
Winterfest 2019 
Order a starter, entrée, and dessert from the feature menu  

and receive 2 complimentary CBW pint glasses. 
Available during dinner service on February 22nd thru March 3rd.  

 
 

Starters 
Rattlesnake and Cactus Pierogies 

Pasta filled with a blend of western diamondback rattlesnake,  
braised cactus, bell peppers, onions, and jack cheese.   

Served with chipotle corn sauce. ~ 9.5 
St. Hallett Faith Shiraz / ThunderHop IPA  

 

Chicken & White Bean Chili 
Garnished with a dollop of cilantro sour cream  

and a fresh lime wedge. ~ 6.5 
Erath Pinot Gris / Celestial Gold  

 

Brussels Sprouts 
Deep fried and tossed with dried cranberries and toasted walnuts.   

Finished with a drizzle of balsamic honey. ~ 9 
Robert Mondavi Pinot Noir / Pious Monk Dunkel  

 

Entrees 
Lobster Mac N’ Cheese 

 Lobster & cavatappi pasta tossed in a creamy  
lobster sauce with gruyere & cheddar cheese.  

Topped with parmesan bread crumbs. ~ 26 
Charles Krug Chardonnay / ThunderCloud  

 

Beer Braised Short Ribs 
Served with caramelized onion mashed potatoes,  
sautéed swiss chard and horseradish cream. ~ 26 

Wente Charles Wetmore / Sleighwrecker  
 

Pork Chop 
Beer brined center cut pork chop grilled and served with  

potato pancakes, crispy brussels sprouts and beet applesauce. ~ 24 
Canon 13 Pinot Noir / Honey Blue Blue  

 

Dessert 
Apple Crisp 

Served warm with a scoop of Dave & Andy’s  
malted vanilla and caramel swirl ice cream. ~ 7 

Moletto Prosecco / N’awlins Coffee Stout  
 

Due to operational constraints, we cannot accommodate substitutions on the feature’s 
menu.  Thank you for your cooperation and understanding. 
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