rille

AT BEAR CREEK
MOUNTAIN:RESORT

the

FRENCH ONION SOUP

baked with a toasted crouton and
twin cheese gratin

SMOKED MUSHROOM & WHITE BEAN CHILI

roasted ancho chile sour cream,
fried chickpeas

HAND-CUT SWEET POTATO WEDGES 9

with sriracha aioli and maple bourbon cream

12

12

BAKED STREET CORN ELOTE DIP 16
cheddar jack and cotija cheese, tri-colored

corn chips, charred tomato salsa

FRIED BRUSSEL SPROUTS 14

house-smoked bacon, hot honey drizzle

SALADS

salad add-ons
chicken 10 salmon 12 portabella 8 crabcake 12

WINTER HARVEST SALAD

winter greens, roasted butternut squash,
raisins, candied walnuts, bourbon maple
vinaigrette, sweet potato match sticks

HOUSE SALAD

winter greens, kaleidoscope tomatoes,
cucumbers, red onion, bacon lardons, aged
cheddar tomatoes, cheddar cheese,

herb croutons

16

12

CAESAR SALAD

crisp baby romaine, grated parmesan,
herb croutons

15

HANDHELDS

handhelds are served with french fries pickles. GF roll
available by request for $3 substitute sweet potato fries
for $4

THE GRILLE BURGER

cooper and swiss cheeses, bacon, L. T. O.

20

PORTABELLA MUSHROOM SANDWICH 18

roasted red bell peppers, winter greens, and
herbed cream cheese spread,
winterberry bread.

CRAB CAKE SANDWICH

jumbo lump crab, L.T. finished with a
chipotle honey aioli

22

KANSAS CITY PRIME RIB SANDWICH 22

shaved prime rib, swiss cheese, house made
pickles and whole grain mustard, ciabatta roll

()

HAREABLES

BALSAMIC BRULEED BURRATA 15
blistered kaleidoscope tomatoes, charred

lemon, crispy baguette, herbed chili olive oil
SMOKED PORK BELLY 14
crispy, hot and honey with dutch cabbage
SHORT RIB TACOS 18
grilled flour tortilla, salsa rojo, cotija cheese,
crispy onions, fresh jalapeno

GRILLE WINGS 14

choice of one flavor, grilled or fried with:
signature apple chipotle buffalo hot & honey
BBQ texas dry rub jamaican jerk

CHICKEN & DUMPLINGS

amish chicken, apricot & thyme dumplings,
mirepoix

WINTER GNOCCHI

braised short rib, baby kale, caramelized
onions, raisins, orange marmalade
creme fraiche

CRAB IMPERIAL STUFFED SHRIMP

colossal shrimp, lump crab imperial, mashed
potatoes, tarragon cream sauce, broccolini

DUCK FRIED RICE

baby bok choy, cherry gochujang sauce,
mirepoix, egg, peanut gremolata

CRAB CAKES

all jumbo lump, mashed potatoes,
broccolini, honey chipotle aioli

BOURBON MAPLE GLAZED SALMON

pecan crust, sweet pommes puree,
served with broccolini

LOBSTER RAVIOLI

tarragon cream, vanilla chili oil,
charred lemon

ORECCHIETTE PUGLIA

jumbo lump crab, chorizo sausage, roasted
peppers, peas, light citrus thyme cream
sauce.

GRILLED 100z. SIRLOIN

mashed potatoes, au poivre, broccolini

GRILLED BONE-IN PORK LOIN CHOP

apple potato hash, maple dijon glaze,
broccolini

160z. GRILLED RIB EYE

herb roasted fingerling potatoes, thyme
glazed baby carrots, red wine demi

BEAR CREEK FILET OSCAR

29

36

48

38

42

38

48

39

38

36

58

65

center cut 8oz. filet mignon, topped with
lobster, and béarnaise, served with mashed
potatoes, and broccolini

= = - CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK‘OPFQOD‘BORNE ILLNESS
VERY CARE IS TAKEN TO AVOID CROSS CONTAMINATION WHEN PREPARING A SPECIFIC ALLERGEN FREE ORDER.

HOWEVER OUR KITCHEN PREPARES ALLERGENIC INGREDIENTS AND DOES NOT HAVE SPECIFIC ALLERGEN FREE ZONES, DEDICATED FRYERS OR GRILLS.

—_—“A-26% GRATUITY WILL BE ADDED TO PARTIES OF 10 OR MORE



