
STREET TACOS! 
Served street-style with pico de gallo and fresh lime. 

SOUP OF THE DAY
Cup / 7 Bowl / 11
Ask your server about what we’ve been cookin’ up!

GARDEN SALAD / 12.50 
A healthy bed of mixed greens with cherry tomatoes, carrots, 
and cucumber. Topped with chicken or steak / +4 

V

RED OR GREEN CHILI 
Cup / 7 Bowl / 11

Served with a tortilla and topped with Monterey Jack and 
cheddar cheeses.  
 MILD RED CHILI WITH BEEF AND BEANS

SPICY PORK GREEN CHILI s
GF

FIESTA NACHOS / 16.50
Tortilla chips loaded with cheese, black beans, kidney beans, 
roasted corn, tomatoes, onions, sour cream, and guacamole. 
Served with a side of salsa.
Add steak, ground beef, grilled chicken, or pulled pork / +4

GF

MONARCH CLASSIC NACHOS / 16.50 
A local favorite! Tortilla chips piled high with melted 
cheese, tomatoes, black olives, red onions, sour cream, and 
guacamole. Served with a side of salsa.
Add steak, ground beef, grilled chicken, or pulled pork / +4

GF

WINGS / 14
All white meat chicken wings tossed in buffalo, BBQ, or 
pineapple sriracha sauce and served with carrots, celery, 
and choice of dipping sauce.    

s

FRY BASKET
FRENCH FRIES / 8
TRUFFLE FRIES / 11
SWEET POTATO FRIES / 8

CHEESE FRIES/ 11
CHILI CHEESE FRIES/ 14 

 GLUTEN FREE VEGETARIAN  SPICYsV GF

BACON BBQ CHEDDAR BURGER / 18 
7 oz. Angus burger topped with bacon, cheddar cheese and 
BBQ sauce. Served on a brioche bun.  

THE OFF-PISTE OPTION / 15
Go your own way! Served with LTO on a brioche bun.
Start with one of these:

7 oz. Angus Burger, Grilled Chicken Breast,
or Impossible burger (+3)

Then add some of these: 
+1.50

 
each / 

 
cheddar, pepper jack, green chile strips, 
+2.00

 

 / bacon

Served with your choice of french fries or fruit salad

HOT DOG MAC AND CHEESE 

CHICKEN / 5 each
STEAK / 5 each PORK /  5 each

JALAPEÑO POPPERS / 16
Served with ranch, blue cheese or chipotle aioli

WISCONSIN CHEESE CURDS / 14
Served with marinara, ranch, or chipotle aioli

FIESTA SALAD / 16.50 
Romaine lettuce, black and kidney beans, cheese, pico de gallo, 
roasted corn, sour cream and guacamole. 
Topped with chicken or steak / +4 

V GF

SAN LUIS MAC N’ CHEESE / 13
Cavatappi pasta with homemade chipotle cheese sauce,
roasted green chiles, and smoked pork belly.

IMPOSSIBLE BURGER / 19 
Plant-based burger on a bed of arugula and pickled 
onion. Served on a vegan bun.

V

JALAPEÑO POPPER BURGER / 18
7 oz. Angus burger, roasted corn & black bean cream cheese 
spread, bacon, fresh cut jalapeños, and one bacon wrapped 
jalapeño popper. Served on a brioche bun.   

s

GROUND BEEF / 5 each

GF

s

s

V

V

Ranch, Bleu Cheese, Balsamic Vinaigrette, Oil and Vinegar, 
Greek, Honey Mustard, Marinara, BBQ, Chipotle Aioli

*

KIDS / 10

CHICKEN NUGGETS

All our hamburgers are cooked to the required minimum temperatures. Upon request, we will 
cook to your speci�cations. Please Note: consuming raw or undercooked hamburgers may 
increase your risk of food borne illness. 

guacamole 

GRILLED CHICKEN SANDWICH / 19
Grilled chicken breast with bacon, pepper jack cheese and
chipotle aioli. Served on a brioche bun.

BURGERS & SANDWICHES

SOUTHWEST

Served with choice of fries, sweet potato fries, slaw, or fruit salad. 
Substitute a side salad, cup of soup, or chili. / +2 

Substitute a gluten free bun / +3 

SALADS

SOUPS

SHAREABLES

DRESSINGS AND DIPPING SAUCES



BOTTLES + CANS

HOT DELIGHTS / 12
PEPPERMINT PATTY

Peppermint Schnapps, hot 
chocolate, whipped cream.

BROKEN LEG
Captain Morgan Spiced Rum, 
hot apple cider.

INFUSED TRADITIONAL HOT TODDY
Classic hot toddy with our house 
infused orange ginger bourbon.

IRISH COFFEE
Jameson Irish Whiskey, Brown
Dog coffee, whipped cream,
creme de menthe.

TWO SWEDES GLOGG
Traditional swedish glogg. 
(Hot spiced wine)

COCKTAILS / 13
MOSCOW MULE 

House infused lime vodka, ginger 
beer, slice of lime, copper mug. 

WOOD’S GREAT GATSBY 
Wood’s Treeline Gin, fresh squeezed 
lemon, angostura bitters, simple syrup.   

ALMOND CRUSTED WHITE RUSSIAN 
Amaretto, coffee liquor, vodka, 
and cream. Rimmed with crushed 
almonds.

