
N O U R I S H  T H E  A D V E N T U R E

B A R  S N A C K S

MIXED NUT BOWL 6

BBQ Peanuts • Rice Crisp • Corn Nuts • Sesame Sticks

WASABI PEA SNACK BOWL V  | N F 6

Wasabi Roasted Peas • Wild Rice Sticks • Roasted Peas

S T A R T E R S

SWEET POTATO LATTICE FRIES G F | D F | N F 11

Curry Mustard Mayo

GRAND GREENS G F | D F | N F 15

Compressed Pear • Cucumber • Cherry Tomatoes 
Sultana Raisins • Lemon Maple Dressing

BUFFALO MOZZARELLA AND HEIRLOOM 
TOMATO N F

19

Balsamic Vinegar Pearls • Pumpkin Seed and Basil Pesto 
Lavash Crisp

DAILY SEASONAL SOUP 13

House-made Focaccia
Please inform your server of any dietary restrictions

V – VEGAN

GF – GLUTEN FREE

GR – GLUTEN REDUCED 

NF – NUT FREE

DF – DAIRY FREE

CAESAR SALAD N F 16

House-made Caesar Dressing • Romaine • Pancetta Chips 
Roasted Brussel Sprouts • Focaccia Crouton • Parmesan Cheese

ADD CHICKEN - 7

ADD TOFU - 5

ADD SALMON - 7

ADD BACON - 2



N O U R I S H  T H E  A D V E N T U R E

S H A R E A B L E

FLEX YOUR MUSSELS N F 20

Green Thai Curry Sauce • Naan Bread

EDAMAME HUMMUS  N F 12

House-made Pickles • Naan Bread

CHARCUTERIE AND CHEESE BOARD N F 25
House Selection of Vernon Charcuterie and Domestic & 
International Cheeses • House-made Pickles • Mustard • 
Toasted Bread • House-made preserve

DEVICK RANCH SEARED
BEEF CARPACCIO NF

20

Deep Fried Capers • House-made Lemon Oil • 
Parmesan Cheese • Arugula • Lavash Crisp

F O R N O  M A D E

MARGHERITA ON FLATBREAD N F 20 | 28

San Marzano Tomato Sauce • Buffalo Mozzarella  
Dehydrated Cherry Tomatoes • Pumpkin Seed and Basil Pesto

ORCHARD ON FLATBREAD N F 20 | 28

House-made Confit Garlic Cream Sauce • Smoked Bacon 

Pear • Double Cream Brie • Arugula

MEAT UP N F 22 | 30

San Marzano Tomato Sauce • Beef Pepperoni • Beef Bacon 
Banana Peppers • Red Onion 

We offer a cauliflower crust for an additional $4. This is 
baked in the same oven as our standard pizzas and baked 
on a separate pan. We do not guarantee gluten-free, only 
gluten-reduced. 

Available Substitutions 
Vegan Cheese - 3 
Vegan Italian Crumble - 4
Cauliflower Crust GR - 4

HOUSE-MADE SAUCES AND DIPS

WARM SPICY HONEY GF | DF | NF - 2

DEMI-GLACE GF | DF | NF - 4

MUSTARD AND CURRY MAYO DF | NF - 2



N O U R I S H  T H E  A D V E N T U R E

H A N D H E L D

CHEESESTEAK NAAN ROLL N F 26

Slow Roasted Local Beef • Double Cream Brie • Black Pepper 
Mayo • Red Pepper • Provolone Cheese

Served with Fries
Substitute for Daily Soup, Greens or Caesar - 2.5

MOUNTAIN DOUBLE SMASH BURGER N F 24

Devick Ranch House Grind • Aged Cheddar • Butter Lettuce 
Roasted Onion • Black Pepper Mayo • Tomato • Potato Bun

ADD BACON - 2.5

GLUTEN-FREE BUN - 2.5

SUB VEGAN BURGER - N/C

CHICKEN KARAAGE SANDWICH D F | N F 25

Fried Chicken Breast • Fresh Cucumber Pickle • Broccoli 
Coleslaw Sweet Mayo • Potato Bun

GLUTEN-FREE BUN - 2.5

M A I N S

DEVICK RANCH STRIPLOIN 10 OZ G F | N F 47

Market Vegetables • House Demi-Glace • Parsnip Puree
Chimichurri Sauce

SLOW ROASTED CHICKEN BREAST G F | N F 28
Mushroom and Caper Cream Sauce • Roasted Red Potato
Market Vegetables

WILD SALMON G F | D F | N F 38
Miso and Soy Glaze • Shitake Broth • Roasted Bok Choi 
Red Pepper • Udon Noodles

PACIFIC WATERS LING COD G F | N F 30

Curried Butternut Squash Puree • Corn • Charred Carrot
Cherry Tomato and Green Bean Succotash • Lemon Labneh

HOUSE BOLOGNAISE D F | N F 27

Cavatappi Pasta • Parmesan Cheese • Pumpkin Seed and 
Basil Pesto

SUB HOUSE BEYOND MEET BOLOGNAISE - 3

GF PEA PASTA - 3



N O U R I S H  T H E  A D V E N T U R E

D E S S E R T

PEACH UPSIDE DOWN CAKE N F 12

Vanilla Gelato • Whipped Cream

VANILLA PANNA COTTA N F 14
Pear Compote • Dark Chocolate Sable


