
LUNCH meNUP

at aLtitUde, HaNdCrafted beer 
is oNLy tHe begiNNiNg

When you join us for a meal, you can always expect the best in fresh, healthy, local 
and delicious choices. 

Our Never Ever beef burgers are 100% Angus beef from Boulder 
Valley Farms in Colorado. No animal by-products, growth hormones 
or antibiotics are ever given to these cows. Never Ever beef is a natural and local 
choice.

        Our chicken comes from RedBird Farms in Colorado. All RedBird  
    chickens are raised cage free, without the use of antibiotics   
  and are fed a vegetarian diet.

We pride ourselves on serving the best beef available. We offer upper 2/3 cut 
choice beef, along with prime graded sirloins.

A variety of the herbs and greens in our dishes are grown on-site 
on our hydroponic wall, in season. And, we take pride in the 
signature items we prepare daily in house, including our 
sauces, dressings, breads, pizza dough, ice cream and much 
more. 

Thank you for choosing Altitude. Please let us know what you think!

Cheers,

Karen, Greg and the Altitude Family



Sandwiches are served with french fries, tortilla chips and salsa, cinnamon applesauce,
cottage cheese, homemade soup or a dinner salad.  Or, substitute onion rings or sweet potato fries for $1.75 extra. 

saNdWiCHesT

    iTAliAN hOAgiE  Turkey breast, pepperoni, 
salami, banana peppers and red onion tucked in a 
rustic baguette with roasted shallot vinaigrette. 
9.5 / 7.5 half

CilANTRO limE SAlmON BuRgER  Fresh salmon 
patty seasoned with cilantro, lime and jalapeños. Served 
on a multi-grain bun with cilantro ranch aioli. 10.

              ThE CuBAN Shredded pork loin, smoked ham, 
melted provolone cheese and sliced pickles tucked in 
a rustic baguette with spicy mustard. 9.

    PRimE + ChEddAR Sliced prime rib, white 
cheddar cheese, creamy horseradish and red onions 
on a grilled brioche bun. 12.

               CAPRESE SANdWiCh  house made whole 
grain bun brushed with basil pesto and topped with 
fresh mozzarella, sliced tomatoes, fresh basil and a 
balsamic glaze. 9. / 7. half

    PORk BElly SANdWiCh  Crisp fried braised 
pork belly tucked in a rustic baguette with poblano 
crema, cilantro and cucumbers. 9. / 7.

FiSh SANdWiCh  Battered and fried mahi mahi 
topped with sliced tomatoes, lettuce and tartar sauce. 
Served on a multi grain bun. 9.

   PRimE RiB FRENCh diP  Thin sliced choice 
prime rib topped with melted Jarlsberg cheese and 
tucked in a rustic baguette. Served with au jus for 
dipping. 12. / 8.5 half    

TuRkEy BACON CluB  A triple stack of thin 
sliced turkey breast, smoked bacon, Jarlsberg and 
havarti dill cheese, tomatoes and lettuce.  Served 
on toasted wheat bread with mayo. 9.5. / 7.5. half

    Philly STEAk  Sliced prime rib, provolone 
cheese and sauteed peppers and onions tucked in a 
rustic baguette. 12.

    SOuThWEST TuRkEy mElT  Turkey, 
pepperjack  and cheddar cheeses, sliced avocado and 
chipotle ranch on toasted wheat bread. 9. / 7. half

PullEd PORk SANdWiCh  Texas style bbq 
pork and fried onion strings served on a homemade 
brioche bun. 8.5

starters
7

    CRAB & SPiNACh diP  Warm crab, spinach 
and pepperjack cheese dip served with grilled focaccia 
bread, carrot and celery sticks. 8.

BRAiSEd PORk BElly WiTh ChimiChuRRi  
Crisp fried braised pork belly paired with warm 
tortillas and chimichurri. 8.

             ROASTEd BEll PEPPER hummuS Topped with 
chopped olives and tomatoes. Served with carrots, 
celery and grilled focaccia bread. 7.

BAVARiAN PRETzEl STiCkS  Two pretzel sticks 
served warm with Tumblewheat ale cheese sauce for 
dipping. 6.

PEPPERJACk ChEESE STiCkS AlTbier ale 
battered and fried. Served with buttermilk ranch 
dressing for dipping. 7.

SOuThWESTERN WONTONS  Filled with 
jalapeño and cream cheese filling. Served with 
chipotle ranch for dipping. 7.
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breW favorites7
gRillEd SAuSAgE COmBO  grilled andouille 
sausage and Avery beer brats served over mashed 
potatoes with sauteed peppers, onions and Altbier ale 
gravy. 11.

