all day menu

Shared Plates
Parmesan Truffle Fries

Soups
10

Tortilla Soup
Soup of the Day

14

Salads

golden brown hand-cut fries, tossed with fresh
parmigiana reggiano, truffle oil and fresh rosemary

Chicken Quesadilla Coils

caramelized onions and peppers “coiled” then drizzled
with crema fresca and salsa quemada

Edamame Hummus

10

9
9

Southwestern Quinoa Salad

14

roasted corn, cherry tomato, black bean, avocado and
quinoa on a bed of romaine dressed in green goddess

served with pita and balsamic caviar

Caesar Salad

Pagoda Chicken

chopped romaine tossed in tangy caesar dressing with
rustic croutons and parmesan tuille

10

tempura chicken served with house made spicy honey
mustard

Montrose Wings

14

buffalo glazed wings served with matchsticks of market
vegetables

Salmon Taco

4

salmon, pineapple mango salsa, lettuce, mayo

Short Rib Taco

4

braised short rib, kimchi slaw

12

Montrose Salad

13

arugula, cherry tomato, shaved red onion and crumbled
feta in house made apple mustard vinaigrette

add
add
add
add

chicken
shrimp
salmon
steak

+8
+10
+12
+12

Pizzas
Margarita

Carnitas Taco

4

roasted pork loin, pickled onion, cilantro

14

marinara, micro basil, fresh mozzarella

BBQ Chicken

Sandwiches
Caprese Panini

15

fresh mozzarella, roasted peppers, fresh basil, sun
dried tomato and pesto spread, balsamic vinegar

Roasted Turkey Panini

Cubano Panini

15

Salmon

24

edamame mint puree, market vegetables

15

Chicken Pot Pie

substitute marinated short rib

+5

chicken breast, garden vegetables, béchamel sauce,
pastry crust

Chicken Club Wrap

17

New York

15

Braised Short Rib

lemongrass chicken, pickled slaw, cucumber, hoisin

chicken, avocado, bacon, tomato, romaine, roasted
pepper aioli
grilled chicken, crisp romaine, parmesan, tangy caesar
dressing
substitute steak
+5
substitute salmon
+6

Montrose Burger

20

truffle yogurt, romanesco, and parsley

17

Caesar Wrap

14

Entrees
Cauliflower Steak

ham, roasted pork loin, swiss, house made pickles,
mustard

Bahn Mi Panini

Wild Mushroom & Gorgonzola

roasted wild mushrooms, gorgonzola, arugula, truffle oil

herb roasted turkey, havarti, pepita pesto, jalapeno
cranberry gastrique

17

ground short rib burger, jalapeno tomato jam, avocado,

bacon, butter bun

14

bbq sauce, chicken, roasted peppers, red onion, fresh
mozzarella

22

32

8oz. locally sourced sustainably raised, grilled market
vegetables, roasted potatoes, mushroom demi glace
48 hour braised beef rib, potato croquette, roasted
vegetables, merlot reduction

Desserts ꞏ 12
apple pie ꞏ trio berry pie ꞏ chocolate cake

Affogato ꞏ 10
Lavazza espresso over vanilla ice cream

These items are prepared to order, guests with food allergy concerns please let server know in advance.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

32

