
Crafted Sandwiches

Soups & Salads
Add: Steak +7, Rotisserie Chicken +5, Shrimp +6, 

Calamari +7, Salmon +7

FARMERS SALADGF V
Heritage mix, english cucumber, heirloom 
tomato, watermelon radish and shredded 
carrots 10
Choice of Dressings: Ranch, Bleu Cheese, Honey 
Mustard, Bourbon Maple or Raspberry Vinaigrette

Super SaladGF V

Baby arugula, blueberry, blackberry, 
strawberries, gorgonzola, candied 
almonds and raspberry vinaigrette 12

GRILLED SHRIMP CAESAR SALAD
House caesar dressing, rosemary 
croutons, crisp romaine and pecorino 
cheese 18

CRISPY CHICKEN SALAD
Crispy chicken tenderloins with fresh 
tomatoes, cucumbers, watermelon radish 
and mixed cheeses on a bed 
of romaine lettuce 13.5

Wayfinder CobGF

Mixed greens, grilled chicken, heirloom 
tomato, hard boiled egg, avocado, 
pickled onion, gorgonzola crumbles 
and choice of dressing 13.5

BLACKENED SALMON SALAD
Blackened salmon with spinach, English 
cucumbers, fresh blueberries, heirloom 
cherry tomatoes, corn, almonds, craisins, 
goat cheese with raspberry vinaigrette 18

WARM ANCIENT GRAIN BOWL
Aztec multi grain bowl, avocado, grilled 
corn, pickled onion, heirloom tomato, 
artichokes, and arugula tossed with 
whiskey maple vinaigrette 14
Add Steak +7  |  Shrimp +6  |  Grilled Chicken +5 
Calamari +7 |  Salmon +7

ROCKY MOUNTAIN PORK 
GREEN CHILIGF

Pico de gallo, served with a grilled crostini 
and mixed cheese on a grilled baguette 
Lrg. 8.50  Sml. 4.50

CLASSIC TOMATO BASILV

Served with a grilled crostini and pecorino 
cheese  Lrg. 8.50 Sml. 4.50

CHEF’S SOUP DU JOUR 
with a grilled crostini  Lrg. 8.50 Sml. 4.50

Only The Best
We think that food tastes better when 

prepared with better ingredients. 
That’s why we have sought out items 

to serve in our restaurant that are 
of a very high quality.

�����
LUNCH MENU

Noon - 3 p.m.

All sandwiches served with choice of hand cut fries, sweet potato fries, or side salad
Onion Rings +1

REUBEN
House corned beef or shaved turkey, grilled sauerkraut, 

Swiss cheese and thousand island dressing on thick cut rye bread 
with house pickle 13

Way�������
House carnitas, shaved ham, Swiss cheese, pickled relish and chipotle 

mustard aioli, on a french baguette with house pickle 16

VEGGIE MELT V
Grilled portabella, oven roasted tomato, spinach, brie and cherry 

pepper aioli on thick cut wheat with house pickle 12.50 Add Tofu +3.5

PRIME RIB DIP
Shaved prime rib on rustic baguette, gruyere cheese, caramelized 
onions, horseradish cream and rosemary au jus with house pickle 17 

MONTE CRISTO
Thick cut sourdough bread, shaved turkey, sliced ham, Swiss cheese, 

lightly fried in savory custard and house preserves 14.50 

PORK BELLY SANDWICH
Crispy pork belly with a chipotle aioli and homemade slaw on top 

of a brioche bun with a side of hand cut fries 14.50

GRILLED CHICKEN WRAP
Grilled chicken, chipotle aioli, crispy bacon, spring mix, tomato 

and cheddar on a lour tortilla with house pickle 13.50

GRILLED TURKEY WRAP
Grilled turkey, cherry pepper aioli, crispy bacon, spring mix, tomato 

and swiss on a lour tortilla with a house pickle 13.50

1/2 SANDWICH & SOUP
BLT, Grilled Ham & Cheese or Reuben Served with house pickle 12

www.wayfindercolorado.com

GF GLUTEN FREE
V VEGETARIAN

18% gratuity added for parties of 6 or more 
These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

