CASUAL MOUNTAIN CUISINE

Vail Mountain - At the top of the Eagle Bahn Gondola (#19)

APPETIZERS

Bistro 14 Smoked Wings
Spicy* buffalo, peach BBQ,
Cajundry rub and habanero
dry rub

Flatbread

Dry flatbread, caramelized
onion pesto, Swiss cheese,
arugula and Colorado goat
cheese

Bison Carpaccio

Smoked bison tenderloin,
house made sweet potato
chip, arugula, citrus dressing
and roasted pistachio
crumbles

SALADS

Southwest Salad

Arugula mixed greens,
heirloom cherry tomatoes,
roasted sweet corn (chilled),
roasted sweet potato
(chilled), black beans, red
onion, wild rice (any grain),
Colorado goat cheese, tortilla
chips and cilantro-lime
vinaigrette

970.754.4530 - vail.com

Superfood and Grain Salad
Kale, red and white quinoa,
buckwheat, cucumber, green
onions, bell peppers, fresh
mozzarella heirloom cherry
tomatoes and roasted red
pepper vinaigrette

Grilled Peach Caprese
Chilled grilled peaches,
burrata (3/4 oz ball), grilled
focaccia, kale and basil
balsamicyogurt

ENTREES

Smoked Bison French Dip
House smoked bison

brisket, caramelized onions,
Emmental cheese sauce,
Bistro 14’s French onion au jus,
steak fries

Wild Game Gnocchi
Bolognese

Ricotta gnocchi, wild game
Bolognese, sautéed wild
mushrooms and shaved
Parmesan

FOURTEEN

Smoked Turkey Sandwich
House smoked turkey breast,
cranberry juniper spread,
Viennaroll and steak fries

Seared Tuna Poke Bowl
Seared Ahi tuna, white rice,
red onion, pickled daikon,
watermelon radish, cucumber,
braised red cabbage,
lemongrass and furikake

Join us for FREE mountaintop
music. Vail Mountain comes
alive with the return of Vail
Mountain’s Friday Afternoon
Club (FAC) and Saturday
Sundown Series. Enjoy free live
music, activities, food and
drink specials.