FiSh ‘N ChiPS Fried mahi mahi filets served with 
french fries, lemon dill tartar sauce and malt vinegar. 
10.

lAmB ANd gREEN Chili mEATlOAF  
Rubbed in our signature cowboy rub and served 
with creamy mashed potatoes, Altbier gravy and 
fried onion strings. 14.

STEAk ‘N FRiES  Six ounce prime grade sirloin, 
grilled to your liking. Served with french fries and a 
pickle spear. 14. 

BRiSkET STREET TACOS  Smoked beef brisket, 
onions, poblano cream, cilantro and charred lime in 
flour tortillas. Served with chips and salsa. 10.

FiSh TACOS  Flour tortillas filled with shrimp or 
battered mahi mahi. Topped with fresh avocado, 
pico de gallo, avocado lime slaw and charred lime. 
Served with tortilla chips and salsa. Two tacos. 10.
Three tacos. 12.
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bUrgers
5

    BREW BuRgER With white cheddar, havarti dill, 
pepperjack or Jarlsberg cheese. 9.75

    mONTEREy BuRgER  melted pepperjack 
cheese, pico de gallo and fresh sliced avocado.  10.

             hiCkORy BuRgER  melted cheddar cheese, 
sweet bbq sauce and smoked bacon. 10.

Burgers are served on a white, multi-grain, pretzel or gluten free bun with your choice of:

••
Beer

Braised Chicken 
Breast

Black
Bean Burger

half 
Pound Beef 

Patty

Third
Pound Bison
Patty ($4)
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JAlAPENO POPPER BuRgER Jalapenos, cream 
cheese and fried onion strings. 10.

              AlTiTudE BuRgER mushrooms and Swiss 
cheese. 10.

dAily BuRgER Ask your server about today’s 
burger special!

Sandwiches and burgers are served with french fries, tortilla chips and salsa, cinnamon applesauce,
cottage cheese, homemade soup or a dinner salad.  Or, substitute onion rings or sweet potato fries for $1.75 extra. 

many of our menu items are gluten free, or can be modified for our gluten sensitive guests. 
These items are marked with a              symbol throughout the menu.

We accept cash and all major credit cards. Please, no checks. • A $1.50 split plate charge will be added to all dinner entrees.

• Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness •
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foUNtaiN

All non alcoholic beverages are $2. 
Free refills are offered on soda, iced tea, 

coffee and hot tea.

FOuNTAiN dRiNkS
Pepsi • Diet Pepsi

mountain dew 

Dr. Pepper • 7-up

Club Soda

lEmONAdE
Lemonade • Arnold Palmer

iCEd TEA
Black, green Passion Fruit or green Peach

hOT dRiNkS
Coffee • Variety of Hot Teas

hot Chocolate

Apple Cider

7 from tHe bar=
miCROBREWS
Tumblewheat

AlTitude Altbier

Chili Ale

high Plains Pale Ale

IPA • 7200’ Stout

Seasonal Offerings

12 Ounce $3.5  •  16 Ounce $4.5  • Pitcher  $16

WiNE By ThE glASS
Bogle Cabernet Sauvignon   6.

Bogle merlot    6.

hahn Pinot Noir    6.5       

Alta Vista malbec      6.

Bogle Chardonnay   6.

Ruffino lumina Pinot grigio  6.    

Snoqualmie Naked “Organic” Riesling 6.

Sutter home White zinfandel  4.5

Our dressings include ranch, gorgonzola, balsamic vinaigrette, white wine vinaigrette and honey mustard.

saLads
=

                COBB SAlAd  mixed 
greens topped with green onion, 
smoked bacon, hard boiled egg, 
tomatoes, gorgonzola crumbles 
and your choice of dressing. 6.

               ShAVEd FENNEl SAlAd 
mixed greens topped with 
shaved fennel, sliced almonds 
and homemade roasted shallot 
vinaigrette. 6.

$4
Chicken
Breast

$5
grilled
Steak

$5
Sauteed
Shrimp gF

gF    BAlSAmiC ChiCkEN SAlAd  Balsamic mari-
nated chicken breast served over mixed greens with 
fresh strawberries, sliced almonds and bleu cheese 
crumbles. Accompanied by homemade balsamic 
vinaigrette. 9.5

    SAlmON SAlAd  Cedar plank salmon served 
on mixed greens with avocado lime slaw, sliced 
almonds and cilantro. 11.

SOuP ANd SAlAd COmBO  A mixed green 
dinner salad served with your choice of dressing, a 
bowl of homemade soup of the day and house made 
focaccia bread. 7.      
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