
   

 

   

 

 

 

Salads 

Caesar(d, w)                              16  
Romaine lettuce, house-made croutons, & shaved parmesan. 
Tossed in house dressing. 
 

House Salad                     17 
Mixed greens, cucumber, carrot, radish, & grapefruit.  
Tossed in a pear vinaigrette. 

 

Starters 

Creamy Mushroom Soup(d,w)                  16 
Uley’s Cabin signature soup. Topped with gruyère cheese & croutons.  
 

Colorado Green Chili Queso (d,w)                                               22 
Served with grilled bread & corn chips. 
 

Roasted Beet & Cannellini Mutabal (w)                                16 
Roasted beet & cannellini dip with roasted pumpkin seeds & chili oil. 
Served with grilled bread, fresh vegetables, & corn chips.  
 

Crispy Pork Belly                                                                 18 
Served with house-made BBQ sauce & spicy jalapeño slaw.  
 

Corn & Bacon Fritter(d,w)                                                                 18 
Charred sweet corn, smoky bacon, & shredded cheddar, fried.  
Served with a sweet maple bourbon glaze & roasted pepper crema. 
 

Poutine (d)                                                                                                     20 
French fries smothered in brown gravy & cheese curds. 
     

 

 

 



   

 

   

 

 

Uley’s Classics 

Buffalo Short Ribs(d,w)                                                                       42 
Montana buffalo short ribs. Served atop creamy orzo, charred 
leek & roasted vegetables. Smothered in blackberry demi-glace. 
 

 

NY Strip(d)                                                                                                    52 
6 oz. NY strip served with peppercorn sauce, pommes purée, 
roasted vegetables.  
 

 

Caramelized Citrus Salmon(f)                                                      42 
Pan-seared sockeye salmon, caramelized citrus & miso glaze. 
Served atop farrow, roasted butternut squash purée, & slaw. 
 

 

Coq Au Vin  (d)                                                                                            40 
Red wine braised chicken breast & thigh with bacon, mushrooms,  
& pearl onions. Served over pommes purée & roasted vegetables.  
 

 

Mushroom Cassoulet                                                                          40 
Seared portabella served with cannellini, lentils, carrots, and 
butternut squash. Finished with a roasted garlic mushroom gravy. 
 
 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illnesses especially if you have 
certain medical conditions.  

V=Vegan, GF=Gluten Free, Veg=Vegetarian  



   

 

   

 

 

 

 

 

 

 

Sweets 

Brownie A La Mode (d,e,w)                                                             16 

House made brownie with vanilla ice cream, whip cream,  

chocolate, & caramel sauce 

 

Crème Brule Cheesecake (d,e,w)                                                    16 

Served with a berry compote & whip cream 

 

Chocolate Chip Bread Pudding  (d,e,w)                                       16 

Topped with powdered sugar and mint 

 

Mixed Berry Sorbet                                                                 12 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illnesses especially if you have 

certain medical conditions.  

V=Vegan, GF=Gluten Free, Veg=Vegetarian  


