T O  B I S Q U E  &  G R I L L E D  C H E E S E  |  Tomatoes, American Cheese, Arugula Salad  18

C H E E S E B U R G E R  |  2 4oz Patties, American Cheese, Hutterite Bacon, #SendIt Sauce, Caramelized Onion, Lettuce, Tomato, Fries  19 

T U R K E Y  S A N D W I C H  |  Black Pepper Turkey, Chipotle Aioli, Hutterite Bacon, Lettuce, Tomato, 460 Wheat Bread, Fries  16

S P A G H E T T I  P O M O D O R O  |  Handmade Pasta, Tomatoes, Basil, Parmesan   18

R O A S T E D  S Q U A S H  R I S O T T O  |  Roasted Squash, Pumpkin Seeds, Herbed Parmesan  18

S T O N E  F I R E D  P I Z Z A S

B I A N C O  |  Mozzarella, Garlic, Chopped Herbs, Olive Oil  21

L O C A L  M U S H R O O M  |  Provolone Sausage, Mascarpone, Caramelized Onions, Arugula, Roasted Mushrooms  23  

M A R G H E R I T A  |  Buffalo Mozzarella, Basil  20

S I D E S  8

F R I E D  B R U S S E L  S P R O U T S

T R U F F L E  F R I E S

C U P  O F  T O M A T O  B I S Q U E 



C O C K T A I L S

C I N C O R O  O L D  F A S H I O N E D  �|  Añejo Tequila, Maple, Bitters  1 8

C I N C O R O  D I A B L O  �|  Reposado Tequila, Blackberry, Lime, Ginger Beer  1 6  

C I N C O R O  P A L O M A  |  Bianco Tequila, Lime, Grapefruit, Cointreau  1 4    

O Y G  O L D  F A S H I O N E D  |  Buffalo Trace, Maple, Bitters  1 4    

B U M B L E B E E  J A C K E T  |   Tequila, Honey, Bitters, Lemon, Mezcal Rinse  1 4 

G I M L E T  |  (Vodka, Tequila, or Gin), Lime, Lemon Foam  1 3 

A P E R O L  S P R I T Z  |  Aperol, Prosecco, Orange  1 3 

P A P E R  P L A N E  |  Angel’s Envy Bourbon, Aperol, Amaro, Lemon, Egg White  1 9 

S P I C Y  M A R G A R I T A  |  Jalapeño Infused Tequila, Pineapple, Strawberry  1 3 

V I L L A G E  I D I O T  |  Tall Boy & Shot of House Schnapps  1 0

W I N E  B Y  T H E  G L A S S 
 
 
C H I A N T I  C L A S S I C O   1 5

Monsanto Riserva, Tuscany

M A L B E C    1 0

Trapiche, Oak Cask, Mendoza

P I N O T  N O I R   1 5  

Holloran, Willamette

N E B B I O L O  1 3

Gianni Gagliardo, Langhe

C A B E R N E T  S A U V I G N O N   1 5 

Two Mountain, Yakima Valley

M E R L O T   2 5 

Canard Vineyard, Rescuer, Napa

P R O S E C C O   1 3

Zardetto, Veneto

P I N O T  G R I G I O    1 0

Terlato Vineyards, Fruili-Venezia Giulia

S A U V I G N O N  B L A N C    1 4

Three Wine Company, Contra Costa

C H A R D O N N A Y    1 4

Skyside, Napa

S A N C E R R E    1 6

Domaine Riffault, Loire

W H I T E  B U R G U N D Y    1 5

Cave de Lugny, Mâcon-Villages

R O S E   1 1

Querceto di Castellina, Tuscany

O N  D R A F T

 

Melvin IPA – Alpine, WY  8  

Wind River Porter – Pinedale, WY  8 

Grand Teton Amber Ale – Victor, ID  8 

Boulevard Wheat – KCMO  8 

Spaten Premium Lager  8 

Pacifico  6

C A N S

 

Guinness  7 

Snake River Pale Ale – Jackson, WY  6 

Stiegl Radler  6 

Grand Teton Hazy IPA – Victor, ID  6 

RH Walrus Hazy IPA – Jackson, WY  7 

Pilsner Urquell  6 

Ascent Kombucha – Driggs, ID  5

B O T T L E S

 

Chasing Paradise Cider – Driggs, ID  12  

Budweiser  5 

Bud Light  5 

Clausthaler Non-Alcoholic Lager  5 

Michelob Ultra  5

M O C K T A I L S  8 

Vodka, Gin or Tequila +4

L E M O N A D E

Lemon, Soda, Fresh Fruit 

 
T H E  G I N G E R 

Apple, Carrot, Ginger, Lime 

T H E  D O N K E Y

Lime, Ginger, Soda Water


