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~SALOON

Open Thursday through Sunday 4pm - 9pm
Happy Hour 4pm — 6pm

Starters

Wisconsin Ellsworth Cheese Curds 310 Maple Leaf Farms Duck Drums $13

Choice of sauce: Buffalo, Chipotle Maple, Ranch Served w/ celery, carrots & your choice of
or Blue Cheese Ranch or Blue Cheese

Stuffed Mushrooms $12.00 Fried Buffalo Shrimp $12
Button mushrooms stuffed with Italian sausage, Served w/ Ranch or Blue Cheese

cheese & bread crumbs. S ol p 8" S a l a d

Dressings: Ranch | Blue Cheese | Balsamic Vinaigrette | Oil + Vinegar

House Salad $11
Smoked Pheasant Chowder $9 cup / Mixed green salad with heirloom tomatoes,
$12 bowl carrots, cucumbers & red onion
Bacon | Corn | Wild Rice | Sweet Potato |
Fresh Herbs Chopped & Tossed Caesar Salad $12

Romaine tossed in Caesar dressing, with
Soup of The Day $9 cup / $12 bowl heirloom tomatoes, croutons, Parmesan cheese
Ask your server! & olives

Add a protein: Grilled Chicken $6 | 4 Jumbo

Shrimp $6

Sandwiches
All sandwiches come with French Fries or House-Made
Potato Chips

Substitute Mac&Cheese or Mashed Potatoes for $3.00
Add-ons: Bacon $4 | Gluten Free Bread $2

8 0z Angus Burger or Impossible Burger _Blackened Chicken Sandwich $18

$18 Blackened chicken sandwich served w/
80z Angus Burger served w/ lettuce, tomato, = Provolone, lettuce, tomato, red onion &
red onion & pickle pickle

Choice of cheese: Cheddar, Pepper Jack,
Provolone & vegan American

Entrees
Roasted Airline Chicken Breast $26 Seared Acrtic Char $39
Roasted Airline chicken breast served w/ Seared Arctic Char served w/ wild rice blend,
wild rice blend, bacon, cremini mushrooms broccolini and orange surpremes & orange
& jus natural butter sauce
120z Grilled NY Strip $47 Piccata Linguine w/ Grilled Chicken $27

1207 gril]ed NY Strip steak served w / Yukon Grilled ChiCken linguine Served W/ lel;llon caper
Gold potatoes, broccolini & red wine demi-  ¢ream sauce & Haricot Verts Sub Shrimp $6

glace Add 4 Jumbo Shrimp $6 Marsala Linguine w/ Grilled Chicken $27

Roast Pork Tenderloin $36 Grilled chicken linguine served w/ garlic
Roast pork tenderloin served w/ Yukon mushroom brandy sauce & Haricot Verts

Gold potatoes, shoestring zucchini & Mojo
Verde

Consuming raw or undercooked meats, seafood or eggs may
increase your risk of foodborne illness.
Gluten Free buns available upon request. | We are proud to o er

vegetarian and gluten free items.
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Open Thursday through Sunday 4pm — gpm
Happy Hour 4pm — 6pm

PIZZA

All pizzas are 12" pies made from scratch with our house-made dough,
savory homemade tomato sauce, fresh ingredients and cooked to perfection

The Owner $22
Grilled chicken, spinach, roasted garlic, white sauce & mozzarella

Red Mountain $19
Pepperoni, tomato sauce, mozzarella & parmesan

Hawaiian Mountain $22
Italian sausage, pineapple, tomato sauce, mozzarella & parmesan

Veggie $20

Spinach, mushroom, artichoke, roasted garlic, tomato, tomato sauce & mozzarella

Build Your Own $16
Sauce: Tomato, White Sauce or Garlic Oil

Cheese: Mozzarella
Meats: Chicken, pepperoni, italian sausage, bacon & ground beef - $3 per topping
Veggies: Artichokes, garlic, spinach, red onion, spinach, mushroom, tomato &
pineapple - $2 per topping

Happy Hour

4pm - 6pm Daily

$5 DRAFTS & WELLS $9 STUFFED MUSHROOMS
$6 WINES $7 CHEESECURDS
$7 SELECT COCKTAILS $6 CHICKEN TENDER BASKET

Named after the restaurant owner’s granddaughter Myla Rose Lyons, Myla Rose Saloon

is a cozy place to gather, relax and return to the best things in life. Located inside Lodge

by The Blue resort just outside Breckenridge, Colorado, Myla Rose attracts patrons from
ABOUT US near and far. We are home to locally sourced upscale comfort food, happy hours featuring

Colorado beers, wines and spirits, and a prime location overlooking breathtaking views of

the stunning Mt. Quandary.






