
 

Greek Yogurt Parfait                                                                         $16
local honey, toasted pistachio, seasonal berries, house granola

Limoncello Berry Pancake                                                                $16
lemon scented pancake, macerated berries, limoncello syrup, 
whipped mascarpone

Osteria Breakfast*                                                                            $19
two eggs, choice of bacon/sausage, skillet potatoes, choice of toast

Avocado Tartine                                                                                $18
460 sourdough bread, smashed avocado, blistered tomatoes, 
shaved parmesan, lemon oil, sea salt

Veggie Omelette (gf)                                                                        $17
mushrooms, spinach, parmesan, pesto, served with skillet potatoes
and choice of toast

Osteria Omelette (gf)                                                                       $19
crispy prosciutto, roasted red peppers, parmesan, arugula,
served with skillet potatoes and choice of toast

BREAKFAST UNTIL 11am

BREAKFAST COCKTAILS

Bloody Mary                                                           $15
worcestershire, celery salt, tomato juice

Mimosa                                                                   $15
cremant, orange juice

Irish Coffee                                                            $13
bailey’s, kahlua, brandy, coffee

Menu subject to change

FOOD
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WINE BY THE GLASS

Mionetto Prosecco
Scarpetta Pinot Grigio
Ferrari Carano Sauvignon Blanc
St Michelle Chardonnay
Jean Luc Colombo Rose

J Lohr Pinot Noir
Franco Serra Barbera
Antinori Super Tuscan
Edna Valley Cabernet Sauvignon

wHITE, SPARKLING, ROSE

DRINK MENU

Aperol Spritz                                                    $17
aperol, prosecco, club soda, orange 

Basil Martini                                                     $17
citron vodka, basil, grapefruit, lemon

Sage Advice                                                      $21                                                            
gin, ver, lime, sage, simple

Grazie Mille                                                       $22
wyoming whiskey, lemon, strawberry simple

Blood Orange Margarita                                  $17
lunazul blanco, cointreau, lime, blood orange
puree, citrus jalapeno salt rim

SPECIALTY COCKTAILS

RBCo Highwayman Pilsner
RBCo Wilson IPA 
RBCo Family Vacation Light Lager
Melvin Hey Zeus Mexican Lager

BEER
dRAFTS $9

Melvin IPA
Jenny Lake Vienna Style Lager
Grand Teton Amber Ale 
Coors Banquet
Bud Light
Michelob Ultra
Modelo Especial
N/A- Athletic Upside Dawn Golden Ale
High Noon- Pineapple, Grapefruit
Hard Cider- Highpoint Transplant 

bOTTLES & CANS $XX

SLOSHIES
Greyhound                                                      $12
grapefruit, cranberry, vodka

Moscow Mule                                                   $12
ginger, lime, vodka
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