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A Timeless Tradition of Heritage Brands
STETSON  |  JUSTIN  |  LEVI  |  WRANGLER  |  WOOLRICH  |  PENDLETON  |  TONY LAMA 

The Heart of Downtown Steamboat Springs      
9th & Lincoln • Open 7 days and evenings. • 970-879-1822 • www.fmlight.com

F.M. Light & Sons, Steamboat Springs’
106 year-old historic clothing store, is
Steamboat’s oldest retail store and the
oldest Stetson dealer west of the 
Mississippi. It’s a special place where 
customers enjoy a step back in time. 
The store is owned and operated by 
4th generation descendants.



H 2600 Distinctive Wines
H Unparalleled Selection of 

Spirits
H Hard to Find Items are Our

Specialty
H Huge Selection of Accessories

from Glassware to Openers
H Weekly Wine Tastings Every

Friday
H Steamboat's Guaranteed

Lowest Prices on Beer, Wine,
and Spirits

Open from 9am to 11pm Monday through Saturday • Sunday 10:30am-7pm

970-879-3428



Plan Now. 
Savor Later.

This summer, surround yourself with a 

experiences. Enjoy a delicious and 

educational seminars, cocktails,

Save the Date! 

AUGUST
4-7, 2011

SteamboatWineFestival.com 
or 877-328-2783 

10% OFF your online ticket purchase!  
Use DINING11 at check out. 



       
 the Small Team gives you 

 BIG RESULTS!
The Small Team at 
Prudential has introduced 
a tour bus this year. Call to 
reserve a seat on our next 
real estate tour.

» No Obligation

»  Condos, Townhouses, 
Single Family Homes, 
Ranches and Land

»  Comfortable 14 
passenger bus

»  We can customize  
a tour for you

This home has 5600 square feet of living area plus an over-
sized three car garage.  This 5 bedroom and 5 ½ bath exquisite 
ranch home is just minutes to town. The property has pan-
oramic views of the valley and ski mountain. Outside, enjoy 
a meticulously landscaped setting, heated outdoor patio with 
built in barbeque and stocked pond.  Entertainers dream with a 
spectacular great room and gourmet chef’s kitchen.  #128765

Architectural masterpiece on 37 acres…

TWO HOMES We Have Listed For Sale

This amazing new luxury home overlooks the Rollingstone 
Ranch Golf Course, membership included. Expansive decks 
give panoramic views of the ski mountain, the valley and the 
Flat Tops. This incredible home boasts five bedrooms, seven 
baths which includes a one bedroom, one bath caretaker unit 
with a full kitchen.  A well thought out gourmet kitchen with 
Alder cabinetry and granite lead out to a covered deck allow-
ing year round outdoor cooking and entertaining.  #128776

Luxury Home in the Sanctuary

Steamboat Realty

Marc Small  |  970. 846. 8815
Audrey Small  |  970. 846. 1154

Ali Small Kovach  |  970. 819. 7740

marc@prusteamboat.com

www.ForSaleSteamboat.com
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TOLL-FREE 866.680.6796 
STEAMBOAT SPRINGS CHAMBER RESERVATIONS

steamboatsummer.com
FOR COMPLETE VACATION PACKAGES  
INCLUDING FLIGHTS, LODGING, DINING  
AND EXCITING ACTIVITIES.

www.Steamboat.mobi - Your mobile connection to everything Steamboat

2011 Summer Events
May 28-30 Yampa River Festival &  

Paddling Life Pro Invitational
June 5 30th Annual Steamboat Marathon,  

Half Marathon & 10K
June 16-19 23rd Annual Rocky Mountain  

Mustang Round-up
July 1-4 108th Annual Cowboys’ Roundup Days 

& 4th of July Celebration
July 9-10 31st Annual Hot Air Balloon Rodeo & 

37th Annual Art in the Park
July 15-16 Tour de Steamboat Century Ride
July 15-17 Mountain Soccer Tournament
August 4-7 Steamboat Wine Festival
August 18-21 Steamboat All Arts Festival
August 28 Steamboat Springs Triathlon
September 2-5 Labor Day Celebration – Wild West Air 

