
Freshly Carved NY Strip Steak 

Lemon & Garlic Chicken 

Chicken Parmesan 

Scalloped Potatoes 

Roasted Cauliflower Florets 

Chopped Wedge Salad 

Mixed Green Salad 

Caprese Salad 

Greek Pasta Salad 

Colorado Charcuterie  & 
Cheese board 

Warm Bread 

Nightly Themes may feature 

 Chinese Take Out 

 Colorado Green Chili Bar 

 Taco Bar 

Our Chef’s Table tonight includes all you can eat  

as well as any non-alcoholic beverage 

Chef selections change nightly, but may include: 



For your convenience, a 20% auto gratuity will be added to parties of 8 or more. 
*These items may be served raw or undercooked, or contain raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, sea-

food, shellfish or eggs may increase your risk of foodborne illness. 

Mozzarella & Prosciutto

Served with extra virgin olive oil, artisan bread 

Baby Iceberg Wedge  

English cucumber, radish, chickpeas, grape toma-

toes, fine herb vinaigrette 

Roasted Beets 

Served over a bed of  arugula, topped with goat 
cheese, mint, tossed with sweet ramp  

vinaigrette  

 

Frites

Hand cut fries topped with jack cheese  

and green onion 

Pork Wing

Smothered in agave buffalo sauce 

Pretzel Pizza

Gourmet jumbo pretzel, topped with mozzarella, 

jumbo pepperoni and house made tomato sauce 

Margherita Pizza

Tomato sauce, mozzarella, fresh basil

Salads and Such Bar Bites 

Fish N Chips

Pacific cod  battered in Coors Beer Batter and served with fries and tarter sauce 

The Don  

Chicago Style spicy Cheesesteak with shaved NY strip and mozzarella 

* Old Fashioned Burger

Signature beef burger, topped with lettuce, tomato and aged cheddar 

Cluckster 

Breaded chicken breast, topped with provolone, lettuce and tomato 

House Favorites 
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