
CRAB CAKES
Jumbo Lump blue crab meat, 
lemon thyme aioli | 14

CHARCUTERIE
Salami, capicola, Prosciutto, smoked cheddar, 
Havarti, gouda, olives, fig jam | 12

SOUP OF THE DAY
Ask for tonight’s flavor 
cup | 6 • bowl | 8

CIOPPINO
Fresh mix of seafood and vegetables, 
saffron broth | 12

CAESAR SALAD
Crisp Romaine, shredded cheese, house 
Caesar dressing, parmesan crisp | 11

CLASSIC WEDGE SALAD
Iceberg lettuce, baby heirloom tomatoes, hard-boiled egg, bleu 
cheese crumbles, topped with bacon, scallions, and house 
bleu cheese dressing | 11

SALAD NICOISE
Mixed greens, cherry tomato, red onion, 
potato, olives, piquillo pepper, soft boiled egg, citrus dressing | 11 
add tuna | 8 or Sirloin steak | 9

VENISON CARPACCIO
Seared Colorado venison with capers, pickled red onions, toast 
points, drizzled with truffle oil  | 15

SEAFOOD STARTER
shrimp cocktail and king crab legs served with cocktail sauce, lemons 
and drawn butter | 25

CALAMARI
Breaded calamari tossed in garlic butter with a blend of pickled 
vegetables | 15

NEW YORK STRIP STEAK
14 oz. char broiled, garlic mashed potatoes, vegetable 
medley, red wine jus lie | 46

RIBEYE STEAK
14 oz. char broiled, garlic mashed potatoes, vegetable 
medley, jus lie | 47

BUTCHER’S CUT
Ask for tonight’s special

LAMB RACK
Colorado domestic rack of lamb, saffron 
couscous, vegetables | 49

PAN SEARED, OVEN ROASTED, CHICKEN
Bone in chicken breast, succotash, 
natural jus | 32

SHORT RIB
Slow braised beef short rib, mushroom 
risotto, tobacco onions, jus lie | 42

CATCH OF THE DAY
Ask for tonight’s fish special

POLENTA LASAGNA (V, GF)
Fresh vegetables, tomato sauce

BEAVER RUN BURGER
Fresh ground beef chuck, sourdough bun, sage aioli, 
choice of cheese, lettuce, tomato, pickle, onion. Served 
with French Fries | 17
Burger Enhancements
Sautéed Mushrooms | 4 
Caramelized onions | 2 
Crispy Bacon | 4

Horseradish Sauce | 1 
Demi-Glace | 4

Your choice of entrée | 8
Kids 5 and under eat free
Hot dog, all beef

Burger, slider, French fries

Chicken tenders, French fries

Macaroni Pasta, butter, marinara, or 
cheese
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PAN SEARED HALIBUT
Served over cranberry wild rice topped with sherry 
lobster cream sauce | 40

SURF AND TURF 
6 oz filet of beef topped with wild mushroom Demi glace 
paired with a poached lobster tail and purple mashed 
potatoes | 55 

ROASTED HALF DUCK
Served with green chile and cheddar cheese polenta 
topped with a mandarin orange reduction | 40
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