
TRUFFLE PARMESAN FRIES espelette pepper aioli 12

ELOTE CORN RIBLETS chipotle lime crema | cotija | cilantro 15

ROASTED CARROTS hot honey infused brown butter 15

GFOGFOGFOCAESAR SALAD citrus caesar dressing | romaine | black garlic croutons | parmesan 15
half 

 chicken* +8 | shrimp* +12 | salmon* +16  ADD-ONS |

SOUP & SALAD BAR
rotating savory soups & leafy creations 18

12

WINTER APPLE SALAD baby greens | apple | bleu cheese | candied walnuts | spruce tip vinaigrette 21

*with purchase of steak or entrée

10

S O U P  &  S A L A D

VOVOVO vegetarian option
available

GFOGFOGFO gluten friendly option
available

vegan
gluten friendly

vegetarian

THE BEAVER DAMBURGER* 
1/3 lb black angus patty | bacon onion jam | pepperjack | mixed greens | roasted red pepper aioli | brioche bun | fries
sub truffle fries +2 | sub ½ caesar +3 | add bacon +2

24

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Allergen information available upon request.
Notice: All transactions are subject to state taxes, local taxes, and resort fees. Parties of 5 or more subject to a 20% automatic gratuity. This restaurant collects and shares gratuities on a pre-established basis among employees who

customarily receive tips. A 6% resort fee applies to all transactions. This fee goes to fund the operation and maintenance of shared resort amenities, guest services, and property improvements managed in partnership with
homeowners.

8oz FILET MIGNON* 48
54

loaded potato cake | sautéed seasonal vegetable medley | bourbon steak sauce

ROASTED AIRLINE CHICKEN 
sweet potato gratin | fire-roasted asparagus | confit tomato | herbed chicken jus 

38

SCAN FOR 

ALLERGENS
11.21

BRAISED SHORT RIB & SMOKED GRITS
braised short rib | smoked grits | caramelized onion | seasonal vegetable medley

48

E N T R É E S

S M A L L  P L A T E S

seasonal mushroom medley | truffle oil | garlic cream sauce | parmesan | tagliatelle pasta
WILD MUSHROOM & TRUFFLE TAGLIATELLE 28

CRISPY BRUSSELS SPROUTS pork lardons | parmesan | lemon dijon vinaigrette 14

GLAZED BALSAMIC SALMON
pan seared salmon | balsamic glaze | creamed spinach | crispy potato medallions

38

SPINACH & ARTICHOKE DIP   pita chips | crostini 15
FRIED CALAMARI cherry peppers | parmesan | marinara sauce | pepperoncini aioli 18
AHI TUNA TARTARE* 20chili garlic tamari | avocado | green onion | cucumber wakame salad | wonton chipsGFOGFOGFO

GFOGFOGFO

VOVOVO

GFOGFOGFO VOVOVO

 chicken* +8 | shrimp* +12 | salmon* +16  ADD-ONS |

S T E A K S

VOVOVO

1 6 o z  R I B E Y E *

GFOGFOGFO


