
@LazyDogBarandGrill

S A L A D S
Add house smoked and pulled chicken to any salad  +3 | Salmon, Tuna 
or Steak  + 6

THE HUNTER*
ny strip steak, mixed greens, arugula, shaved almonds, blue cheese crumbles,
tomatoes, caramelized onions, creamy balsamic dressing 15.95

THE BROWN DERBY
pulled chicken, mixed greens, bacon, hard boiled egg, tomato, feta cheese,
avocado, house made blue cheese dressing 14.65

CLASSIC CAESAR
romaine tossed with caesar dressing, house made croutons, parmesan cheese 11

SEARED TUNA*
sashimi grade tuna, mixed greens, heirloom tomatoes, avocado, red onion, creamy
balsamic dressing 15.95

STRAWBERRY CHAMPAGNE
grilled chicken, mixed greens, sliced strawberries, dates, slivered almonds, feta,
champagne vinaigrette 14.95

S M A L L  P L AT E S
CRISP BRUSSEL SPROUTS
sprouts dressed in a miso maple butter with house smoked pork belly,
shallots, roasted garlic mayo 9.95

HOLY SHISHITOS   
grilled shishito peppers, peruvian peppers tossed in sea salt. served with
lemon and garlic mayo 7.95

LAZY POKE
sriracha seasoned sashimi grade tuna, mango salsa, avocado 
spread with wakame salad, sesame seeds, zesty wasabi 
cream, wontons 13.50

KOREAN BBQ SKEWERS  
hand cut marinated skirt steak served with house slaw, ponzu, parsley,
lime wedge 11.25

S H A R A B L E S
SMOKED WINGS  
house smoked wings with carrots and celery served with choice of blue cheese
dressing or ranch. Choose your style: buffalo | unsportsmanslike| chili-mango |
bbq | dry rub 15.95

AVOCADO TOAST
fresh avocado with pesto, red onion, heirloom tomatoes, mozzarella pearls,
balsamic glaze 12.15

STREET CORN NACHOS
tortilla chips, queso, roasted corn, cojita cheese, cilantro, diced roasted jalapeños,
pickled red onion, elote, avocado crema, paprika, Chile powder 14.95
Add braised short ribs, mojo pork , pulled chicken 3 | guac 3 | sour cream 1

QUESO & CHIPS
fire roasted tomato, red onion, cilantro, pepper jack cheese and pico de gallo.
served with corn tortilla chips 8.99

GUAC & CHIPS
house made guacamole and corn tortilla chips 8.99

BUFFALO CHICKEN DIP
creamy buffalo dip with house smoked and pulled chicken. served with house
made potato chips 12.95

BUTCHER BOARD
assorted cheeses, hand sliced cured meats, mixed berries, sour cherry jam, house
pommery mustard, assorted crackers 34.95

F L AT B R E A D S
sub GF pizza crust  | +3

WILD MUSHROOM
wild mushrooms, mozzarella, brick cheese, arugula, goat cheese with a balsamic
glaze 13.45

MARGHERITA
fresh mozzarella, basil, roasted tomatoes with a pesto glaze 13.95

S A N D W I C H E S
choice of 1 side: fries or house slaw | seasonal veggies + 1 | side salad 
+2 | cup of soup +2 | gluten free bun +3

CUBAN
mojo pork , shaved ham, Swiss cheese, kosher pickles, house mustard, shallot mayo,
Cuban bread 15.25

LAZY DOG
fried chicken breast topped with miso maple butter, American cheese, over-medium fried
egg, bacon, brioche bun 14.75

405 PILE UP
smoked turkey, bacon, tomato, avocado, lettuce, chipotle mayo, kaiser roll 13.95

BALSAMIC GLAZED CHICKEN
balsamic glazed chicken breast, tomato, mozzarella, arugula, pesto mayo, kaiser
roll 14.75

NEW YORKER
house made pastrami, blaukraut (German red cabbage), house mustard, shallot mayo,
Swiss cheese, marble rye bread 14.25

THE VOODOO
New Orleans vinaigrette pulled pork, house slaw, crispy onions, cheddar cheese on a
brioche bun, served with side of BBQ sauce 13.95

THE ROSS DOG
elk cheddar jalepeno grilled brat, pickles, house made blaukraut (German red cabbage),
house mustard, pickled red onions. served on a top split brioche bun. 12.05

BOLOGNA SANDWICH
sliced smoked bologna, sliced American cheese, over medium egg, peppered bacon, leaf
lettuce, sliced tomato, sliced red onion, house mustard, shallot mayo, brioche bun 15.25

S O U P S
FRENCH ONION croc 6
topped with croutons and melted provolone

TOMATO BISQUE cup 5 bowl 8
topped with croutons and shaved parmesan

PORK GREEN CHILI  cup 5 bowl 8
topped with shredded cheese. side flour tortilla

SHE CRAB cup 7 bowl 10
rich and creamy with lump crab meat , southern spices and a hint of sherry



Thank you for supporting a locally owned and operated business!
Please generously support our local animal shelters!

