
TACOS
$13 for 3, choose either butter lettuce cups or tortillas. 
Add guacamole for $2

BLACK BEAN TACOS GF, V

Vegetarian black beans, corn elote, fresh salsa, 
microgreens and cotija cheese

GCP TACOS
Tender chunks of pork in a rich beer-infused green 
chili and tomatillo sauce, cotija cheese with cabbage 
slaw and buttermilk ranch

CHICKEN LETTUCE CUPS GF

Grilled chicken, pico de gallo, cotija cheese, 
avocado and lime salt in three butter lettuce cups

CHORIZO TACOS GF

House ground chorizo, with cabbage and baby 
kale, roasted corn, pico de gallo and our 
garlic fire sauce

$13/3

$13/3

$13/3

$13/3

SALADS
Housemade Dressings: buttermilk ranch, 
white balsamic caesar, dijon balsamic vinaigrette, 
honey chipotle vinaigrette, roasted garlic gorgonzola. 
Add chicken or pulled pork $7, veggie burger $5, 8oz steak $11

FARM GREENS GF, V, VG

Farm greens, Chef’s selection of fruits and 
vegetables and your choice of dressing

MIGHTY CAESAR V

A selection of varietal greens tossed in our own 
white balsamic caesar dressing and topped with 
roasted tomatoes, sourdough croutons and 
pickled red onions

ROASTED BEET GF, V

Orange and fennel pollen whipped goat cheese, 
roasted beets, broken beet vinaigrette, farm greens 
and shaved shallots

FREMONT SALAD GF

Baby arugula, shaved fennel and mixed greens, 
tossed in our roasted garlic and gorgonzola dressing 
with roasted cashews and pepitas, topped with 
pickled onions and grilled chicken or flat iron steak 

FULL$9/SIDE$5

FULL$9/SIDE$5

$10

$19

FINGER FOODS
WINGS GF

Brined with aromatics then baked and served either 
dry rubbed, classic hot, or housemade garlic fire. 
Served with celery and your choice of house 
buttermilk ranch, or roasted garlic gorgonzola

STREET CORN V

Roasted sweet corn, fresh cilantro, pepper, onion, 
relish, aioli, cotija cheese and grilled limes

FREMONT FRIES
Golden fries cut in house and seasoned with sea salt, 
cheddar, herbs, and garlic oil

SOURDOUGH PRETZEL V

Housemade pretzel served with beer cheese sauce

SPINACH AND ARTICHOKE DIP V

Rich and creamy blend of cheeses and fresh spinach 
with marinated artichokes, served hot with 
sourdough bread and veggies

ARTISAN BREAD BASKET                  V

Traditional sourdough bread baked fresh from our 
in-house baker. Take a journey around the world 
discovering flavors and textures from regions ranging 
from France, New England, the Baltics, Russia and 
many more. O!erings change daily, so be sure to 
check back often! 

$16

$9

$9

FULL$7/HALF$4/SMOTHERED$12

$10

$12( for two)

BURGERS & SUCH
Sandwiches come with choice of side.
Sub local veggie burger for any sandwich.
Add thick cut bacon or guacamole for $2

THE BURGER
Colorado beef raised without hormones or antibiotics 
served on a housemade sourdough bun. It comes 
standard with lettuce, tomato, onion, our provisions 
sauce, beer cheese sauce and a pickle

ZACH ATTACK
Colorado beef raised without hormones or antibiotics 
served on a housemade sourdough bun, chili pepper 
and onion relish, fresh guacamole, crisp bacon, and 
mustard greens with smoked Gouda and cheddar

CHEF’S STEAK AND CHEESE
An entire tender ribeye, thinly cut, seasoned and 
grilled, on sourdough pullman, topped with grilled 
onions and green chilis, beer cheese sauce, and 
crispy fried onions

ITALIAN ROASTED V

Fire roasted peppers, grilled onions, overnight 
tomatoes, artichoke hearts, grilled eggplant, fennel 
whipped goat cheese, and micro herbs on our 
housemade focaccia bread

GRILLED CHICKEN BLT
Two marinated and grilled chicken thighs on toasted 
focaccia with thick cut bacon, tomato, butter lettuce, 
and our bacon & onion jam

THE BIG PIG
Beer braised BBQ pork with our housemade 
pomegranate BBQ sauce, served on griddled 
pullman sourdough, topped with sweet slaw 
and BBQ tomato jam

$15

$18

$19

$16

$16

$16

POTATO
SALAD

GARLIC ROASTED 
BRUSSELS

50¢ each$4 each HOUSEMADE SAUCES & DRESSINGSSIDES

SWEET
SLAW

POTATO
SMASHIES

SAUTEED
GREENS 

VEGETARIAN
BLACK BEANS

HOUSEMADE KETCHUP
GARLIC FIRE SAUCE
CLASSIC HOT
PICO DE GALLO
GUACAMOLE – $2
BEER CHEESE – $2

BBQ
BUTTERMILK RANCH
WHITE CAESAR
HONEY CHIPOTLE
ROASTED GARLIC GORGONZOLA
DIJON BALSAMIC VINAIGRETTE

CHECK OUT OUR BLACKBOARD FOR 
TODAY’S LOCALLY SOURCED SPECIALS

$27

$25

TUSCAN DELMONICO
14oz ribeye, housemade steak spice, grilled and served over 
farro risotto, topped with oven roasted tomatoes, grilled 
artichoke hearts, fire roasted peppers and gorgonzola 

EGGPLANT ROLOTINI V, VG

Grilled eggplant stu!ed with roasted veggies with a rich 
garlic infused tomato sauce, over wilted greens with farro 
and balsamic syrup

PORK SCHNITZEL
A pork cutlet, breaded with sourdough crumbs and pan 
fried. Served with German style fingerling potatoes, and 
garlicky greens, topped with a fried egg

$31

$23

$25

ENTREES
FLAT IRON STEAK GF

An 8oz flat iron steak, marinated then grilled. Served with 
roasted garlic and cheddar mashed potatoes, bacon roasted 
brussels sprouts with demi-glace and crispy onions

HALF CHICKEN GF

24-hour brined half chicken, grilled and finished with a 
sweet and tangy chipotle glaze, served over warm fingerling 
potato salad and paired with farm fresh seasonal vegetables

ST. CLOUD TOMAHAWK                  GF

Our specially seasoned 26oz bone-in ribeye, grilled and 
served for two with fingerling potatoes, Chef's seasonal 
vegetables and red wine demi-glace

$88( for two)

These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


