We allow 90- minute table txmes We_w:.ll only sphf checks 4 ways.
Weare cashless,please have a: cred:t card or deb:t for ] payme ..Pa:t:es-o -q-_m'o:e m’ll‘-have an added gratulty of 20%

~ SPECIALTY BURGERS

Sub Buffalo Burger for $3.00

BLACK & BLUE BURGER* $20.00
A Blackened burger topped with grilled onions &
Blue Cheese crumbles.

JALAPENO POPPER BURGER¥* $20.00

Topped with fresh jalapefios, cream cheese and bacon.

PATTY MELT* $20.00
Topped with grilled onions and Swiss on Toasted Marble Rye. Served
with Thousand Island on the side.

MUSHROOM SWISS BURGER* $20.00

Grilled burger topped with sautéed mushrooms and melted Swiss cheese

AMPHITHEATRE

Since 1916

All sandwiches are served with a pickle and chips.
Upgrade your side to Onion Rings for S$4.50, French Fries for $3.75,

FRIED GARLIC CHEESE
CURDS $13.75

Served with marinara

HUMMUS $13.75 (V)
Add Pita for $1.95

CHICKEN TENDERS $13.75

SOUTHWESTERN CHICKEN
EGG ROLLS $13.75

FRIED PICKLES $13.00

HOMEMADE SPINACH
ARTICHOKE DIP $13.25
Add Pita for $1.95

CHICKEN WINGS BLACKENED AHI
(HOT, BBQ, OR KOREAN TUNA* $17.00
BBQ) $17.50 EDAMAME $10.25 () % &2

NACHOS $14.00 Q
Topped with fresh jalapefios, tomatoes,
onions, black beans, sour cream, salsa
and guacamole.
Add Chicken, Beef, Chili Con
Carne, Pulled Pork, or Seasoned
Jackfruit $5.00 Q (1)

BASKET OF FRIES $9.25

BASKET OF ONION
RINGS $13.00

CHIPS & SALSA $6.00
CORN DOGS 1 for $4.00 | 2 for
$7.00

FROMSTHESGRILE:

Everything from the grill is served on a toasted, all natural Hawaiian bun with
lettuce, tomato, onion, pickle and chips. Gluten free options: lettuce wrap
or Gluten free bun available for $2.00. Upgrade your side to Onion Rings

for $4.50, French Fries for $8.75, Mac n Cheese $3.00, or Coleslaw for $3.00.

Add a side salad or side Caesar for S6.00.

1/2 LB. GRILLED GRILLED CHICKEN
HAMBURGER?* $16.50 Q & BREAST $15.25 &

1/2 LB. GRILLED BUFFALO
BURGER¥* $19.50 Q &

FULL LB. MISH MONSTER
DOUBLE PATTY* $20.75Q &
Make it a Buffalo patty $6.00

$1.70 Add Ons Pepper Jack,
Cheddar, American, Swiss, Feta
| Crumbles, Blue Cheese Crumbles

$1.95 Add Ons Sautéed Onions,
Sautéed Mushrooms, Fresh
Jalapefios

BUFFTALO MISH $3.50 Add Ons Guacamole, Bacon
MONSTER $25.25 BBQ Jackfruit, Green Chili
GRILLED VEGGIE

BURGER $14.25 4, &0

KIDSJMENU

12 and under only please.
All kids meals come with chips,

CHOCOLATE CAKE $11.00

carrots or fries NEW YORK
CORN DOG $6.95 CHEESECAKE $12.50
SWEET STREET /
CHICKEN TENDERS $7.95 CHOCOLATE CHIP
GRILLED CHEESE $6.95 COOKIE $5.00

Ask your server about our
assorted ice creams

HAND BATTERED FISH AND
CHIPS $7.95 &

MISH MAC N CHEESE $6.50
QUESADILLA $6.95

These items are 100% vegetarian.

These items have ingredients sourced from local Colorado companies along the
Front Range - from the Denver area to down the road.

These items have ingredients that are all natural, GMO and/or antibiotic free and

6 minimally processed. Our burgers and buffalo burgers are never frozen and all our fish
is wild caught in responsible fisheries. Ask your server for more information.
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
guarantee zero contact with gluten.

{®™#" Ask your server how this item can be made vegan.

