
BREAD CRUMBS
HUMMUS PLATE

Our hummus sprinkled with feta.
Served with sliced raw veggies

and toasted pita wedges

FRIED PICKLE CHIPS 
 Basket of dill pickle chips
fried to a golden brown.

Served with ranch

POTATO CAKE DUNKERS
 Basket of potato cakes
served with a choice of

white sausage gravy
or green chili for dunking

 PIMENTO CHEESE FRITTERS
 Pimento cheese rolled in Panko

and fried to a golden brown.
Served with jalapeño

raspberry jam

CHEESE CURDS BREADED 
Fried mozzarella cheese nuggets.

Served with marinara

ONION RING BASKET  

SWEET POTATO FRY BASKET 

PASTRY SELECTIONS:
CARROT CAKE

STRAWBERRY LIME CHEESECAKE
TURTLE CHEESECAKE 

GF 

§ contains nuts

gluten-free

SALADS & SUCH*

SEARED SALMON SALAD 
Brown sugar glazed salmon fillet, dried cranberries,

pepitas,candied walnuts, slices of avocado
and crisp apple atop mixed greens.

Served with maple balsamic dressing

AHI TUNA POKE BOWL
Ahi tuna seared, chilled and sliced with sticky rice, edamame,
seaweed salad, cucumber, pickled ginger, matchstick carrots,

mango, and creamy sriracha drizzle

CRISPY QUINOA SHRIMP NOODLE SALAD 
Quinoa breaded shrimp, chilled Japanese noodles

tossed in sesame mint vinaigrette with carrots, tomatoes,
bell peppers, zucchini, and roasted cashews
Make it VEGAN with crispy vegan chicken

    

GF 

GF 

§

§

SPECIALTY BURGERS & SANDWICHES*

CLASSIC CHEESEBURGER
Front Range grass-fed beef patty with sharp cheddar cheese. 

Served on a fresh-baked brioche bun
Make it a Bison burger

Add hardwood smoked bacon

BLACKBIRD BLACK BEAN BURGER 
House made black bean patty topped with avocado

and our special tangy burger sauce

WINDY SADDLE WHISKEY BURGER 
Colorado raised beef patty topped with cheddar cheese,

house-made whiskey bacon jam, dill pickle chips, and bbq drizzle

CRISPY CHICKEN CAESAR WRAP
Crispy breaded chicken breast, romaine lettuce

and cherry tomatoes tossed in house-made caesar dressing.
Wrapped in a large flour tortilla

THREE SISTERS CHICKEN SALAD CROISSANT 
Oven-roasted chicken, pine nuts, lemon zest mayonnaise,

and fresh basil served on a large croissant
from the french bakery La Belle

MT. FALCON FALAFEL WRAP 
Your choice of falafel medallions or grilled chicken.

Includes hummus, cucumbers, red onion, tomato, Kalamata olives,
feta, greens, and lemon drizzle wrapped in a flour tortilla 

MAXWELL FALL MEATLOAF MELT
Our house made meatloaf, caramelized onions, gruyere cheese,

and garlic aioli on thick cut sourdough

GF 

GF 

§

§

 Easter    Blackbird at 

GF 

GF 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illness. 
Food may come into contact with or contain common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, and shellfish.

*Our grass-fed beef burgers, grass-fed buffalo burgers, fish and eggs are cooked to order.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 
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