We allow 90 minute table times.We will-only split checks 4 ways.
We are cashless, please have a credit card or debit for payment. Parties:of 8 or more will have an added gratuity of 20%

AMPHITHEATRE

AVOCADO TOAST* $15.75 ~ BISCUITS AND GRAVY $15.50

Toast, avocado, and everything bagel Fresh biscuits topped with Granny Duvall’s
seasoning. Choose either bacon, two eggs sausage gravy.
fried or scrambled, or tomato slices. Served Served with home fries.
with home fries.

BELGIAN WAFTLE $15.00
HUEVOS RANCHEROS* $16.75 % Topped with whipped cream, a side of syrup.
A huge flour tortilla layered with two eggs fried

or scrambled, black beans, veggie green chili CHICKEN AND WAFFLE $20.00

SRS, POENURES, lohnkie il melted chee~se. Belgian waffle topped with fried chicken
Topped with sour cream and fresh jalapeiios. tenders, a side of syrup and choice of honey
served with a side of salsa. antereresl @i 15 s cat e

THE MISH SCRAMBLE* $15.75 KIDS WAFFLE $8.00 ~

3 scrambled eggs with sausage, bacon, onion,
tomato, mushroom, jalapefios and cheese.
Served with home fries and your choice of toast
(sorry, no ingredient exclusions).

Half of a Belgian waffle topped with whipped
cream and a side of syrup.

CANYON BREAKFAST* $11.50
BREAKFAST BURRITO* $9.75 & Two eggs fried or scrambled, home fries and

Egg, potatoes, cheese and green chili. choice of toast.
Served with a side of salsa. Add bacon or sausage $4.50
Add bacon or sausage $1.50 or Pulled Pork for $5
Smother it in Red or Green Chili with Cheese $5

SIDES
BACON $4.50
WHEAT, RYE OR WHITE TOAST OR These items are 100% vegetarian.
BIS CUIT $3 50 o These items h?ve ingredients sourced from local Colorado companies along the
. Front Range - from the Denver area to down the road.
The_se items have ingredients that are all natural, GMO and/or antibiotic free and _
SAUSAGE GRAVY 4.50 @ minimally processed. Our burgers and buffalo burgers are never frozen and all our fish
$ These items are gluten free or can be ordered with a gluten free option. We will do
our best to keep these items separate, but our kitchen is very small and we cannot
GREEN CHILI $4 . 50 guarantee zero contact with gluten.
HOME FRIES $4.50

SIDE OF EGGS EITHER
SCRAMBLED OR FRIED* $3.50

TORTILLA $3.50

is wild caught in responsible fisheries. Ask your server for more information.

C - -J es. a fee of Mon food and bevexage m o:der-te pmvrde hen staff w1th a hvmg
S USED AS INGREDIENTS: il wage T.h.'e Mlshawaka alsoaddsa 4% fee to evex_.y..tab to. offsel t-he'ris‘tng-eosis.n‘f gooas aml servmes,_as S
K, EGG, FISH, CRUSTACEAN SHELLFISH, ey i - well as extra fees we incur due to our mountain location.We than"li ‘you for your support.. -
TREE NUTS PEANUTS WHEAT SOY AND = L *These l.tems may | be sdrved. undercooked based on your-speclﬁcatlons -C.'onsummg undercooked meats
SESAME s o T e ._-. e SR T i '_ e or seafood rn.sq morease urr:sk.of:foodbome ﬂrness
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AMPHITHEATRE

SPECIALTYSDRINKS

MISHAWAK.A DELIGHT $8.25

Rum, Amaretto, Pineapple Juice and O].

ULTIMATE MIMOSA $8. 25
Champ agne O] and Pineapple Juic
Make it an N/A mimosa with Gruvi Bubbly Rose for $10 Great for sharing!

MISH-A-RITA $9.25

Tequila, triple sec, and in house margarita mix recipe.

BLOODY MARY $8.25

Make it a Maria with your choice of tequila.

LAVENDER LEMONADE $8.25
Elkins Distilling Co lemonade vodka, lavender syrup, soda water,
and a splash of lemonade.