AppetizersAppetizers
ROCKY MOUNTAIN NACHOS

Pulled pork or grilled chicken with homemade tortilla chips, 
black beans, pico de gallo, diced avocado, sour cream, 

mixed cheese and salsa 16
Add Steak +4

WAYFINDER JUMBO WINGS
One pound lightly fried red bird wings with house bleu cheese 

dressing and fresh celery and carrots 15

FRIED HOUSE KIRBY PICKLES
Smoked paprika and cherry pepper aioli 10

Friturra Di CalamariGF

Lightly fried calamari, chery pepper jam 
and lemon caper aioli 14

Finder Cubano



GF GLUTEN FREE
V VEGETARIAN

18% gratuity added for parties of 6 or more 
These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

BeveragesBeverages
MILK 3

TROPICAL ICED TEA 4

 HOT TEA 3.50

SidesSides
YUKON MASHED POTATOES 5

BRUSSELS SLAW 3.5

HAND CUT FRIES 3

SWEET POTATO FRIES 4

ONION RINGS 3

SIDE SALAD 4.5

Burgers
Gold Canyon Natural Angus burgers served with lettuce, tomato and onion with choice of 

hand cut fries, sweet potato fries or a small house salad, Onion Rings +1
Substitute Elk or Bison patty +3 | Beyond Burger patty “veg” or GF bun +1.50

CLASSIC BURGER
Charbroiled patty on a brioche bun and house pickle 11

Add Cheese +1.5  –  Cheddar, Swiss, Pepper Jack or American

PATTY MELT
Burger patty, Swiss, caramelized onion and thousand island on grilled sourdough 13.50 

BREAKFAST BURGER
Burger patty, bacon, cheddar, caramelized onion, hash browns and fried egg 14

ESTES BBQ BURGER
Burger patty, pulled pork, BBQ sauce, onion strings and double cheddar 15.50

The Wayfinder
Burger patty, bacon jam, caramelized onion and bleu cheese 14 

MOUNTAIN MAN
Elk patty, pepper jack, grilled poblano, avocado, garlic aili 16.50

AVOCADO BLACK BEAN VEGGIE BURGER
Black bean veggie patty with fresh avocado slices, tomato, onion, and lettuce on a brioche bun 14.50

Chef Specials
SLOW ROASTED CHICKENGF

1/2 roasted chicken, thyme demi, baby arugula salad, yukon mashed potatoes 17.50

BLACKENED SALMONGF

Fall succotash, lemon beurre blanc, sautéed spinach 20

WHITE CHEDDAR MACV

White cheddar béchamel, cavatappi pasta, fresh herbs 11
Add: Bacon +3, Pork Belly +5, Chicken +5

FISH & CHIPS GF

Alaskan cod, brussels slaw, lemon caper tartar sauce with hand cut fries 16 

PORTABELLA CHICKEN SANDWICH
All natural chicken breast, grilled portabella

mushroom, cherry chipotle aioli, pepperjack cheese
and fresh avocado 16

CARNITAS TACOS
Three pork carnitas tacos with pico de gallo, avocado, queso fresco, and a cup of black beans 16

STEAK & FRITES
12oz Gold Canyon Angus® ribeye steak served with our hand cut fries 27

SODAS 3  (Coke products) 

FRESH SQUEEZED JUICE 3

ICED COFEE 3 COFFEE 3

Barista SpecialBarista Special
AMERICANO 4  LATTE 4.25   CAPPUCHINO 4 CHAI LATTE 4.50 

HORCHATA LATTE 5 DULCE DE LECHE LATTE 5

MEXICAN MOCHA LATTE 5 CARAMEL WHITE MOCHA LATTE 5

ALMOND JOY LATTE 5 RASPBERRY WHITE MOCHA LATTE 5

HOT CHOCOLATE 4


