
boar café lunch menu
warm pretzel stick

hawaiian black salt, cheese sauce
$4 

challah french toast
2 eggs*, choice of bacon, lamb sausage or maple tempeh, fruit, maple syrup

$17

artisan greens salad
pickled shallot, chives, candied pecans, choice of feta or blue cheese, light sherry-raspberry vinaigrette

$10
add chicken, deviled eggs, or tempeh bacon (+ $4/each)

sandwiches
choice of house triple cooked fries w/beet ketchup or side dressed greens-only salad or side soup ~ upgrade to artisan greens side salad or house tater tots w/truffle aioli (+2)

“johnny’s favorite” 

big ass pork & beef hot dog 
mustard, relish, tomato, onion, pickled peppers,pickle, celery salt

$8 for one ~  $15 for two

6 oz local colorado beef* burger
potato bun, lettuce tomato, onion, pickle

$17
add blue, feta, cheddar, pepperjack, amercan cheese or bacon (+ $2/each) 

chicken BLT
whole grain mustard-garlic aioli, pepperjack, crispy bacon, lettuce, tomato, pickles

$17

curried chicken salad
$16

veggie, anasazi tempeh
grilled sweet red pepper, spinach, pepperjack, balsamic reduction

$16

roast beef* & cheddar
lettuce, tomato, pickles, onion, herb aioli

$16

grilled cheese
naked  $12  or  ham & cheese  $14

soups
24 oz., served with homemade bread ~ (gf pasta available ~ $1 extra)

farm minestrone              pork green chili
pastina, parmesan cheese               cheddar cheese, scallion

$12

sides
12 oz. soup  $7       half artisan greens salad  $6          homemade pickle  $1

triple cooked french fries w/beet ketchup  $4            house tater tots w/truffle aioli  $1

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