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Independently owned and operated using the "Lazy Dog" name and mark under license from Lazy Dog Restaurants, LLC.

TRADITIONAL BENNY
Canadian bacon, poached egg, hollandaise, hash browns 12.25
add short rib | 3

SMOKED SALMON BENNY
Cold braised smoked salmon, dill cream cheese, poached eggs, dill infused
hollandaise. 16.95

FRENCH TOAST
bread pudding French toast, berry compote, whipped cream, maple syrup 12.15

THE DINER
2 eggs your way, bacon or sausage links, hash browns, choice of toast 9.75

DOG HOUSE BURRITO
pulled pork, black beans, scrambled eggs, jalapeño cheddar tater tots, smothered
with 1/2 green chili 1/2 queso, topped pico de gallo, cremé, pickled red onion 14.95

THE 1812
bread pudding french toast, crispy fried chicken, smoked cheddar, bacon, powder
sugar, smoked maple syrup 15.50

CHICKEN AND THE BISCUIT
fried chicken and biscuit served with pesto potatoes and one egg 14.75

STEAK AND EGGS
ny strip steak topped with chimichurri, hashbrowns, two eggs, toast 18.95

B R U N C H
Served Saturdays and Sundays 10am - 2pm

Gluten Free bun available + 3

@LazyDogBarandGrill

C H E F S  
R E C O M M E N D AT I O N S
ADOBO BRAISED SHORT RIBS
certified angus beef short ribs, whipped red potatoes, crispy onions,
rosemary, thyme and fresh garlic braised heirloom carrots 22

BBQ RIBS  
house smoked baby back ribs with our own house BBQ sauce. served with
side of house slaw and fries 1/2 Rack 18 Full Rack 28

SHRIMP N' GRITS
five jumbo shrimp, cheddar grits, diced peppers, diced bacon strips, diced
yellow onion, southern gravy, green onion 18.95

CHICKEN POT PIE
pulled chicken thigh, potatoes, peas, thyme, topped with a flaky puff pastry -
baked fresh daily 15.49

LEMON CURRY SALMON*
hand cut salmon filet, house made herbed lemon curry sauce, coconut rice
with peas and mushrooms, thyme and fresh garlic braised heirloom
carrots 22

PORK BELLY BAKED MAC & CHEESE
house smoked pork belly, cavatappi pasta, four cheese blend,
parmesan 16.95
sub vegetable medley, bacon, pulled chicken, smoked pork, or pork green chili

RAGIN' CAJUN PASTA
pulled chicken, andouille sausage, cavatappi pasta in a creamy cajun style
alfredo, peas, tomatoes, green onion, toast 17.95

POUTINE
certified angus beef short rib poutine with house gravy, cheese curds, crispy
onions, served over beer battered fries 15.95

THE MCKAY  
blackened chicken breast. black beans, coconut rice, mango salsa, topped
with avocado crema. 16.95
sub on proteins salmon/tuna/steak +3

BRISKET PLATTER
half pound of brined and smoked certified angus brisket served over
sourdough with house beans, coleslaw, house BBQ sauce 18.95

12 OZ RIBEYE STEAK*  
USDA choice char-grilled, finished with mushroom butter, served with
mashed red potatoes and asparagus 25.95

12OZ NEW YORK STRIP
USDA choice char-grilled, mushroom butter, served with red mashed
potatoes and asparagus 22.95

B U R G E R S
choice of 1 side: fries or house slaw | seasonal veggies + 1 | side salad +2 | cup of soup +2 | gluten free 
bun +3

All Burgers made with fresh, never frozen Gold Canyon beef. Substitute a Beyond patty + 3  |  
Bison + 2 .50

COLORADO BISON*
bison patty, pepper jack cheese, bacon, roasted poblano, chipotle mayo 17.50

BAAT*
bacon, avocado, arugula, tomato, sharp cheddar, roasted garlic mayo 16.50

SWEET AND SPICY*
jalapeno preserves, cream cheese, smoked pork belly, fire roasted jalapenos 16.50

DOG HOUSE*
smoked gouda, house burger sauce, lettuce, tomato, onion 16

S I D E S

SIDE SALAD  5

SIDE CAESAR 5

BEER BATTERED FRIES 4

SWEET POTATO FRIES  5

WHIPPED RED POTATOES  4

MAC AND CHEESE 5

HOUSE SLAW  3

ASPARAGUS  4

HOUSE MADE CHIPS  3

HEIRLOOM CARROTS  4

CHEDDAR GRITS  4

SEASONAL VEGGIES  4