Fest, Steamboat Stock Dog  
Challenge, Rocky Mountain Bull Bash

September 16-18 Steamboat OktoberWest
On-going Events Free Summer Concert Series 

Steamboat Springs Pro Rodea Series 
String Music Festival performances

Summers are filled with excitement and real 
western hospitality in Steamboat Springs,  
Colorado. Come and play in any season and 
you’ll find a long list of festive events, outdoor 
activities and legendary stories of the West.
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Restaurant Index
Downtown Steamboat Springs and west
* Page numbers correspond with the numbers on
the restaurant locator map on page 8 page
Azteca Taqueria 12
Backcountry Provisions 13
Beau Jo’s 14
Big House Burgers 20
bistro c.v. 17
The Boathouse 22
Cantina Fresh Mexican Grill and Tequila Bar 26
Canton Chinese Restaurant 28
Cottonwood Grill 32
Creekside Cafe & Grill 31
Cuginos 34
Double Z Bar & Barbeque 37
8th Street Steakhouse 39
Epicurean 40
The Ghost Ranch Saloon 42
Harwig’s & Lapogée 47
Lil’ House 60
Mahogany Ridge 50
Mambo Italiano 52
Mazzola's 54
Old Town Pub & Restaurant 56
Old West Steak House 58
Riggio’s 72
The Rio Grande Mexican Restaurant 74
Sambi 80
The Shack Café 82
Steamboat Meat & Seafood Company 88
Steamboat Smokehouse 86
Sunpies Bistro 89
Sweetwater Grill 90
The Tap House 94
Winona’s 100

On the Mountain and In Between
* Page numbers correspond with the numbers on
the restaurant locator map on page 10 page
Bear River Bar & Grill 16
The Cabin 24
Café Diva 18
Colorado Bagel Company 30
The Egg and I 38
Fiesta Jalisco 41
Gondola Pub & Grill 44
Hazie’s 46
La Montaña 48
Ore House at the Pine Grove 61
Panda Garden 65
Ragnar’s 68
Rex’s American Grill & Bar 70
Routt County Roadhouse 64
Saketumi 76
Sheraton Resort & Conference Center 84
Slopeside Grill 77
Three Peaks Grill 92
Truffle Pig 95
The Tugboat Grill & Pub 96
Vintage 98
Western BBQ 99

Specialty Foods & Services
Drunken Onion 36
Rex’s Catering 19

(not on map)

Steamboat Snowmobile 83

* establishments may not be placed alphabetically
in book.
We would like to thank the Steamboat Lodging
Association for displaying the Dining Guide. Enjoy
your visit in Steamboat Springs.

~ The Steamboat Springs Restaurant Association

Publisher
Steamboat Entertainment

Joanne Burwell
jburwell@springsips.com x  970.846.6420

Art Direction
Lemonade Graphics

Melissa VanArsdale
mel@lemonade-graphics.com x  970.870.1735

Cover Images (& Above)
Kim Keith Photography

soulsneeze@yahoo.com x  970.846.3680 
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The Steamboat Springs Chapter of The Colorado
Restaurant Association is pleased to welcome you to
the Yampa Valley. Our area restaurants provide a wide
variety of cuisines. Using our index will help you deter-
mine your options based on your appetite. A map is
also provided to assist you in determining the location
of the restaurant so you may consider your transporta-
tion choices: car, free city bus, taxi or lodging shuttle.

Our town is divided into three areas: the Downtown
area, the Mountain area, and the area between the
town and the mountain. All area destinations are a
short distance; it’s only 10 minutes from one end of
town to the other. Please note that menu items and
prices are subject to change.  We apologize for any
inconvenience this may cause.

• Peak dining hours are usually between 6:30 pm and
8:30 pm. Make reservations if required.

• For restaurants that take reservations, please arrive
on-time and cancel if you change plans.

• Colorado Liquor Law states that you must be 21 years
of age to drink. Bringing liquor into an establishment
or taking it out of restaurants is against the law.

• Steamboat Springs is a non-smoking community
and does not allow smoking in any public buildings
or recreational areas.

• Although the Steamboat Springs Dining Guide has
strived to present you with the most accurate infor-
mation, prices, menu items and restaurant hours are
subject to change.

Welcome to Steamboat  Springs,  C olorado               Dining Hints
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Downtown Steamboat Springs
and west of town
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The Mountain Area
and in between downtown and the ski area
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870-9980
Phone orders accepted. Dine in or take out.