POUDRE CANYON DROP-OFF $6.25
Our Signature Shot!
Made with 151 Rum, Amaretto and Irish Cream.

HIGH WATER HONEY SPARKLER $8.75

Mobb Mountain Distillery Gin, Honey Syrup, lemon juice, soda water.

MISH-TRESS $8.75
The Mish's version of sangria.
A fruity red wine cocktail with peach schnapps,
juices and bubbles! Make it a Wifey with white wine.

MISH MULE $9.75
Ginger Beer with your choice of Vodka, Tequila, Whiskey, or Gin.

WHISZCAL PINE VU PALOMA $9.75

A unique blend of mezcal and whiskey, ?rapefrult juice, pineapple juice,
soda water,

DIAMOND ROCK DERBY $9.75

Made with Laws Founders Select Bourbon, honey syrup and grapefruit juice.

HOLDRTHEIBOOZE.

NON ALCOHOLIC SELECTIONS

SWEET SUNRISE SPARKLER $5.75
Orange juice, club soda, burst of pineapple, and a touch of grenadine
and vanilla.

POUDRE FALLS FIZZ $5.75

Ginger beer, fresh lime, and a fruity flavor accent choice of, orange, lime,
pineapple, or grapefruit. Candied ginger garnish.

GRUVI

JUICY IPA $8
A lightly hopped, super fruity brew. Packed with pineapple, this is a nicely
balanced beer with notes of citrus and fig.

GOLDEN (WORLD BEER CUP GOLD) $8

A classic take on an American-style lager. It’s light, crisp, and crushable.

SANGRIA g SC GOLD) $10
Bright notes of blood orange, red currant, and blueberry, balanced with a
warm touch of cinnamon and clove.

BUBBLY ROSE $10
Crisp, effervescent, and fruity on the nose, with notes of tart green apple
and fresh strawberry. Try it as an N/A Mimosa - great for sharing!

OTHER

TOUR WATER $4.50
Still and Sparkling

LIQUID DEATH PEACH TEA $5
RED BULL $6.25
R n

egular, Sugar Free, Watermelo!

SODA $3.00
Pepsi, Diet Pepsi, Starry, Root Beer, Diet Dr Pepper

ICED TEA $2.50 | ARNOLD PALMER $2.50
HERBAL TEA $3.75 | HOT CHOCOLATE $3:50
JUICE $3.75 | HOT CIDER $3.25

Lemonade, Cranberry,
Orange,
Tomato & Grapefruit

ON DRAFT

Featuring Odell Brewing Co

MISHAWAKA ALE $8.75
A custom crafted hopped blonde ale from Odell
On tap exclusively at the Mishawaka

90 SHILLING $8.00
IPA $9.25
DRUMROLL $8.00
LAGERADO $7.00
ODELL SEASONAL TAP $9.25
ANGRY ORCHARD $8.00
BUD LIGHT $7.00

ASK ABOUT OUR CRAFT PICK: A LOCALLY SOURCED
EMPLOYEE CHOSEN TAP

ask your server for pricing

IN THE CAN

SIPPIN’ PRETTY $8.00
MODERN IPA $8.00
DOGFISH GRATEFULE DEAD JUICY PALE ALE $8.25

DOGTISH GRATEFUL DEAD CITRUS DAYDREAM
LAGER $8.25

STUNT DOUBLE $8.00
BUD $7.00 « COORS OR COORS LIGHT $7.00
MODELO $8.00 * MONTUCKY $6.00
RKYMTN ADULT DRINKS (RAD) $8.50
TWISTED TEA $8.00
SUN CRUISER $8.50
CARBLISS PREMIUM CAN COCKTAILS $8.00

TRULY $8.00

WINE

OBC (ODELL) WINE PROJECT

Glass of can wine $10, entire can $17.00
Red Blend, Pinot Gris, Rosé with Bubbles

GUAVA SPRITZ CAN $10

Ask your server

OTHER

CHAMPAGNE $9.25




