SHAREABLES

HANDHELDS

AVALANCHE OF FRIES

served with kettle chips and a pickle spear. substitute fries add $2

VISTA NACHOS

BEATIE’S BURGER 1/2 lb angus beef patty, lettuce, tomato
and red onion on brioche bun. $12
Add Cheese $1 Add Bacon $2

PRETZEL TWIST large Bavarian style pretzel, served with ranch and
brewpub mustard. $10

WILD MUSHROOM mushrooms roasted with fresh herbs
and garlic, with a hint of parmesan cheese and mixed greens
on grilled sourdough. $13

generous portion of Caberfae’s famous fries. $10
add crumbled bacon and cheddar cheese. $2
tri colored tortilla chips, smoked beef brisket, shredded
cheddar cheese, topped with lettuce, tomato, onion, and a drizzle of a
Jack Daniel’s BBQ sauce. Salsa and sour cream on the side. $16

FLATBREAD PIZZA

Margherita fresh mozzarella, basil, heirloom cherry tomatoes with a
drizzle of olive oil and a sprinkle of salt. $12
East Peak Triple fresh mozzarella, salami, capicola, spicy pancetta and
heirloom cherry tomatoes. $14

SOUPS & SALADS
LOADED CHILI served with sour cream, cheddar cheese, and diced onion.

cup $4 bowl $6

SOUP OF THE DAY chef’s daily selection, ask your server.

cup $4 bowl $6

HOUSE SALAD spring mix, heirloom cherry tomatoes, red onions,
cucumbers and seasoned croutons. $9
CAESAR romaine hearts, seasoned croutons, shredded parmesan
and a Tuscan Caesar dressing. $12
SALAD ADD ONS

Grilled Chicken $5
Smoked Brisket $8
Grilled Salmon $9

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs, may increase your risk of foodborne illness.

THE DARKSIDE shaved prime rib, cheddar cheese, haystack onions and
tiger sauce on herbed focaccia. $15
CABERFAE CLUB WRAP smoked turkey, ham, bacon, lettuce, tomato,
parmesan mayo and smoked gouda cheese in a sun-dried tomtao
tortilla. $13
CAPRESE GRILLED CHICKEN Italian herb marinated chicken breast,
fresh mozzarella, tomato and basil with a balsamic reduction on a
ciabatta roll. $12
CALIFORNIA REUBEN smoked turkey, sauerkraut, provolone cheese
and 1000 island dressing on marbled rye. $12
SOUPED UP GRILLED CHEESE sweet onions braised with red wine,
garlic and thyme. Topped with provolone cheese on a ciabatta roll. $12
THE ITALIAN capicola, spicy pancetta, salami, smoked gouda, spring
mix, and tomato with a parmesan mayo on sourdough. $14
CABBY BASKET

chicken tender basket served with fries and ranch. $12

F E AT U R E S

(SERVED DAILY AFTER 4PM)

SMOKED BEEF BRISKET generous portion of brisket
drizzled with a Jack Daniel’s BBQ sauce, roasted redskins and
French green beans. $24
GRILLED CHICKEN BREASTS

Italian herb marinated,
roasted redskins, French green beans finished with
a balsamic reduction. $18

DESSERTS
PEANUT BUTTER PIE

peanut butter pie filled with
Reese’s pieces, peanut butter
mousse and chocolate filling. $7

CHOCOLATE TORTE

delicate, flourless chocolate cake
topped with caramel sauce. $7

CARMALIZED SALMON Set on a bed of mixed greens with roasted
redskins and a honey-champagne vinaigrette. $22
MAC AND CHEESE creamy white cheddar macaroni and cheese. $14

Add Bacon $4
Add Ham $4
Add Brisket $8

KIDS
served with choice of fries or apple sauce $9

Hamburger | Hot Dog
Chicken Tenders | Grilled Cheese

BEVERAGES
Pepsi | Diet Pepsi | Mountain Dew | Sierra Mist | Mug Root Beer | Orange Soda | Coffee | Tea | Hot Chocolate

2

$

FROM THE BAR
DOMESTIC BOTTLED BEER

Bud Light | Budweiser | Coors Light | Labatt Blue
Miller Lite | Angry Orchard | Stella Artois | Mich Ultra
Heineken | Clausthauler $5

CRAFT BOTTLED BEER

Vanilla Java Porter | Ski Patrol | Salt City Blonde
Cap’n Piles Pilsner | Nightswimmer Stout | Cabin Fever
Alaskan Amber | High Noon Lime or Black Cherry $6

DRAFT BEER
Vista 1561’ IPA | Caberfae Red Ale | Dirty Blonde Ale
James Street Brown | Sawmill Stout | Farmhouse Cider

WINE
ask your server about out specialty wine menu

Ask your server about menu items that are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

