L UNCH

APPETIZERS SALADS AND SOUP

chicken +8 shrimp +11 salmon +10  tofu +8
House Bread 7 lceberg Wedge 13
rosemary, parmesan, Focctccio, whipped buf’rer, bc1|somic,
olive oil smoked bocon, cherry tomatoes,
C | R l’] E| " D 10 blue cheese dressing, candied walnuts
(0]e) anc orTe e}
roasted corn, black beon, queso fresco, tortilla chips CCI@SOI’ 12
. romaine, boiled egg, romano, croutons, classic
Frledd |Brusse|sd Ay 13 caesar dressing 14
agrodolce, toasted almonds, frie arlic
9 ¢ Pear & Burrata
BOby Back Ribs 14 arugula, honey vinaigrette, poached pears,
yokosuko fogoroshi sauce, asian pick\ed cucumbers pepita grono|o
Spinach & Artichoke Dip 16 Simple Greens 10
garlic, mozzarella, basil, toasted pita bread mista greens, citrus vinaigrette, cherry tfomato,
' ! 4 cucumber
Jumbo Chicken Wings 16 Soup Du Jour 7/13
your choice of ragtown Whiskey bbq or buffalo sauce,
carrots and celery, blue cheese dressing, fried garlic
Fried Calamari 16
fempura breoding, lemon cayenne aioli, lemon wedge
Charcuterie & Cheese Board 26 DRINKS
3 meats & cheeses, jam, candied Wo|nu‘rs, local
honey cornichons, crostini
Settlers Nachos 13
queso, short rib, jalapeno, pico, sour cream SOH’ Drinks 3
coke produc’rs
Juice 5
apple, cranberry, pineapple, orange, grapefruit
Sparkling Mineral Water 7.5
consuming raw or undercooked meats, h bottled '
pou|‘rry, seafood, shellfish, or eggs may B >0 S WaTer 5
increase the risk of foodborne illness, Hot Cl’]OCO|OTe
especio”y if you have certain medical 3.5
conditions. Please inform your server M|”<
with any possib\e o”ergies or diefory 2z 5
restrictions Coffee & Tea '
Double Espresso 4
parties of 8 or more are subject to a
20% gratuity. Cappuccino 4.5

no outside food or beveroge

large party checks may not be split
more than 4 ways

EXECUTIVE CHEF ROEL MENDOZA

6.7



HANDHELDS

Blackened Chicken BLT

seared all-natural chicken, bocon, lettuce, tomato,
swiss, mayo, sourdough bread, fries

Shrimp Po Boy

shrimp, |e‘rfuce, tomato, red onion, hoogie roll ,
fries

French Dip

thin sliced ny strip, pepperjock, pepperoncini,
horseradish creme, hoogie ro||, fries

Exotic Burger

e|l<, bison, wagyu, boar b|end, vermont white
cheddor, bocon, jo|openo, barbecue aioli 4 |eHuce,
tomato, pick|eo| cucumbers, onion ring, brioche bun,
fries

Shcir’r Rib Grilled %heese

smoked goudo spreod acon onion jam, braised
short rib, thick cut breod, fries

Settlers Burger

american beef patty, white cheddor, |eﬂuce, tomato,
roasted gor|ic aioli, pick|es and fries

DESSERTS

Orange Ginger Carrot Cake

sweet spice cake with cream cheese frosting,
candied walnuts

Tiramisu
lady fingers soaked in coffee and rum, mascarpone
cream, Cocoad power

Chocolate Lava Cake
bourbon CQrOrnelSOUCe

Cookie Sundae

fresh baked chocolate chip cookie, vanilla ice cream,
chocolate sauce, whipped cream

26

ENTREES

Mushroom Risotto Lunch Size 18
aroborio rice sauteed with mushrooms/ truffle oi|, herbs
and a touch of parmessan

Spaghetti al Pomodoro Lunch Size 20
Whipped burrata cheese, fresh basil
Tacos 15

cobboge, ci|onfro, pico de go||o, chipoHe |ime, crema

choice of protein: blackened chicken or catch of the o|oy +3

Fish and Chips 16

cod, settlers fries, tartar sauce

PI//AS

Spicy Capicola Pizza

16
spicy so|omi, honey, mozzarella & provo|one, chives, red
sauce
Pepperoni Pizza 16
mozzarella, provolone, red sauce
Classic Margherita Pizza 16

fresh mozzore”o, tomatoes, basil

BBQ Chicken Pizza 16

ragtown Whiskey BBQ sauce, chicken, jo|openo, onion,
bacon, mozzarella, provolone

SIDES

Truffled Pomme Frites 19
romano cheese, chives, dijonoise
Mac & Cheese 12

cheese sauce, cavatappi pasta, bread crumbs

Grilled Asparagus 7

lemon vinaigrette

DON'T FORGET TO VISIT THE TRADING POST ON YOUR WAY OUT

Devils Gate Bourbon

Ragtown American Whiskey

59.99

49.99

Butler Vodka 24 99
First Harvest Tangelo Vodka 19.99
Green Ditch Gin 34.99

EXECUTIVE CHEF ROEL MENDOZA

6.7