BLOODY MARYS
FAMOUS BLOODY / 11

A shot of vodka mixed with our homemade Bloody Mary mix and 
finished off with tons of toppings.

MAKE IT SPICY! / 12
Take the Famous Bloody, but with 
our house spicy infused vodka. 
This thing will light you up! 

BLOODY MARIA / 14
Suerte Reposado Tequila and bloody 
mix. Garnished with pickle, fresh
jalapeño, olives, lemon, lime, and 
pepperoncini. 

BLOODY JANE / 14
Wood’s Gin and bloody mix. 
Garnished with celery, olives, 
cucumber, cocktail onion, and 
pepperoncini.

THE CARNIVORE / 14
House vodka, bloody mix, a dash 
of A-1, and a splash of beef stock. 
Garnished with bacon, pepperoni, 
steak, and a cocktail onion. 

SUPER-HOT BLOODY / 14
Our house spicy-infused vodka, 
bloody mix, Tabasco sauce, and 
a dash of cayenne. Garnished with 
a homemade jalapeño popper and 
a slice of fresh jalapeño. 

ROCKY’S RECOVERY / 14
Elevate Vodka, bloody mix, a splash 
of beef stock, and pickle juice. Rimmed 
with celery salt and garnished with
pickle, celery, olives, lemon, lime, and 
pepperoncini. Served with a 4oz. side 
of Elevation Porter.  

WINE / 10
UNDERWOOD

BEER ON TAP
PINT  / PITCHER

AVERY BREWING CO., BOULDER 

ELEVATION BEER CO., PONCHA SPRINGS

ELEVATION BEER CO., PONCHA SPRINGS

ELEVATION BEER CO., PONCHA SPRINGS

BRISTOL BREWING, COLORADO SPRINGS 

SOULCRAFT BREWING, SALIDA

SOULCRAFT BREWING, SALIDA

COORS LIGHT
8 SECOND KOLSCH    
LIL’ MO PORTER
FIRST CAST IPA
LAUGHING LAB SCOTTISH ALE
SEASONAL SOUR
X-RAY IPA
MEXICAN LOGGER
HAZYISH IPA
WHITE RASCAL                   

COORS BREWING COMPANY, GOLDEN

TRES LITROS, SALIDA

7  /  21
8  /  25
8  /  25
8  /  25
8  /  25
8  /  25
8  /  25
8  /  25
8  /  25
8  /  25
 

AVERY BREWING CO., BOULDER 

BUILD YOUR OWN

TWO SWEDES GLOGG
Traditional swedish glogg. 
(Hot spiced wine)

TWO SWEDES GLOGG
Traditional swedish glogg. 
(Hot spiced wine)

Choose: Coffee or Hot Chocolate
Then Choose: Irish Cream, Hazelnut,
Amaretto, Butterscotch, Peppermint,
Coffee Liqueur, Orange, Cinnamon 
Cream Rum 

MIMOSA

ESPRESSO MARTINI
Espresso Grind coffee liquor, Absolute
Vanilla, half and half. Garnished with a 
chocolate drizzle. 

 

NEGRONI JONES
Family Jones Gin, Vermouth, 
and Campari   

JALAPENO MANGO MARGARITA
House infused jalapeno mango tequila 
and fresh lime with a Chili rim.   

MICHELADA
Green Chile Beer, housemade 
bloody mary mix, and a Tajin rim.   

POWDER PALOMA
Suerte Blanco Tequila, grapefruit 
juice and Soda Water. Garnished
with a lime.  

 

s  SPICY

s

s

s

s

ROCK N RYE
Rock candied Family Jones 
Whiskey on ice with orange slice 

EDDYLINE BREWING, BUENA VISTA

EDDYLINE BREWING, BUENA VISTA

SOULCRAFT BREWING, SALIDA

SOULCRAFT BREWING, SALIDA

TRULY HARD SELTZER, LOS ANGELES

S.A. DAMM, SPAIN  

PABST BLUE RIBBON
CRANK YANKER IPA
GRAPEFRUIT CRANKYANKER IPA 
RASPBERRY WHEAT
BOATER BEER PILSNER
GREEN CHILE ALE
COCONUT MILK STOUT
GLIDER CIDER (GLUTEN FREE) 
DAURA DAMM LAGER (GLUTEN FREE)

TRULY  PINEAPPLE HARD SELTZER
TRULY WILDBERRY HARD SELTZER
BITBURGER (NON-ALCOHOLIC)           

EDDYLINE BREWING, BUENA VISTA

COLORADO CIDER CO., DENVER 

7
8
8
8
8
8
8
8
8
8
8
8
 

EDDYLINE BREWING, BUENA VISTA

TRULY HARD SELTZER, LOS ANGELES

Prosecco with your choice 
of the following:

Orange Juice
Cranberry Juice
Pineapple Juice

BITBURGER BREWERY, GERMANY

PABST BREWING CO., MILWAUKEE, WI

s

Pinot Noir
Pinot Gris

SOFT DRINKS
Coke
Diet Coke
Dr. Pepper
Mellow Yellow
Sprite
Iced Tea

HOT DRINKS
Hot Chocolate
Hot Apple Cider
Tazo Hot Tea
Brown Dog Coffee

JUICE
Orange
Cranberry
Lemonade

NON-ALCOHOLIC / 4.50


