
SOUP OF THE DAY
Ask for tonight’s flavor  
cup | 7 • bowl | 9

CAPRESE SALAD
Fresh arugula, baby heirloom tomatoes, mozzarella, basil 
chiffonade, balsamic reduction | 12

HOUSE SALAD
Mixed greens, cucumber, heirloom tomatoes, red onion, 
carrots, croutons| 12 add chicken +6 | add shrimp +8

BEEF TIP CROSTINI
Horseradish alouette, pickled red onion, capers | 14

FLATBREAD PIZZA (V)
Pesto spread, marinated portobello, baby heirlooms, 
spinach, fresh mozzarella | 16

CLASSIC WEDGE
Iceberg lettuce, bacon, heirloom tomatoes, scallion, house 
made blue cheese dressing | 12 Add chicken +6 | add 
shrimp +8

MEDITERRANEAN ORZO SALAD
Orzo and arugula with baby heirloom tomatoes, kalamata 
olives, garbanzo beans, and feta cheese tossed in an olive 
oil vinaigrette | 15 add chicken +6 | add shrimp +8

FRIED CALAMARI
Pickled peppers, parmesan cheese, sriracha aioli | 18

MAC AND CHEESE
Cavatappi pasta, creamy four cheese blend | 14
add lobster +6 | add bacon +4

FILLET
7oz fillet, mashed potatoes, chef prepared vegetables | 50

RIBEYE STEAK

vegetable,jus de lie | 48

SEARED SEA SCALLOPS
Roasted cauliflower puree, wilted greens with bacon, 
pickled red onion, citrus butter
sauce | 36

PARSLEY PESTO HALIBUT
Warm Mediterranean tomato salad, haricot verts, herb 
polenta | 38

CHICKEN PICCATA
Airline chicken breasts, herb polenta, haricot verts, lemon 
caper jus | 32

CAVATAPPI PASTA (V)
Roasted corn and red peppers, summer squash, red onion, 
light pesto sauce | 28 Add chicken +6 or shrimp +8

VEGETABLE INVOLTINI
12 oz. char broiled,garlic mashedpotatoes, chef- prepared Roasted portobello mushroom, spinach, seasonal

vegetables, ricotta cheese, roasted cauliflower puree | 28

TURKEY BACON AVACADO SANDWICH
House smoked turkey, avocado, bacon, pepper jack cheese, 
sriracha aioli | 18

Sautéed Mushrooms| 5  
Caramelized onions| 3

Your choice of entrée | 9

 Hot dog, all beef
Burger slider,French fries  
Chicken tenders, French fries
Cavatappi with butter

PastryChef’sSelectionof  
Assorted Desserts| 10

Kids Menu Dessert

Entrees

Starters and Salads

BeaverRun.com  
970-453-8755

HALF POUND BURGER
Fresh ground beef chuck, sourdoughbun, sage aioli, choice of  
cheese, lettuce, tomato, pickle, onion. Served with French 
Fries | 17
Burger Enhancements

Demi-Glace | 5  
Crispy Bacon | 5

DINNER MENU
SERVED 5-9PM

5.5% resort fee is added to all purchases in Beaver Run Resort | 10% gratuity is 
added to all takeout orders



BLOOD ORANGE MARGARITA
Suaza silver tequila, fresh lime juice, agave simple syrup 
and blood orange puree| 10

TEQUILA OLD FASHIONED
Reposado tequila, agave nectar, bitters, garnished with 
an orange slice | 10

BRECKENRIDGE MULE
Choice of Breckenridge Bourdon or Vodka, goslings 
ginger beer and a splash of lime | 11

AIR MAIL
Captain Morgan, honey simple syrup and prosecco 
topped with a St. Germain float| 10

BRECKENRIDGE OLD FASHIONED
the classic cocktail served with Breck bourbon, a dash 
of bitters/ muddled cherries and a splash of simple 
syrup, garnished with an orange slice and luxardo
cherry| 14

SPICY COLD
Breck chili vodka, fresh lime juice and simple syrup 
shaken and served over ice with a Cajun spiced rim, 
garnished with a cucumber slice | 12

SOUTHSIDE FIZZ
Breckenridge Gin, lemon juice, simple syrup, mint leaves
and cucumber shaken, poured over ice and topped with
a splash of club soda, garnished with a mint sprig | 13

BLACK BERRY MOJITO
Light rum, blackberry liqueur, simple syrup, mint leaves 
shaken and poured over ice, topped with a splash of club 
soda | 13

PABLO PROSECCO
Prosecco, Chambord and agave nectar come together in 
a fusion of color and bubbles in this tasty classic | 11

RASPBERRY COSMOPOLITAN
Tito’s vodka, lemon juice, simple syrup and fresh 
raspberries shaken, poured over ice and topped with a 
splash of prosecco | 13

THYME OUT
Breckenridge Vodka, fresh lemon juice, thyme infused 
simple syrup and grapefruit juice| 12

CUCUMBER GIMLET
muddled mint and cucumber combined with agave 
nectar, fresh lime juice and Breck gin | 12

POMEGRANATE MARGARITA
Blanco tequila, pomegranate juice, fresh squeeze of 
lime, triple sec and simple syrup | 11

BLACKBERRY TEQUILA SMASH
Suaza Tequila, fresh lime juice, agave simple syrup and 
blackberry puree | 10

ESPRESSO MARTINI
Breckenridge Espresso vodka, white crème de 
cacao, Irish cream liqueur and Italian espresso, 
topped with a chocolate syrup drizzle | 12

Specialty Cocktails

SIERRA NEVADA MODELO 
BUDWEISER 
BRECKENRIDGE AVALANCHE 
DESCHUTES FRESH  
SQUEEZED IPA

ANGRY ORCHARD HARD CIDER
COORS LIGHT  
AVERY IPA 
805
STELLA ARTOIS 
MICHELOB ULTRA

Canned & Bottled Beer | 6

SPECIALTY BEERS | 8 
DOGFISH HEAD 60 MINUTE IPA 
BRECKENRIDGE VANILLA PORTER 
GUINNESS

BeaverRun.com
970-453-8755
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