
Lounge Smash Burger* | 18 
two certified angus beef® patties with cheddar cheese, lettuce, tomato and cippolini

aioli, french fries and a pickle

Lemon Ricotta Dip | 16
castelvetrano olives, preserved lemon, garlic confit, crackers

Elk Sliders | 18
blackberry barbeque sauce, lettuce, tomato, onion, french fries

Aspen Skewers* | 15
daily rotating offering

Daily Soup | 10
house baked bread

Grilled Apple Napoleon | gf | 15 
roasted squash, smoked chevre, arugula, pepitas, bacon vinaigrette

Classic Caesar* | 14
focaccia croutons, shaved parmesan 

anchovies available upon request

Steamed Shellfish | 19
green lip mussels, white clams, leek, fennel, white wine, grilled sourdough

Steak Frites* | gf/df | 32
10oz shoulder tender, lodge steak sauce, truffle fries

Mary’s Farm Chicken | gf | 27
garlic whipped potato, broccolini, natural jus

Mushroom Pappardelle | v | 28
cremini, shiitake, maitake, porcini-herb cream

Shoyu Braised Portobellos | v | 30 
wasabi parsnip puree, roasted carrot, tempura fried enoki mushrooms 

Aspen Lounge Menu

Checks can only be itemized on three separate checks. Payment can be divided equally as many times as needed. Thank you for understanding.   
Our Culinary Team is happy to accommodate any dietary restrictions. 20% gratuity will be added to parties of 6 or more. 

 *Consuming raw or undercooked meat, seafood, poultry or eggs may increase the risk of foodborne illness. 11.26.25

DEC 21 – 31 , 2025


