
 
 

 
 

 
BAR MENU 

 

 
Chicken Wings 

Roquefort dressing & celery; 
Featuring Wing Time Buffalo Wing Sauce: 

Mild, Medium, Hot, Super-Hot  
& Spicy Garlic Parmesan: 

OR House made Desert Fire Rub 
OR Dean Martin’s Asian BBQ  

~ 10 
 

Pizzette 
Grilled flat bread dough 

 

Caramelized pears, Cambazola & chives 
~ 11 

Red sauce, mozzarella & basil 
~ 9 

Chorizo, marinated tomatoes, goat cheese, 
arugula & reduced balsamic 

~ 12 
 

Calamari 
Buttermilk soaked & fried crispy; 

Wilted arugula & lemon aioli 
~ 10 

 

Buffalo Carpaccio 
Dijon mustard vinaigrette, arugula salad & 

large crostini 
~ 12 

 
 

 
 

Shrimp Tacos  
Roasted prawns, chipotle lime vinaigrette, 
black beans, salsa, corn tortillas & avocado  

~ 14 
 

Kennebec Fries 
Tossed w/ crispy bacon & onions; 

Sriracha aioli 
~ 8 

 

Caesar Salad 
Baby Romaine Hearts, Parmigiano 

Reggiano & croutons;  
Lemon-anchovy dressing 

~ 9 

 
 

CABIN SIGNATURE BURGERS 
Served with Kennebec fries 

Sub Bacon-Onion fries…Add $2 
 

House  
1/3 pound Sterling Silver Farms beef patty; 

Arugula, tomato, caramelized sweet 
onions, aged Cheddar cheese 

 & Brioche bun 
~ 11  

 

Organic Veggie  
Brown rice, sunflower seeds, carrots, herbs & sea 

salt; 
Arugula, caramelized sweet onions, 

tomatoes, aged Cheddar cheese 
 & Brioche Bun 

~ 11 
 

Half Pound American Kobe 
Snake River Farms; 

Tomato chutney, lettuce & 
 melted Taleggio Cheese 

~ 16 
 


