
- Shared Plates - 

HOT SMOKED WINGS 

By Weight 1 lb $12 –or– 11/2 lbs $17 

Seasoned and house smoked wings tossed in your 

choice of Korean BBQ sauce, original hot sauce or 

our house dry rub carrots, celery & bleu cheese 
 

DRY RUB PORK RIBLETS 

By Weight 1 lb $12 –or– 11/2 lbs $15 

Fried crispy & tossed in kosher salt with coarse black 

pepper with ranch or bleu cheese 
 

ROCKY MOUTAIN NACHOS $13 

Your choice of chicken or beef, includes shredded 

cheese, cilantro sour cream, pico de gallo,             

guacamole, ranch beans and jalapenos 

*Add pork green chili $2 
 

CHICKEN QUESADILLA $12 

Grilled chicken, ranch beans, shredded cheese, pico 

de gallo, guacamole & cilantro sour cream 
 

SHISHITO & SPROUTS $13 

Shishito peppers & crispy brussels sprouts with chili 

aioli 

GORGONZOLA CHIPS $8 

House-made chips with gorgonzola fondue, scal-

lions, house smoked bacon, balsamic drizzle & fried 

onions 

WAGYU SLIDERS* $13 

3 sliders with fried onions, sliced pickles, 1000       

island, American cheese on brioche buns 
 

BRUSCHETTA & DIP PLATE $10 

Roasted tomato bruschetta, red pepper hummus & 

goat cheese spread served with grilled flatbread & 

crostinis 
 

STREET TACOS $13 

Lamb carnitas or pulled chicken with pickled onions 

& peppers, shredded cabbage, cotija cheese & avo-

cado crema on flour tortillas 
 

AHI TUNA TATAKI* $13 

Sesame seared tuna tossed with sweet chili sauce, 

green onions & avocados served with crispy 

wontons, cucumbers & daikon radish 

DEL MAR SALAD $15 

Iceberg nest filled with shrimp, crab, avocado & 

jicama tossed in a remoulade dressing with pico de 

gallo & fried tortilla strips 

STEAK SALAD* $16 

Grilled flat iron over mixed greens, cranberries, 

walnuts, crispy onions, Gorgonzola crumbles and 

champagne vinaigrette 

CHICKEN APPLE AND AVOCADO SALAD 

$13 

Grilled chicken breast, avocado, apple, candied 

walnuts, cranberries and mixed greens with a     

gorgonzola vinaigrette 

GREEK FARMER SALAD $8 

Mixed greens, Kalamata olives, grape tomatoes,    

cucumbers, toasted almonds and Feta with       

champagne vinaigrette 

Add lemon oregano chicken $5 - Add grilled Flat Iron $5 

Add roasted lamb $8 

GREEN CHILI 

Cup $5 –or– Bowl $7 

Cilantro sour cream, pico de gallo, shredded cheese 

and a warm tortilla  

 

SOUP OF THE DAY 

Cup $4 –or– Bowl $6 

 

 

OUR DRESSINGS 

Dressings: Ranch, 1000 Island, Bleu Cheese, Caesar 

Vinaigrettes: Balsamic, Gorgonzola, Champagne 

 

CAESAR SALAD $8 

Crisp romaine lettuce, Caesar dressing, parmesan, 

fried capers and garlic croutons 

Add grilled or blackened chicken breast $5 

Add grilled flat iron $8 

- Soups - and - Salads -  



- Burgers - 

Charbroiled 8oz fresh Black Angus on a brioche bun, served red, pink or well  

 

DELUXE BURGER* $11 

Lettuce, tomato, sliced onion and kosher dill pickle, choice of cheese 

Add jalapenos, avocado, bacon $1 - Add pico de gallo, guacamole $0.50 

 

BLACK AND BLUE* $12.50 

Gorgonzola cheese, bacon, onion strings and balsamic drizzle 

 

BEAR DANCE BURGER* $12.50 

Bacon, avocado, smoked mozzarella and aioli 

 

NEW MEXICO BURGER* $12.50 

Guacamole, green chilies, fried jalapeno, pepper jack cheese and chipotle mayo 

SCHNITZEL SANDWICH $12.50 

Breaded pork loin, horseradish cheddar, coleslaw, 

lemon coriander aioli on fresh bun 

 

SRIRACHA BUFFALO CHICKEN SANDWICH 

$12.50 

Breaded chicken breast with sriracha buffalo sauce 

with shredded lettuce & sliced tomato with ranch 

mayo on brioche 

 

GRILLED PESTO CHICKEN PANINI $12.50 

Grilled chicken breast, fresh basil pesto, mozzarella 

cheese, fresh spinach, balsamic drizzle on sliced   

ciabatta 

 

REUBEN $12.50 

Boar’s Head beef or turkey pastrami with braised 

red cabbage kraut, swiss & Russian dressing on 

thick-cut rye 

 

BEAR DANCE CLUB $12.50 

Boar’s Head smoke master ham, ovengold turkey 

breast, smoked mozzarella, bacon & avocado on 

choice of bread 

 

BLACKENED SHRIMP PO BOY $13 

Blackened shrimp, shredded iceberg, dill pickle slices, 

tomato, chili aioli 

 

LAMB CUBANO $13 

Lamb carnitas, smoked master ham, dill pickle slices, 

creole mustard pressed on a hoagie 

 

 

- Sandwiches -  



- Classics - 

FISH AND CHIPS $16 

Beer battered walleye served with fries, slaw, tarter sauce and fresh lemon 

 

STEAK AND FRIES* $16 

Grilled 6oz Flatiron with herb steak butter & shoestring fries, a balsamic drizzle & fried onion 

 

CHICKEN SCALLOPINI $15 

Pan seared chicken breast with lemon onion reduction over sautéed spinach & crispy potato cake 

 

BEAR DANCE BURRITO $13 

Choice of chicken or beef, ranch beans, shredded cheese, pork green chili, topped with pico de gallo,    

cilantro sour cream and guacamole  

 

PORK BELLY FRIED MAC N CHEESE $14 

Crispy mac n cheese wedges with sweet & spicy pork belly & chili garlic queso 

Shoestring French Fries 

Sweet Potato Fries 

Ranch Style Beans 

Fresh Fried Potato Chips 

Coleslaw 

Vegetable Medley +$1.00 

Truffle Parmesan Fries $1.00 

Side Salad $1.00 

Side Caesar $1.00 

 

Additional Dinner Menu Available Thursday, Friday and Saturday Night 

 

Happy Hour Mon - Fri 

5:00pm ~ 7:00pm 

 

 

Please ask your server about daily specials. If you have any dietary restrictions, we will make every effort 

to accommodate your needs. 

 

 

For reservations or takeout orders, please call (303) 996-1563 

- Sides -  


