APPETIZER
BACON WRAPPED GRILLED SHRIMP
six bacon wrapped shrimp with thai glaze - [15]
BRUSSEL SPROUTS
fried and tossed in a bacon vinaigrette with goat cheese, cayenne candied pecans, dried cherries,
roasted pork belly with an alabama white sauce drizzle - [14]
SMOKED WINGS
full pound, house rub, choice of buffalo, bourbon bbq, thai or alabama white sauce - [12]
CRAB CAKES
two maryland-style crab cakes, grilled, served with house remoulade - [17]
SPINACH AND ARTICHOKE DIP
artichoke hearts, spinach, water chestnuts, cream cheese and parmesan, topped with seared
goat cheese with pita bread and veggies - [12]

SALAD
add: chicken [+6] - 5 oz. filet mignon [+13] - grilled shrimp [+8] - crab cake [+8] - grilled salmon [+11]
dressings: ranch, bleu cheese, balsamic vinaigrette, russian, italian, bacon vinaigrette, honey mustard

CAESAR
french bread croûtons, house caesar dressing, parmesan, balsamic reduction - [side - 6 | full - 11]
HOUSE
mixed greens, cucumbers, red onion, heirloom tomato, shredded cheddar, croutons - [side - 6 | full - 11]
WEDGE
iceberg, house made bleu cheese dressing, bleu cheese crumbles, house-cured bacon, heirloom grape
tomatoes, sliced pear, cayenne candied pecans, balsamic reduction drizzle - [12]
STEAKHOUSE
mixed greens, roasted cipollini onions, heirloom grape tomatoes, goat cheese crumbles, dried cherries,
roasted red peppers and tossed in balsamic vinaigrette - [12] chef’s suggestion with 5 oz. filet - [23]

SOUP
CLAM CHOWDER
new england style, grilled pita - [Cup 6 | Bowl 11]
ELK STEW
root vegetables, cipollini onion, grilled pita - [Cup 6 | Bowl 11]
SOUP DU JOUR
chef’s daily creation - [Cup 6 | Bowl 11]

SANDWICH
choice of steak fries, sweet potato fries, cole slaw or kettle chips
MTN BURGER*
our hand-packed angus grind, lettuce, red onion, on a toasted brioche bun - [14]
substitute: chicken - [14] | bison - [17] | beyond - [17]
choice of cheese: cheddar, swiss, provolone, american, pepper jack
add: nueske’s think-cut applewood smoked bacon [+3] | stout caramelized onions [+2]
avocado [+2] | sautéed mushrooms [+2] | fried egg [+2}
PRIME RIB SANDWICH
shaved prime rib, stout caramelized onions, provolone, au jus on a hoagie - [17]

CRAB CAKE BLT
maryland style crab cake, lettuce, tomato, bacon, house remoulade on a brioche bun - [15]

MOTHER CLUCKER
nashville hot chicken breast, pepper jack cheese, nueske bacon, house slaw, house bread and butter
pickles on grilled texas toast - [18]
REUBEN
house roasted corned beef, homemade sauerkraut, swiss cheese and house russian dressing
on thick cut marble rye - [17]
v.11/20

ENTRÉE
BISON MEATLOAF
bacon wrapped and cooked with our signature bourbon bbq sauce, garlic smashed redskin potatoes,
topped with stout mushroom gravy and seasonal vegetables - [20]
CHICKEN PICANTE
parmesan encrusted chicken breast, lemon white wine sauce, capers, artichoke hearts, grilled polenta
cake and seasonal vegetables - [21]
COLORADO SHEPHERD’S PIE
braised lamb and ground bison, carrots, peas, parsnip, rutabaga, cipollini onions in a thick stout gravy,
topped with green chile cheddar smashed red skin potatoes - [22]
TENDERLOIN STROGANOFF
filet mignon tips, creamy strogie sauce, sautéed mushrooms, cipollini onions adorned with whipped
sour cream and chives on a bed of pappardelle pasta - [19]
ANCHO MAPLE SALMON*
grilled atlantic salmon, ancho-maple glaze, grilled polenta cake and seasonal vegetables - [22]
PASTA PUTTANESCA
traditional red puttanesca sauce with kalamata olives and capers, served on a bed of linguini - [18]
note: this dish can be prepared to meet vegetarian or vegan dietary requirements, please ask your server
add: chicken [+6] - 5 oz. filet mignon* [+13] - grilled shrimp [+8] - crab cake [+8] - grilled salmon* [+11]
SHRIMP SCAMPI
six large gulf shrimp, white wine garlic butter sauce, basil, green onions, baby heirloom tomatoes
on a bed of linguini - [22]
SURF & TURF
choose between an 8 oz. filet or 7 oz. wagyu sirloin, then either a lobster tail or snow crab legs,
served with a loaded baked potato - [sirloin - 45 | filet - 51 | both crab and lobster +20]

STEAK
All of our steaks are cut in house and graded upper one third angus or higher.
We source our beef and bison from high country ranches across the west.
We verify the temperature of every steak according to the Certified Angus Beef Brand guidelines.
RARE cool red center | MEDIUM RARE warm red center | MEDIUM warm pink center
MEDIUM WELL slight pink center | WELL no pink, cooked throughout

steaks are served with one side
FILET MIGNON*
5 oz. - [21] | 8 oz. - [31]
WAGYU SIRLOIN*
7 oz. - [26]

PORTERHOUSE*
22 oz. - [47]

BISON TOMAHAWK
RIB EYE*
25 oz. - [65]

PRIME RIB
sizes vary
friday & saturday only

TENDERLOIN TIPS*
with caramelized onions &
sautéed mushrooms - [19]
PRIME CUT NY STRIP*
14 oz. - [38]
BONELESS RIB EYE*
16 oz. - [43]

STEAK SIDES
additional sides [+5] each
garlic smashed potatoes with mushroom stout gravy | loaded baked potato
steak fries | sweet potato fries | sautéed spinach | creamed spinach | crispy brussel sprouts
grilled polenta cake | seasonal vegetables | roasted root vegetable medley

À LA CARTE

STEAK SAUCES

PREPARATIONS

bacon wrapped shrimp +9
maine lobster tail +25
snow crab legs +23

au poivre +3
horseradish cream +2
cognac demi-glace +4

sautéed mushrooms +5
seared bleu cheese +4
garlic truffle butter +6

Ask your server about... Weekend Features | Custom Cut Steaks | Fish FRYdays
*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

EST.

2016

COCKTAILS
GREEN GIMLET - breckenridge mountain gin infused with a mint and basil herbal tea blend,
fresh lime juice, simple syrup - [10]
RUBY SIDECAR - braastad vs cognac infused with spiced ruby cider herbal tea, hints of apple,
cinnamon and hibiscus with grand marnier and fresh lemon juice - [10]
BLACK MANHATTEN - where old world meets new, tin cup colorado rye whiskey, averna italian amaro,
bitters, with a luxardo maraschino cherry - [12]
DARK WALNUT OLD FASHIONED - buffalo trace premium kentucky bourbon, housemade black
walnut simple syrup, squeeze of orange and bitters with a luxardo maraschino cherry - [12]
COLORADO SAZERAC- from NOLA to ISCO - aspen stave finished 291 rye whiskey (colorado springs),
leopold bros absinthe (denver), with peychaud bitters and lightly sweetened with agave nectar - [14]
PRAIRE CUCUMBER MULE- organic prairie cucumber infused vodka, gosling ginger beer
and fresh lime juice - [9]
SPICY PALOMA - exotico 100% agave tequila, ancho reyes verde chile liqueur, grapefruit juice, lime,
agave nectar with a chile lime sea salt rim - [9]
MTN RED SANGRIA - red wine with assorted fruit brandies, fresh fruit juices and sparkling water - [8]

BEER

DRAFT
MOUNTAIN TIME PREMIUM LAGER - [5]
SKA MODUS MANDARINA IPA - [5]
ODELL 90 SHILLING - [5]
SEASONAL TAPS (ASK YOUR SERVER)
DOMESTIC AND IMPORT
BUD LIGHT - [4]
BUDWEISER - [4]
COORS LIGHT - [4]
COORS BANQUET - [4]
MICHELOB ULTRA - [4]
CORONA - [4]
GUINNESS - [6]
ST. PAULI GIRL NON-ALCOHOLIC- [5]

COLORADO
BLUE MOON - [5]
DALE’S PALE ALE - [5]
EDDIE LINE CRANK YANKER IPA (16 oz.) - [6]
EPIC ESCAPE TO CO IPA - [5]
LEFT HAND MILK STOUT - [6]
NEW BELGIUM FAT TIRE - [5]
ODELL EASY STREET WHEAT - [5]
ODELL IPA - [5]
TELLURIDE FACEDOWN BROWN - [5]
UPSLOPE KOLSCH - [5]
CIDER/SELTZER
WILD CIDER (16 oz.) - [6]
KYLA HARD KOMBUCHA - [6]
TRULY HARD SELTZER - [5]

WINE
RED
ANGELS & COWBOYS - red blend - CA - [12/44]
BURGO VIEJO - rioja - spain - [9/36]
KING’S RIDGE - pinot noir - WA - [11/40]
LA FAMIGLIA - pinot noir - CA - [6/24]
CHATEAU SOUVERAIN - merlot - CA - [8/30]
CANNONBALL - cabernet sauvignon - CA - [8/30]
DARK HORSE - cabernet sauvignon - CA - [6]
JUGGERNAUT - cabernet sauvignon - CA - [14/55]
BOGLE - old vine zinfandel - CA - [8/30]
TRIVENTO - malbec - argentina [9/38]

WHITE
LITTLE BLACK DRESS - moscatto - CA - [8/30]
BIELER PERE ET FILS - rose - France - [9/34]
COPPOLA - pinot grigio- CA - [8/30]
LA FAMIGLIA - chadonnay - CA - [6/24]
DARK HORSE - chadonnay - CA - [6]
ATHENA - chardonnay- CA - [8/30]
BONTERRA - sauvignon blanc - CA - [8/30]
LA LUCA - prosecco - italy - 187 mL [6]
LAURENT PERRACHON - brut - France - [48]
“CANTERRIS” CO WHITE WINE CAN - [7]

