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We proudly serve fresh cut upper two-thirds choice cuts of beef. 
All hand cut chops are served with choice of two sides.

grilled + smoked=

starters
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      double heArt dip  Warm artichoke 
heart, heart of palm and cheese dip served with 
grilled focaccia bread and carrot and celery sticks. 
10.

    pork belly nAchos  Fresh fried tortilla 
chips topped with Queso cheese sauce, crispy 
fried pork belly and pico de gallo. $15.

Add jalapeño or avocado for $.50

              chArcuterie plAtter  A selection of 
seasonal meats and cheeses served with olives 
and grilled focaccia bread. 15.

   pepperjAck cheese curds dipped in 
tumblewheat beer batter and fried. served with 
buttermilk ranch dressing for dipping. 7.

Wontons  Filled with bacon, cheddar and 
cream cheese and lightly fried. served with ranch 
dressing for dipping. 7.

             Mussels blAnco  tossed in a white 
wine, lemon and garlic butter sauce. served with 
grilled focaccia. 13.

    tunA poke dip Fresh diced tuna tossed 
with red bell pepper, cilantro, green onion and 
creamy avocado sauce. drizzled with sriracha 
and served with fresh tortilla chips. 10.
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chicken + fish

cedAr plAnk sAlMon  served with 
sauteed asparagus, orzo and lemon caper oil. 22.

lobster MAc + cheese  cavatappi pasta 
tossed with creamy cheese sauce, lobster meat, 
baby portabello mushrooms and shallots. 22.

    sesAMe crusted yelloWFin tunA  
seared rare and served with an avocado, lime and 
kale salad. Finished with wasabi cream. 21.

lobster teMpurA tempura battered lobster 
meat drizzled with sriracha aioli and teriyaki and 
garnished with puffed crispy rice and grated nori. 17.

shriMp pesto linguine  linguine tossed 
with sauteed shrimp, bacon, cherry tomatoes, 
shallots, garlic, spinach and pesto. topped with 
shaved asiago. 19.

chicken piccAtA  Flour dusted chicken 
breast served over polenta cakes and topped with 
sauteed spinach and a lemon caper sauce. 17.

bAked chicken rosA  grilled chicken breast 
and cavatappi pasta tossed in a white cheddar 
and tomato rosa sauce. topped with melted 
mozzarella and served with grilled focaccia. 16.

Add a cup 
of soup or a salad

$3
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ribeye ten ounces, seasoned with Altitude’s 
signature cowboy rub. garnished with a fried onions 
and a worcestershire sour cream sauce. 29.

    Filet oF beeF  Wrapped in bacon and topped 
with a brandy peppercorn sauce. 26.

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. Vegetarian items are marked with a    symbol.

• Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness •
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     sirloin eight ounces, locally cut. served over 
homemade steak sauce. 24.

    blAckened pork MedAllions topped 
with caramelized onions, mushrooms and crumbled 
gorgonzola. 21.
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                     Mixed green sAlAd                       gArlic MAshed potAtoes       sWeet potAto Fries 

                     cAesAr sAlAd                        gArlic, pArsley + leMon QuinoA       herb roAsted MushrooMs

cup oF beer cheese soup  beer bAttered French Fries                                      Fresh AspArAgus

jAlApeno MAc + cheese  bAttered onion rings                         

gF

gF

V

V

V

gF

gF

               priMe rib 
every Friday and saturday night. seasoned and slow roasted. 

eight ounce 23. / twelve ounce 31.



hand helds7
sandwiches and burgers are served with beer battered 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. 

brew favoritesT

lAMb And green chili MeAtloAF  
rubbed in signature cowboy rub and served with mashed 
potatoes, Altbier gravy and fried onion strings. 14.

    brisket street tAcos  smoked beef brisket, 
onions, poblano cream, cilantro and charred lime 
tucked in three flour or corn tortillas. served with chips 
and salsa. 13.

    Fish tAcos  Flour or corn 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. 13.

crispy’s MAc + cheese  cavatappi pasta 
tossed with house made white cheddar cheese sauce. 
topped with crispy fried pork belly or grilled chicken 
and fried onion strings. 14.

Fish ‘n chips  Fried mahi mahi filets served 
with french fries and lemon dill tartar sauce. 12.

burgers are served on a brioche, wheat or gluten free bun with your choice of:

••
beer

braised chicken 
breast

garden
Veggie burger

half 
pound beef 

patty

third
pound bison
patty ($4)

                cobb sAlAd  Mixed greens 
topped with green onion, smoked 
bacon, hard boiled egg, tomatoes, 
gorgonzola crumbles and your 
choice of dressing. 8.

                        kAle + QuinoA sAlAd 
chopped kale tossed with sliced 
apples, pecans, quinoa, dried 
cranberries and roasted shallot 
vinaigrette. 10.

     cAesAr sAlAd  crisp 
romaine tossed with creamy caesar 
dressing, shaved asiago cheese, 
cherry tomatoes and home made 
croutons. 8.

$4
chicken
breast

$5
grilled
steak

$5
sauteed
shrimp

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

    pulled pork sAndWich  texas style bbq 
pork and coleslaw served on a homemade brioche 
bun. 10.

spicy thAi sAlMon burger  Fresh salmon 
patty seasoned with thai spices. served on a wheat 
bun with chili-lime mayo. 12.

    steAkhouse sAndWich  thin sliced prime 
rib tucked in a rustic baguette with sauteed onions, 
mushrooms, melted cheddar cheese and steak sauce. $14.
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      goudA burger caramelized onions and 
smoked gouda cheese. 12.

                      Altitude burger Mushrooms and swiss 
cheese. 12.

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

                         Apple + goAt cheese pAnini sliced 
apples, goat cheese and caramelized onions on grilled 
focaccia bread. 11. 

               priMe rib French dip  thin sliced prime 
rib and melted swiss cheese tucked in a rustic 
baguette. served with au jus. 14.

               the cubAn shredded pork loin, smoked ham, 
melted provolone cheese and sliced pickles tucked in a 
rustic baguette with spicy mustard. 11.
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      breW burger With white cheddar, smoked 
gouda, pepperjack or swiss cheese. 11.

      Monterey burger  Melted pepperjack 
cheese, pico de gallo and fresh sliced avocado.  13.

             hickory burger  Melted cheddar cheese, 
sweet bbq sauce and smoked bacon. 13.
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• Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness •


