
beginnings

crispy fried green tomatoes $8
Buttermilk hand-dipped and coated with Southern 
spiced crispy corn meal. Served with smoked jalapeño 
aioli.

dudley’s smoked chicken wings $10
House-smoked jumbo wings, tossed in our signature dry 
rub, fried to order and drizzled with our Citrus Habanera 
glaze.

little sammies $10
Three beef brisket and smoked Gouda sliders served 
with spicy smoked tomato ketchup and pickle chips.

bbq glazed citrus shrimp  $12
Jumbo shrimp, served atop field greens, chili spiced 
pecans, dried craisins with orange and grapefruit pieces.

soups and stews
Served with a corn muffin.

daily soup bowl $7
Our chef’s selection of fresh homemade soup.

brunswick stew $8
The Southern classic! Pulled chicken & smoked brisket, 
potatoes, peas, corn, carrots and onions. Thick and 
hearty.

add a bread bowl  $2

greens

coney glade cobb salad $13
House-smoked chicken breast, combined with apple wood  
bacon, blue cheese crumbles, grape tomatoes, cage free 
hard boiled eggs with fresh organic greens and romaine 
served with lime avocado vinaigrette dressing.

campground caesar salad $11
Crisp hearts of romaine tossed with homemade Caesar 
dressing and chili dusted cornbread croutons.

sunnyside field greens $9
Organic field greens, cucumber, carrots, grape tomatoes, 
and smoked hazelnuts served with our house vinaigrette.

add house-smoked chicken $4
add fresh grilled salmon $7

sandwiches
All sandwiches served with choice of Cajun fries,  

BBQ baked beans or traditional slaw.
Add sweet potato fries or side house salad for $2.

texas beef brisket sandwich $13
Slow smoked and sliced Angus beef brisket piled high on 
a kaiser roll.

carolina bbq pulled pork sandwich $13
The big one! Moist and tender pulled pork shoulder, house 
smoked, served on a kaiser roll topped with cider slaw.

black diamond burger $13
We offer Milagro Ranch all-natural beef burgers. Their 
cattle are free range, grass fed and pastured right here 
in the Roaring Fork Valley with no use of growth hormones 
or antibiotics. Taste the difference.

add cheddar, swiss, gouda or bacon                                   
$1 for each
      

pulled bbq chicken sandwich $13
w/apple cranberry relish

platters
All platters served with Cajun fries and a corn muffin.

Choice of BBQ baked beans or traditional slaw.

texas angus beef brisket $17
Sliced beef brisket hand rubbed daily with our special 
blend of spices and slow roasted overnight.

suggested wine pairing: “the show” cabernet [

st. louis style ribs $18
Generous portion of our St. Louis style ribs, dry rubbed  
with house seasonings, slow cooked, basted and grilled. 
Moist and meaty.

marinated smoked bbq chicken       $18
    Fresh natural chicken breast quarter, marinated, 

seasoned, smoked and basted to perfection.
suggested wine pairing: hob nob pinot noir [

classic combo plate $25
A sample of each, sliced beef brisket, 1/4 rack ribs and 
quarter BBQ chicken breast.

grilled wild caught salmon $19
Fresh, salmon filet with smoky green chili relish, served with 
Spanish wild rice and winter vegetable kabob.

suggested wine pairing: toasted head barrel  [
reserve chardonnay

vegetable kabob platter $15

bbq sauces
Three varieties are available on every table.

sam’s original bbq sauce
Thick, tangy and sweet, including brown sugar,  

molasses, cumin, chili powder and garlic.

sam’s texas heat bbq sauce
Tomato based with house smoked chili peppers,  

apple cider vinegar and local onion.

sam’s carolina mustard sauce
Favored in the midlands of South Carolina, mustard and 

vinegar based.

“fixings”
Perfect accompaniment to any meal. Served “Family Style.”

traditional cole slaw    $4
vegetarian beer baked beans $4 
kettle chips    $4 
cajun seasoned french fries $5 
sweet potato fries   $5 
mini corn muffins & 
honey butter    $5 
baked potato    $5
homemade macaroni & cheese $6 

endings

sam’s original bread puddin’ $7
Still the best, with Stranahan’s Colorado bourbon  
whiskey sauce.

colorado organic apple crisp $7
Made with Colorado organic apples served hot and  
a là mode.

For parties of six or more an 20% gratuity may be 
added.

Sam’s Smokehouse is available for custom parties 
and catering. 

For quicker service, and out of respect for all of our 
guests, we request no separate checks.

You must present your employee pass to your server 
to receive the Aspen Skiing Company employee 

discount 



beverages

$3 
coffee | hot chocolate | hot apple cider | hot teas

$3 

coke | diet coke | sprite | barq’s root beer | fanta orange
lemonade | iced tea | juices | milk | calistoga
dasani   $3.75 | powerade   $4 | red bull  $4.50

espresso, cappuccinos, lattes and other specialty drinks available [

beer
Nothing goes better with BBQ than ice cold beer.

budweiser  $4.75 bud light   $4.75  

bud light golden wheat $4.75 beck’s non-alcoholic  $4.75
fat tire amber ale $5.75 corona   $5.75
stella artois  $5.75 shock top belgian white $5.75
sierra nevada $5.75 michelob amber bock  $5.75
stone mill organic pale ale $5.75 guinness stout   $5.75

    

cork with pork
Wines paired with BBQ must be assertive and make an interesting counterpoint  

so that they match well with the hand-crafted artisanship of slow smoked BBQ.

  

winter warmers

 the smuggler $7 hot apple pie $7
 Hot chocolate, Peppermint Schnapps, Hot cider and Tuaca with a cinnamon  
 whipped cream and crushed peppermint stick and whipped cream

 hot buttered rum $7 irish coffee $7
 Gosling’s dark rum and our  Jameson Irish Whiskey, coffee 
 hot buttered rum concoction  and whipped cream

 hot spiced wine $9
 With Aspen’s own mulling spices

mason jar classics

 cadillac margarita    $10 lynchburg lo ryder    $10
 Sauza Hornitos tequila, sour,   An award-winning mix of Jack Daniel’s,  
 fresh OJ and a Grand Marnier float Southern Comfort, lemonade and Sprite

 c sam’s sweet tea    $10 red bull rider    $10
 OUR SIGNATURE DRINK!   Red Bull and splash of OJ, with a shot 
 A twist on a Southern classic, with of Absolute Mandarin/Peach Vodka
 Firefly Sweet Tea infused Vodka  

   kick ass bloody mary  $10
   Absolut Vodka and spiced tomato juice
   with our house-smoked seasoned salt rim
   and a pickle spear

specialties

jägermeister | tuaca | kahlua | frangelico | bailey’s irish cream | peppermint 
schnapps

Our original recipes combine different styles of regional BBQ  
and include fresh and local organic ingredients when possible. 

     gnarly head olde vine zin - california $7 glass | $30 bottle
     ironstone chardonnay - california $7 glass | $30 bottle
     ca donini pinot grigio - n. italy $8 glass | $30 bottle
     toasted head barrel reserve chardonnay - | $52 bottle
     california
     hob nob pinot noir - france $8 glass | $32 bottle
     shoofly shiraz - australia $9 glass | $36 bottle
     “the show” cabernet - california $10 glass | $40 bottle
     frog’s leap cabernet- california | $65 bottle


