
DESSERT 
10 RASPBERRY SORBET 

Locally Made Sorbet, Fresh Berries 

WARM FUDGE BROWNIE SUNDAE 10 
Warm Brownie, Salted Caramel, Chocolate Sauce, 

Whipped Cream, your Choice of Locally Made Madagascar 
Vanilla or Stranahan’s Whiskey Brickle 

FLOURLESS CHOCOLATE TORTE 10 
Rich, Fudgy German Chocolate Torte NY-STYLE CHEESECAKE 10 

Housemade Fresh Berry Compote 

HOUSEMADE SEASONAL FRESH FRUIT HAND PIE 10 
Deep-Fried, Fresh Fruit Filling, Vanilla Ice Cream 

STARTERS 

 GLUTEN-FREE  VEGETARIAN  VEGAN  DAIRY-FREE  WELL-BEING 
*This item may be served raw or undercooked. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 

A 20% gratuity will be added for parties of 6 or more and distributed in its entirety to the staff. 

NACHOS 16 
Tajín Tortilla Chips, House Queso, Guacamole, Pico de Gallo 

Add Blackened Grilled Chicken 6 
Blackened Grilled Shrimp 9 
Impossible Beef 9 

CHIPS AND DIP 9 
Housemade Old Bay Chips, Bacon Cheddar Ranch 

HUMMUS BOARD 15 
Roasted Red Pepper Hummus, Fresh Garden Vegetables, 
Grilled Pita Bread 

LOCKWOOD WINGS 18 
House-Brined Crispy Jumbo Wings, Dry Rub or Hot Buffalo, 
Carrot, Celery and Ranch or Blue Cheese 

Parmesan and Herbs 
(available upon request without parmesan) 

TRUFFLE FRIES 12 

KOREAN MEATBALLS 16 
Gochujang-Glazed Beef Meatballs, Sesame Seeds, Green Onion 
Cabbage, Carrots, Pickled Radish 

AHI TUNA TARTARE* 19 
Sesame Seeds, Green Onions, Jicama, Cucumber, Avocado, 
Sweet Soy, Wonton Chips 

CHICKEN FINGERS 16 
Crispy House-Battered Chicken Breast, Carrots, Celery, 
Hot Buffalo or BBQ Sauce, French Fries 

SOUP & SALADS 
Salad Enhancements: 
Add Grilled Herb-Marinated Chicken 6 
Seared Sesame-Encrusted Ahi Tuna* 9 | Grilled Shrimp 9 

TOMATO BISQUE 
CUP 6 | BOWL 10 
Crème FraÎche, Basil Oil 
Add Grilled Cheese: White Cheddar, Gruyère Cheese, Sourdough 

HUMMUS CRUSTED GRILLED CHICKEN 
SALAD 17 
Mixed Greens, Roasted Chickpeas, Garden Vegetables, Pickled 
Red Onion, Crumbled Goat Cheese, Grilled Pita, Spiced 
Pepitas, Tahini Balsamic Vinaigrette 

BLT SALAD 16 
Leafy Greens, Hard-Boiled Eggs, Bacon, Cherry Tomatoes, 
Watermelon Radish, Avocado, Feta Cheese, Chipotle Ranch Dressing 

SALAD WRAPS 
Make Any Salad into a Wrap 

Choice of Fries, Housmade Chips, or Substitute for 
Truffle Fries 2 

AHI TUNA SALAD* 19 
Sesame-Crusted Ahi Tuna, Baby Greens, 
Heirloom Cherry Tomato, Jicama, Cucumber, Avocado, 
Carrot, Sesame-Miso Vinaigrette 

LARGE PLATES 
SERVICE BEGINS AT4:30PM 

STEAK FRITES* 34 
Balsamic-Marinated Skirt Steak, Herb Fries, 
Fresno Chimichurri, Baby Beet Purée 

HERB-ROASTED HALF CHICKEN 27 
Mashed Potatoes, Broccolini, Herb-Roasted Forest Mushrooms, 
Pan Jus 

PASTA PRIMAVERA 24 
Penne Pasta, Basil Pesto, Cherry Tomatoes, Green Peas, Zucchini 
Squash, Spinach, Charred Broccolini, Parmesan Cheese 
Add Grilled Chicken 6 | Grilled Shrimp 9 | Local Italian Sausage 6 
Vegan Option Available 

MUSHROOM RAVIOLI 26 
Lemon, Arugula and Burrata-Stuffed Ravioli, Calabrian Chili Cream 
Sauce, Roasted Wild Mushroom, Wilted Spinach, Parmesan Cheese 
Add Grilled Chicken 6 | Grilled Shrimp 9 | Local Italian Sausage 

SANDWICHES & MORE 
INCLUDES CHOICE OF CRISPY FRIES, HOUSEMADE CHIPS OR HOUSE SALAD 

LOCKWOOD BURGER* 19 
Two 3oz Fresh-Ground Beef Patties, White Cheddar, Sun-Dried 
Tomato Aioli, LTO, Bacon & Brioche Bun 
Impossible Meat Option Available 

CORNED BISON REUBEN SANDWICH 18 
Gruyère Cheese, Sauerkraut, Spicy Thousand Island, Marbled Rye 

TUSCAN GRILLED CHICKEN SANDWICH 18 
Balsamic-Marinated Grilled Chicken Breast, Romesco, 
Parmigiano-Reggiano, Romaine, Crisp Pancetta, 
Toasted Brioche Bun 