Coleslaw $3.00. Add a side salad for S6.00.
Gluten free bun available for $2.00

BLT $15.50 &
Classic bacon, lettuce and tomato on
all natural wheat toast with mayo

REUBEN $17.00Q &
Thinly sliced corned beef with
sauerkraut on grilled all natural
marble rye with melted Swiss cheese
and Thousand Island on the side

TWO FISH TACOS $16.50 &
Beer battered cod with coleslaw
and sriracha mayo served in your

@ choice of flour or corn tortillas.
Ser

ved with mango salsa, black beans
and tortilla chips
(Upgrade grilled Ahi $5.50, BBQ
Jackfruit $5.00, or
request grilled cod option)

FRENCH DIP $18.50
Thinly sliced steak served on a
hoagie roll with melted Swiss cheese
and au jus for dipping. Ask your
server about making this item
Star Style for $4.50!

PULLED PORK $17.00
Slow cooked right here at the Mish.
Served on an all-natural bun with
BBOQ sauce and topped with coleslaw

PULLED BBQ
JACKFRUIT $16.75
Delicious jackfruit served on an all
natural Hawaiian bun with BBQ sauce
and topped with coleslaw

CHICKEN CAESAR
WRAP $17.00

Romaine lettuce tossed in Caesar
dressing and Parmesan cheese with

grilled chicken and wrapped in a
flour tortilla. Ask your server about

making this item Star Style for
$4.50!

GYRO 5$18.50
Choose between grilled beef &
lamb blend or vegetarian falafel,
topped with a Greek vegetable mix,
feta cheese, Tzatziki sauce, and
shredded lettuce on a grilled pita. No
modifications please.

HAND BATTERED FISH
AND CHIPS $19.25 &
Hand dipped beer battered cod,
served with fries and tartar sauce

GRILLED CHEESE $12.75
Served on Marble Rye. Try with
tomato!

Add Bacon $3.50

MISH MAC N CHEESE $12.75
Add: Bacon, Green Chili, Chili Con

Carne, Blackened Chicken $3.00
Pulled Pork. $5.00
Add: Broccoli $2.00

CAESAR SALAD $12.50Q &
HOUSE SALAD $12.50 4, &)

Mixed greens with tomatoes, carrots,
cucumber, and croutons

SIDE SALAD OR
CAESAR $6.00 &)

BLACKENED AHI TUNA
SALAD* $19.75 &

GREEK SALAD $12.50
Mixed Greens, feta cheese
crumbles, Greek veggie mix,
Pepperoncini peppers, and
croutons. Comes with oil and red
wine vinegar unless specified. No

modifications

HOMEMADE GREEN
CHILI 4 &
Cup $7 | Bowl $10

TATER’S HOMENADE
CHILI CON CARNE
Cup $7 | Bowl S10

HOMEMADE FRENCH
ONION SOUP
Bowl $9.50

ADD CHICKEN TO ANY
SALAD $5.00

= wag'e The 'Mls'hawaka also addsa 4% fee~to eve‘ry-ta o'ff'set the nsmg_ costs’ of gbods and services, as
" <o " well'ds extra fees we incur due'to’ our mou:ntam. lpcat.\e_n"_Wd-.ﬂtank ou for your support,

= —_— *These items may be served undercooked based on your spec1ﬁca.tm ﬁunsumm-u-ndezcouked meats =

MILK EGG, FISH, CRUSTACEAN SHELLFISH

TREE NUTS, PEANUTS, WHEAT, SOY, AND. _
SESAME : : -



AMPHITHEATRE

SPEGIALTYSDRINKS

MISHAWAKA DELIGHT $8.25

Rum, Amaretto, Pineapple Juice and O]J.

ULTIMATE MIMOSA $8.25

. : Champ.alc_lgne, O] and Pineapple Juice ;
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-OFT $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 fpeach 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, grapefruit juice, pineapple juice,
soda water, [ime.

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 (IWSC 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
DOGTFISH GRATEFULE DEAD JUICY PALE ALE $8.25

DOGTFISH 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 $S17.00
Red Blend, Pinot Gris, Rosé with Bubbles

GUAVA SPRITZ CAN $10

Ask your server

OTHER

CHAMPAGNE $9.25
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