(BEGINNINGS <
\ o~

CRAB & ZUCCHINI FRITTERS zo 2
Served with creme fraiche =
BACON WRAPPED SHRIMP 14
Maple glaze, chipotle aioli
ELOTE STREET CORN DIP 18 (&

 Fire-roasted corn, folded in a creamy lime-chili base with cotija and blistered peppers,

C

finished with smoked chili oil and served with tortilla chips

SUMMER SALAD 18 (¥)

| Al‘ugula, spring mix, scrawberries, picklcd onions, Cucumbcr, mint, dill served with a lemon —dijon

Vinaigrcttc. ()ptiun:ll: add steak, chicken or salmon

PEAR & BRIE FLATBREAD 18 (&

Pear, arugula, brie, mozzarella, honcy

MAINS

6 OZ FILET 60 (&)

|6 oz filet topped with brussel sprouts pan-fried fingerling potatoes

FETTUCCINE ALFREDO 32 &

' House-made fettuccine, cream, parmesan + Blackened Chicken $8

PISTACHIO DUSTED SALMON 48 @

| Pistchio dusted honcy salmon served with rice pilaf& asparagus

DUCK BREAST NICOISE SALAD 40 @

' Cold duck breast, fingerling potatoes, hard boiled eggs, asparagus, cherry tomatoes & olives

MUSHROOM RISOTTO 26 (&) &

| Creamy risotto served with local Tooth & Gill mushrooms + Crab $1o

@ Gluten-Free

@ Vegetarian

SALMON 30 (4) SHRIMP 12 STEAK 40 CHICKEN: 8

GRATUITY : A 20% gratuity may be automatically added to parties of six or more. Split Plates: $7.00/Plate
Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne illness. Our kitchen handles allergens like dairy, gluten, nuts, and
shellfish. Cross-cantact may occur. Elderly, pregnant, and immunocompromised individuals are at higher risk with raw or undercooked foods.



I

-BEYOND THE GATES-

AN |
JULY (BRUNCH

LEMON POPPYSEED PANCAKES | Topped with a red wine blueberry sauce 18 @

CLASSIC BREAKFAST | Your choice of‘pancukcs or biscuirs, 2 egas your way, choice of mear & potatoes 20

CRAB CAKE BENEDICT | A cajun twist on a classic benedict served with a cajun remoulade & hollandaise 28
ROASTED STRAWBERRY RICOTTA TOAST | Whipped ricotta, roasted strawberries, topped with mint & lemon zest 16 @
JOHNNY CAKE BENEDICT | Cornmeal base, chorizo, egg, green chili hollandaise with cotija & cilantro served with a side salad 24
MOUNTAIN BOWL | Yogurt, granola, honeycomb, blackberries & strawberries, chia seeds 16 @

GARDEN OMELETTE 21 (& (¥)

| Spinach, tomatoes, goat cheese, carmelized onions, Tooth & Gill mushrooms served with breakfast potatoes

BISCUITS & GRAVY | Homemade buttermillk biscuits topped with black pepper gravy 20

SUMMER SALAD | Spring mix, arugula, feta, cucumber, strawberries, pickled onions, mint, dill served with a lemon-dijon vinegrette 18 @& @

KEYAH ELK BURGER' | Elk patty, caramelized onion jam, white cheddar, garlic aioli, served with fries 238

CHEF'S GARDEN QUICHE | Spinach, Gruyere cheese, Tooth & Gill mushrooms, served with a side salad 22

MEATS & SIDES  COCKTAILS

BACON, SAUSAGE, HAM 152 g 2 44 MIMOSA 5

SUBSTITUTE FOR PINEAPPLE, CRANBERRY, LEMONADE!

EGG 15 POTATOES 4 BISCUIT 6 PANCAKE ¢  BAILEYS AND COFFEE
with seasonal jam SAFARI COFFEE 12 @f“'

ﬂ BEVERAGES BLOODY MARY 5

BIRDS NEST Hash Brown basket with a sunny-side-up egg 3

.. 4
JUICES: APPLE, ORANGE, CRANBERRY 1~ CHAMPAGNE - BRUT ¢ @

DRIP COFFEE & HOT TEA J.-} ‘ ) ) *UPGRADE YOUR BRUT FOR $10
LATTE, CAPPUCCINO, MOCHA, CHLOE - PROSECCO
AMERICANO, HOT CHOCOLATE ¢ 5 & vegearian  (€) Gluten-Free

Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne iliness. Our kitchen handles
allergens like dairy, gluten, nuts, and shellfish. Cross-contact may occur. Elderly, pregnant, and immunocompromised individuals are at higher risk with raw or undercooked foods.
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BEYOND THE GATES RESTAURANT -

-ENDINGS-

LEMON MERINGUE PIE 14
WITH BLUEBERRIES

STRAWBERRY HONEYCOMB
CHEESECAKE 5

KEYAH ESPRESSO MARTINI 18
TAYLOR'S VINTAGE PORT 35

-HOT BEVERAGLS-

COFFEE -
HOT TEA >
ESPRESSO SHOT 4

DECAF & REGULAR AVAILABLE

Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of
foodborne illness. Our kitchen handles allergens like dairy, gluten, nuts, and shellfish. Cross-contact may occur. Elderly, pregnant, and
immunocompromised individuals are at higher risk with raw or undercooked foods.



