Starters

Caprese Bruschetta
Cherry tomatoes, mozzarella, basil, balsamic and olive oil.
Served on grilled crostini. 12

Coconut Shrimp
Five panko and coconut-breaded tiger shrimp with a sweet chile sauce. 15

Jerk Chicken Skewers
Marinated and glazed with traditional jerk seasoning. 14

Crab Cakes
Blue crab, bell pepper, green onion, and citrus with lemon rosemary aioli. 16

Last Chance Chicken Wings
Six tossed in a choice of spicy buffalo, honey buffalo, barbecue, or Asian sauce.

Served with carrots, celery, and bleu cheese or ranch dressing.
Small (six) 14 Large (ten) 21

Soup du Jour
Cup-4 Bowl-6

Salads

House

Spring mix, tomatoes, red onions, croutons, Parmesan, and choice of dressing. 11
Add Wagyu steak for 10. Grilled or fried chicken for 6

Classic Wedge
Iceberg, bacon bits, diced red onion, cherry tomato,
hard-boiled egg and bleu cheese dressing. 13

Steak
Sliced Wagyu, mixed greens, cherry tomato, sliced red onion, avocado,
almond chimichurri, toasted croutons, Parmesan, and Italian vinaigrette. 27



Between the Bread
Includes choice of pasta salad, fries, or onion rings.
Add a side salad or cup of soup for 3

Bison Burger
With sautéed mushrooms and smoked Gouda on
a pretzel bun with green chile aioli. 21

Last Chance Burger
Half-pound, with American or cheddar cheese on a Kaiser roll. 17

Jalapeiio Chicken Sandwich
Grilled chicken with bacon, pepper jack cheese,
avocado, and chipotle aioli on ciabatta. 17

208 Steak Sandwich
Grilled Wagyu beef, horseradish cream, and onion straws on a hoagie. 23

Portabella
Caramelized onions, peppers, lemon rosemary aioli,
feta cheese, lettuce, tomato, ciabatta. 16

Dinner Specials

Wild Boar Ragu
Wild boar, tomatoes, onions, and herbs are served over penne.
Topped with Parmesan cheese. 23

Ahi Tuna
Wasabi encrusted, seared rare, and served with sticky rice and Asian Slaw. 45

Beef Bowl
Seared beef in a spicy Ethiopian sauce, onion,
tomato, broccolini, and white rice. 21



Entrées

Includes two sides: Baked potato, mashed potato,
seasonal vegetables, soup, salad, fries, or onion rings.

Rack of Lamb
Pistachio encrusted with dijon and red wine huckleberry reduction. 49

Beef Ribeye
Fourteen ounces. Choice of bleu cheese compound butter,
crispy onion straws, caramelized onions, or sautéed mushrooms. 39

Pork Chop
Eight ounces, topped with pineapple salsa. 34

Citrus Chicken
Panko and citrus encrusted topped with voluté. 29

Baby Back Ribs
House-smoked pork ribs
Full Rack. 44 Half Rack. 28

Desserts

Creme Brilée
House-made with vanilla beans. 7
Add huckleberries for 2

Mixed Berry Cobbler a la Mode
Blackberry, blueberry, strawberry, and raspberry. 9

Brownie Sundae
Vanilla ice cream, whipped cream,
chocolate sauce, candied walnuts, cherry. 9

Please alert your server to any food allergies or dietary restrictions before ordering.
Raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



