
APPETIZERS
French Onion Soup 10

Roasted Fennel Soup 10
House Smoked Hot Wings 15

Gremolata with Hot Sauce or BBQ Sauce 

Ahi Poke with Seaweed 18
Cheese and Charcuterie 25 

Various Imported Cheeses, Elk Sausage, 
House Made Black Pepper Fig Jam and Nuts

Mac & Cheese 10
Blend of 5 Cheeses with Roasted Garlic Crumbs

RUSTIC PIZZAS
Classic Margherita 15

Pepperoni 15
Wild Mushroom with Tru�le Oil 18

Elk Sausage with Arugula 16

SALADS
Grilled Artisan Romaine 12 

Marinated Tomatoes, Anchovy, Crostini and Parmesan chip 

Shaved Fennel and Spinach Salad 15  
Smoked Salmon, Apples, Capers and Sherry Vinaigrette

SLIDERS AND SANDWICHES
Choose from Fries, Sweet Potato Fries, Power Green Salad or Seasonal Fruit

The Signature Slider 19
Elk, Pork and Bison 

Grilled Cheese Sandwich 14
VUE Burger 19

 Lettuce, Tomatoes, Onions, Herbed Aioli on Brioche 

Ahi Tuna Avocado Wrap 18  
Rare seared Ahi Tuna with Edamame Aioli, Tomato, Lettuce

Signature Sides 8
Fingerling potatoes

Asparagus
Broccolini

French Fries
Tru�le Fries – add $ 2.00

Sweet Carrots
Seared Spinach

Root Vegetable Mash
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Please let our staff know of any dietary restrictions you might have, our Chef will be happy to accommodate you

* consuming raw or undercooked eggs, meat, or seafood may increase your risk of foodborne illnesses

*For your convenience a 18% service charge will be automatically added to your check