• Beer & Margaritas
• Cold Beverages
• Outdoor Seating

On 9th Street
in the

Historic Squire Building
next to Lyon’s Drug

Mon.-Thurs.: 7:30am-9pm
Fri. & Sat.: 7:30am-9:30pm

Catering Menus Available
Appetizers

Taco Bar
Fajita Bar

Enchiladas
Salad

Desserts

We accept
Visa, MC

Menu Items, Prices and Hours
Subject to Change

H Featuring ...

H To find us ...

H Our hours ...

AZTECA
TAQUERIA
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Burritos
A warm flour tortilla (regular or whole wheat) with choice of 
cilantro-lime rice or Spanish rice, black beans or pinto beans,
cheese, sour cream and choice of Azteca salsa. $5.25

With shredded beef $7.50
With chicken $6.50
With pork $7.50
With tofu $6.50
With onions and peppers $6.50
With fried fish, chipolte sauce, lettuce $7.75
Breakfast
(Eggs, potatoes, chorizo sausage or bacon, no rice) $6.25

Enchiladas
Two corn tortillas wrapped around your choice of filling, baked
with cheese and choice of chile colorado (red sauce), chile verde
(green sauce), served with sour cream, lettuce, black olives, rice
and beans

With shredded beef $8.25
With chicken $6.95
With pork $8.25
With potatoes, onions and peppers $5.95
With tofu $6.95
With cheese $6.95

Chimichangas
A flour tortilla wrapped around choice of filling and cheese, crisply
fried, served with guacamole, sour cream, and choice of Azteca
salsa on a bed of lettuce

With shredded beef $7.95
With chicken $6.95
With pork $7.95
With black beans, pinto beans, or potatoes $6.50
With tofu $6.95

Tacos
A soft or hard corn tortilla with lettuce, cheese, choice of Azteca
salsa and filling

With battered and fried shrimp with chipotle sauce$2.95
With battered and fried fish with chipotle sauce $2.95
With shredded beef $2.95
With chicken $2.25
With pork $2.95
Vegetarian $1.95

Soups
Homemade daily including Chicken Tortilla, Tamale Mexican Corn
Chowder and others.

Daily Specials
including Tamales, Chile Rellenos, Blackened Fish Tacos, and others.

Azteca Taqueria
Quesadillas
Flour tortilla folded around cheese, and choice of filling, grilled
crisp and served with choice of Azteca salsa

Cheese $4.25
With shredded beef $8.25
With chicken $6.50
With beans or rice $5.75
With pork $7.50

Azteca Salads
Lettuce, black olives, tomatoes, onions, green chilies, corn and
choice of black beans or pinto beans, served with red and blue
tortilla chips $4.95

With shredded beef $6.95
With pork $6.95
With chicken $5.95
With battered and fried fish $6.95
With battered and fried shrimp $6.95
With tofu $5.95

Dressings: creamy chipotle, ranch, 
cilantro lime vinaigrette or salsa

Appetizers / Sides
Rice or beans $1.00
Pork green chili $3.95
Guacamole $ 1.25
Tortillas $ .50
Soup $3.25
Chips/Salsa $3.50
Chips/Queso Dip $4.95
Chips/guacamole $4.95
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         turkey & chicken
PILGRIM: Roasted turkey, muenster cheese, seasoned stuffing, 
romaine and cranberry chutney.

TURKEY TRAILHEAD: Roasted turkey, swiss cheese, avocado, red 
onion, tomato, romaine and honey dijon mustard.

RIDGELINE: Roasted turkey, sharp cheddar cheese, honey cured 
bacon, avocado, tomato, romaine and garlic mayo.

BUSHWHACKER: Curry chicken salad with almonds and granny 
smith apples, smoked gouda cheese and romaine.

                   beef
EXPEDITION: Top round roast beef, sharp cheddar cheese, 
tomato, avocado, romaine and chipotle mayo.

AVALANCHE: Top round roast beef, asiago cheese, tomato, 
romaine and house vinaigrette.

FOURTEENER: Top round roast beef, crumbled blue cheese, sweet 
roasted red peppers, romaine and horseradish mayo.

PINNACLE: Lean pastrami, swiss cheese, cole slaw and russian 
dressing.

EMERALD: Lean corned beef, swiss cheese, red onion, romaine 
and deli brown mustard.

      european specialties
GODFATHER: Imported mortadella and capocollo, provolone 
cheese, romaine, tomato, red onion and house vinaigrette.

