
KALE SALAD - 18
Green Goddess Dressing, Pistachio

& Goat Cheese

GREEK SALAD - 19
Kalamata Olives, Feta, Cucumber,

Heirloom Tomato, Oregano Vinaigrette

SPINACH ARTICHOKE DIP - 21
Tortilla Chips, Crudité, Focaccia

BRUSSEL SPROUTS - 18
Korean Chili Mustard Spice & Lemon

CRISPY CHICKEN SANDWICH - 29
Shaved Kale, Harissa Lemon Aioli,
Heirloom Tomato w/ French Fries

PANKO FRIED FISH SANDWICH - 32
Smoked Trout Roe Tartar, Shrettuce,
Pickles, Brioche Bun w/ French Fries

RIGATONI POMODORO - 28
Smoked Trout Roe Tartar, Shrettuce,
Pickles, Brioche Bun w/ French Fries

WAGYU ALPINE BURGER - 32
8oz, White Cheddar, Dijonnaise, Bacon

Onion Jam, Arugula w/ French Fries

TOMATO SOUP & FOCACCIA
GRILLED CHEESE - 21

Basil & Cheddar

MEAT AND CHEESE - 28
Assorted Meats & Cheeses, Classic

Accouterment

SIDES
CHICKEN FINGERS - 14

FRENCH FRIES - 12
TRUFFLE FRIES - 18

DESSERT
CHURROS (2) - 14

Chocolate & Caramel Dip

MENU



APRÈS ACCELERATORS - 24

VODKA ESPRESSO MARTINI
Grey Goose, Mr. Black, Fresh Espresso

TEQUILA ESPRESSO MARTINI
Codigo Reposado, Mr. Black,
Fresh Espresso

VODKA MATCHATINI
Aspen Vodka, Yoshi Matcha Liqueur,
Fresh Lemon

TEQUILA MATCHATINI
Patron El Alto, Yoshi Matcha
Liqueur, Fresh Lemon

RED SAUCE MEZCALITA
Rosaluna, Blood Orange,
Fresh Lime, Spicy Bitters

GOLDEN HOUR
Flecha Azul Anejo, Agave, Pineapple,
Fresh Lemon, Angostura Bitters

APRES BLANC NEGRONI
Monkey 47, Lillet Blanc, Cocchi
Americano, Twist of Lemon

DIRTY SAPPHIRE MARTINI
Bombay Sapphire, Carpano Bianco,
Olive Brine, Blue Cheese Stuffed Olives

SNOWLINE PALOMA
Aguasol Reposado, Grapefruit,
Fresh Lime, Club Soda

GREEN SAUCE MARGARITA
Codigo Blanco, Green Chile Liqueur,
Cucumber, Agave, Fresh Lime

CACTUS BLOOM
Patron Cristalino, Dry Curacao,
Wild Prickly Pear, Fresh Lime

MAPLE OLD-FASHIONED
Whistlepig 10 Rye, Vermont Maple
Syrup, Angostura, Orange Bitters

COCKTAILS - 20

HUGO SPRITZ
St. Germain, Cinzano Prosecco, Fresh
Lime, Fever Tree Club Soda, Fresh Mint

APEROL SPRITZ
Aperol, Cinzano Prosecco, 
Fever Tree Club Soda, Orange Slice

GHOST CREAMSICLE SPRITZ
Aspen Vodka, GHOST Orange Creamsicle,
Cinzano Prosecco, Fresh Orange

SUMMER SPRITZES - 18

GOOSE HOT CIDER
Grey Goose, Hot Apple Cider, Fever Tree
Ginger Beer, Vermont Maple Syrup, Blend
of Aromatic Spices 

SPICED HOT TODDY
Whistlepig 10 Bourbon, Fresh Ginger,
Lemon, Cinnamon Syrup, Blend of
Aromatic Spices 

WINTER WARMERS - 20



WINE & SPARKLING

CLOUDY BAY - 20/100
Sauvignon Blanc, Marlborough, NZ 2024
FLOWERS - 22/110
Chardonnay, Sonoma Coast, CA 2023

CINZANO - 18/90
Veneto, Italy NV
PERRIER-JOUËT GRAND BRUT- 28/140
Champagne, Épernay, France NV
DOM PÉRIGNON - 450
Champagne, Épernay, France NV

WHITE RED
BENTON LANE - 19/95
Sauvignon Blanc, Marlborough, NZ 2024
RED SCHOONER VOYAGE 11 - 21/115
Malbec, Mendoza, AR 2021
AUSTIN HOPE - 26/130
Cabernet Sauvignon, Paso, Robles, CA 2023BUBBLES

ROSÉ

WHISPERING ANGEL - 21/105
Cotes de Provence, FR 2024

ACE OF SPADES BRUT GOLD - 500
Champagne, Épernay, France NV

ACE OF SPADES BRUT ROSÉ - 650
Champagne, Épernay, France NV

SOBER-RITA
Recess Lime “Margarita”, Cucumber,
Fresh Mint, with a Salt or Tajin rim

SNOW BUNNY
Harmless Harvest Coconut Water, Wild
Prickly Pear, Fresh Lemon, & Sparkling
Open Water

ZERO-PROOF CRAFT MOCKTAILS - 14



READY TO DRINKREADY TO DRINK

RECESS ZERO PROOF CRAFT MOCKTAILS
Lime “Margarita”, Watermelon “Mojito”,

Ginger-Lime “Mule”

SAINT JAMES ICED TEA
Raspberry, Juicy Peach, Pineapple Mango

HARMLESS HARVEST COCONUT WATER

OG, Orange Cream, Tropical Mango, Welch’s Grape
ENERGY (Zero Sugar)(Zero Sugar)

OPEN WATER
Still or Sparkling

8 EACH / 35 BUCKET

BEERBEER

FAT TIRE, STELLA ARTOIS, BRECKENRIDGE IPA
ATHLETIC BREW UPSIDE DAWN GOLDEN ALE (NA)

10 EACH / 45 BUCKET

THE AVANT-SKI SHOTTHE AVANT-SKI SHOT

ZBIOTICS PRE-ALCOHOL
Enjoy the sips tonight. Own theslopes tomorrow.

12 each / 65 for 6 / 120 for 12

FULL-PROOFFULL-PROOF
10 EACH / 45 BUCKET

NUTRL
Orange, Pineapple, Strawberry, Watermelon

CUTWATER
Lime Margarita, Espresso Martini, Lemon Drop Martini