TURKEY CLUB 18 
Boar’s Head Turkey Pastrami, Applewood-Smoked Bacon, 
White Cheddar, LT, Chipotle Aioli, Toasted Sourdough 

FISH & CHIPS 19 
House-Battered Fresh Cod, Old-Bay Seasoned French 
Fries, Malt Vinegar, Coleslaw, Dill-Tartar 

PAN-SEARED ATLANTIC SALMON* 30 
Seared Skin-On Atlantic Salmon, Mashed Potatoes, Broccolini, 
Roasted Cherry Tomatoes, Romesco 

CLASSIC CAESAR 16 
Chopped Romaine, Herb Garlic Croutons, Shaved Parmesan, 
Caesar Dressing 



COCKTAILS 

ZERO-PROOF COCKTAILS 

BOTTLES & CANS 
ABV 

Bud Light 4.2% 

Michelob Ultra 4.2% 

Corona Extra 4.6% 

Corona Premier 4% 

Modelo Especial 4.4% 

Heineken 5% 

Heineken 0.0 0% 

Coors Light 4.2% 

New Belgium Voodoo 
Ranger IPA 7.5% 

New Belgium Fat Tire 5.2% 

Stella Artois 5% 

7 

7 

7 

7 

7 

7 

7 

7 

7 

7 

7 

BEYOND BEER 
ABV 

Angry Orchard Cider 5% 

High Noon Vodka Seltzer 5% 

5% Truly Wild Berry Hard 
Seltzer 

8 

8 

8 

BRECKENRIDGE 
BREWERY DRAFTS 

ABV 

Funslinger Lager 4.5% 

Ridge Runner IPA 7.4% 

Palisade Peach 
Wheat Ale 

5.3% 

Mountain Beach Sour 4.5% 

Avalanche Amber Ale 5% 

Seasonal varies 

8 

8 

8 

8 

8 

8 

GOLDEN HORIZON 17 
Patrón Silver Tequila, Licor 43, Liquid Alchemist Passion Fruit Syrup, Lime Juice 

LAVENDER BLISS 14 
Tito’s Handmade Vodka, HipStirs Lavender Haze Syrup, Lemon Juice, Sugar Rim 

ESPRESSO ECLIPSE MARTINI 14 
Chopin Potato Vodka, Finest Call Espresso Martini Mix, Borghetti Espresso Liqueur, Kahlúa 

HARVEST RETREAT OLD FASHIONED 14 
Jack Daniel’s Whiskey, Liquid Alchemist Apple Spice Syrup, Angostura Cocoa Bitters 

FIESTA GLOW SPICY MARGARITA 16 
Hornitos Tequila, Liquid Alchemist Simple Syrup, Lime Juice 

CRIMSON DISCOVERY 14 
Hendrick’s Gin, Liquid Alchemist Pomegranate Grenadine, Lemon Juice, Absinthe, 
Cucumber Slice 

BREEZE & BOTANICALS MOJITO 14 
Bacardí Añejo Cuatro Rum, Liquid Alchemist Simple Syrup, Lime Juice, Club Soda, 
Mint & Cucumber Slice 

TIMELESS MIDNIGHT OLD FASHIONED 16 
Maker’s Mark Bourbon, HipStirs Old Fashioned Syrup 

BUZZ-FREE LAVENDER BLISS 12.50 
Ritual Zero Proof Gin, HipStirs Lavender Haze Syrup, Lemon Juice, Sugar Rim 

DRY CRIMSON DISCOVERY 12.50 
Ritual Zero Proof Gin, Liquid Alchemist Pomegranate Grenadine, Lemon Juice, Cucumber Slice 

FAUX FIESTA GLOW SPICY MARGARITA 12.50 
Ritual Zero Proof Tequila, Liquid Alchemist Simple Syrup, Lime Juice 

WINES BY THE GLASS 
BUBBLES 6oz 9oz BTL 

WHITE & ROSÉ WINES 6oz 9oz BTL 

RED WINES 6oz 9oz BTL 

WINES BY THE BOTTLE 
DRY SPARKLING WINES BTL 

WHITE WINES BTL 

RED WINES BTL 

Paul Buisse CRÉMANT DE LOIRE SPARKLING, France  49 

Decoy by Duckhorn Limited BRUT SPARKLING ROSÉ, California 60 

Pazo Cilleiro ALBARIÑO, Rías Baixas, Galicia, Spain  49 

Belle Glos Balade PINOT NOIR, California 67 

J. Lohr Pure Paso RED BLEND, Paso Robles 60 

Wycliff California Champagne BRUT SPARKLING, California 9 12 30 

La Marca PROSECCO, Italy (187mL) 14 

King Estate ROSÉ OF PINOT NOIR, Willamette Valley, Oregon 14 19 52 

Bulletin Place SAUVIGNON BLANC, South Eastern Australia 9 12 30 

Kettmeir PINOT GRIGIO, Alto Adige, Italy 16 21 58 

Chalk Hill CHARDONNAY, Russian River Valley, California 13 17 48 

Nielson PINOT NOIR, Santa Barbara County, California 12 16 45 

Cline Cellars Farmhouse BLEND, California 9 12 30 

Truth Be Told CABERNET SAUVIGNON, Columbia Valley, Washington 13 17 48 

Château Chapelle D’Aliénor MERLOT BLEND, France 14 19 52 


