
The Frog Pond 

 

 

 Appetizers 
 

Fried Giant Onion Rings    7 
 

Beer Battered, Fried Shrimp                         7 
 

Crab and Artichoke Dip     8 

with House-Made Frybread                                              
 

Breaded Chicken Tenders with Fries                     9 
 

Cast Iron Seared Flatiron Steak                            10 

Cilantro-Red Onion, Chimichurri                             
 

Cheesy Crab Stuffed Mushrooms   9 

6 Garlic Sautéed Mushroom Caps with Cheesy Crab Stuffing 
  

1lb of our Plump Chicken Wings   8 

Your choice of Hot, BBQ, Honey Garlic,   

Tequila Lime, or Dry Garlic Cajun Sauce               
 

Cheesy Flauta     7 

Grilled Jack and Cheddar Cheese  

Served with Salsa and Sour Cream                        
 

Nachos      7 

Smothered in our Texmex Cheese, Black Olives,  

Onions, Fire Roasted Peppers, Guacamole, Salsa,  

and Sour Cream          

 with Chicken                               11 
 

Garlic-Parsley Fries     5 
 

Frybread Pizza 
9” hand-formed, house-made dough  
 

Chef’s Pizza Creation of the Day       8 
 

BBQ Chicken, Roasted Peppers, Fontina  8 
 

Pepperoni, Fontina      7 
 

Pesto, Fontina     6 
 

Soup/ Salad 
 

Today’s Fresh Soup     7 
 

Caesar Salad      7 

Chopped Romaine, Parmesan Chips, Croutons,  

Anchovy-Garlic Dressing                     

with Grilled Chicken             12 

            with Grilled Salmon             16 
 

Aspen Lakes Mixed Greens   7 

Blue Cheese, Matchstick Beets, Candied Pecans,  

Farm Fresh Apples, and Crispy Onions, Tossed in our 

House-made Tart Cherry Vinaigrette                                 
 

Burgers 
Traditional Garnishes, Choice of Fries, Side House Salad, or 

Caesar Salad (Substitute Onion Rings as your side for $2) 

Your choice of ½ lb. Chuck, Elk, Charbroiled 

Chicken Breast, or Grilled Portobello                           9 
 

w/Aged or Smoked Cheddar, Swiss, Rogue Blue,  

or Pepper jack Cheese                                   10 

 

w/Bacon-Blue Cheese              11 
 

w/Bourbon-Molasses BBQ, Crispy Onions,  

Aged Cheddar                              11 

 

w/Sautéed Forage Mushrooms             11 

 

 

House Specialty Sandwiches 
Choice of Fries, Side House Salad, Caesar Salad, or Soup 
(Substitute House-Made Onion Rings for $2)   
 

Buffalo Ranch Reuben    10 

House Smoked Buffalo Pastrami, Red Sauerkraut,  

Swiss, with Stone Ground Mustard on Rye                    
 

Grilled Salmon Sandwich    14 

Cucumber, Baby Lettuce, Caper Mayo              
  

Veggie Wrap        9 

Hummus, Lettuce, Tomato, Cucumber, 

Shoestring Vegetables, Guacamole                 
 

Ranch Chicken Wrap    13 

Slow Roasted Chicken Breast, Bacon, Lettuce, Onion, 

Roasted Peppers, and Topped with House Ranch Sauce                           
 

BBQ Pulled Pork     10 

Tomato-Onion Cilantro Slaw, on Focaccia                         
 

BLT       10 

Alder-Smoked Bacon, Tomatoes, Lettuce,  

Mayonnaise, on Parmesan Cheese Bun       
 

Classic Turkey-Bacon Club      12 

Tomato, Swiss Cheese, Leaf Lettuce, Aioli   

Or choose the club wrap        
 

Charbroiled Flat-Iron Sandwich    12 

Grilled to your liking. Served Open-Faced and topped with 

Creamy Horseradish Sauce  & Hand Breaded Onion Rings

  

Ahi Tuna Sandwich     12 

Spicy Grilled Ahi Tuna, Wasabi Aioli, Crispy Fried Onions 
      

Entrees 
All entrees come with fresh bread and choice of cup of  

Today’s Soup or Iceberg Wedge Salad  

Upgrade to an Aspen Lakes Mixed Greens or Caesar for $2 
 

Chipotle-Honey BBQ Baby Back Ribs  26 

French Fries, Tomato-Onion Cilantro Slaw   

Half Rack     18 

 

Ale-Battered Alaskan Halibut and Chips  15 

Tartar Sauce and a Fresh Lemon Wedge        

 

Three Cheese Ravioli with Chicken  19 

Three Cheese Ravioli, Fresh Spinach and Juicy Grilled 

Chicken tossed in a Creamy Chipotle Sauce 

 Vegetarian Option                15 

 

Chicken Udon     15 

Rich and Creamy Peanut Sauce tossed with  

Fresh Udon Noodles, and Five Spice Chicken   

 

Wild Mushroom Risotto    15 

Garlic Sautéed Wild Oregon Mushrooms,  

Shaved Parmesan Cheese                                        

 

Cast Iron-Seared Flatiron Steak   18 

Roasted Heirloom Potatoes, Grilled Seasonal  

Vegetables, Chimichurri                                           