DOLOMITE: Imported prosciutto, genoa salami, provolone cheese, 
sweet roasted red peppers, red onion and house vinaigrette.

THE GRAND: Imported prosciutto, capocollo and soppresatta, 
provolone cheese, romaine, tomato, garlic mayo and house 
vinaigrette.

BASECAMP: German bologna, jarlsburg cheese, tomato, red 
onion, romaine and garlic mayo.

BRAUNSWEIGER: German liverwurst, swiss cheese, red onion, 
romaine and dijon mustard.

                    ham
HAM TRAILHEAD: Smoked ham, swiss cheese, tomato, avocado, 
red onion, romaine and honey dijon mustard.

SUMMIT: Smoked ham, french brie cheese, honey cured bacon, 
cranberry chutney, romaine and chipotle mayo.

                  veggie
HOT SPRINGS: Avocado, tomato, red onion, cucumber, carrots, 
sprouts, romaine, cream cheese and house vinaigrette.

SHERPA: Roasted eggplant, sweet roasted red peppers, tomato, 
romaine, asiago cheese and garlic mayo.

HIGH PLAINS: Basil pesto, mozzarella, tomato and romaine.

OLYMPUS: Roasted eggplant, tomato, red onion, pepperoncinis, 
feta cheese, romaine and olive tapenade.

                   FIsh
LOST CREEK: All white albacore tuna salad, swiss cheese, 
avocado, tomato and romaine.

ANGLER: Smoked salmon, dill havarti cheese, sprouts, capers, 
tomato, red onion, romaine and honey dijon mustard.

meats
- choose one  -
Roasted Turkey

Roast Beef
Smoked Ham
Corned Beef

Pastrami
Genoa Salami

Prosciutto
Mortadella
Capocollo

German Bologna
Braunsweiger

cheeses
- choose one  -

Swiss
Provolone
Cheddar
Muenster

French Brie
Smoked Gouda

Mozzarella
Asiago

Pepper Jack
Crumbled Blue

Feta
Dill Havarti
Jarlsburg
American

Cream Cheese

spreads
Mayo, Chipotle Mayo, Horseradish Mayo, Garlic Mayo, Dijon 
Mustard, Honey Dijon Mustard, Deli Brown Mustard, Russian 
Dressing, House Vinaigrette, Basil Pesto (.50), Cranberry Chutney (.50)

add ons
Avocado 1.00  Extra Cheese 1.00  Bacon 1.00  Extra Meat 2.00

breads
French baguette, whole wheat, sourdough, light rye, wrap.

veggies
- have fun -

Romaine
Tomato

Red Onion
Cucumber
Carrots
Sprouts
Pickles

Pepperoncinis
Kalamata Olives

Giardinaire
Cole Slaw
Capers

Roasted Red  
Peppers (.50)
Eggplant (.50)

salads
CHICKEN CAESAR: Sliced chicken breast on a bed of crisp 
romaine lettuce, house croutons and shaved asiago cheese. 
Served with caesar dressing.

COBB: Cubed chicken breast, bacon, avocado, tomato, red 
onion and crumbled blue cheese on a bed of crisp romaine 
lettuce. Served with ranch dressing.

GREEK: Cucumber, pepperoncinis, kalamata olives, red onion, 
tomato and feta cheese on a bed of crisp romaine lettuce. 
Served with vinegrette dressing. Add salami, 2.00

breakfast  
served on choice of italiano or plain bagel

CLASSIC HOT BAGEL SANDWICH: Your choice of smoked ham, 
honey cured bacon, sausage or avocado and tomato, with egg 
and melted sharp cheddar cheese.

LITTLE ITALY: Hot italian capocollo, egg and melted provolone.

HBLT: Honey cured bacon, egg, melted sharp cheddar cheese, 
romaine, tomato and chipotle mayo.

LOX: Smoked salmon, tomato, red onion, capers and cream cheese.

ask about our kid’s menu

build it

Backcountry Provisions 879-3617  • fax 879-3261

Lunches for your next outdoor
adventure, picnic or office lunch.

Party platters and
custom box lunches available.

Take some Backcountry Provisions
on your airplane or car ride home.

635 Lincoln Avenue
Downtown Steamboat Springs

In Old Town Square

Get the Essential 
Backcountry Provisions Sandwiches

in Wyoming or Colorado! 
Visit us in Jackson Hole at

50 West Deloney Town Square
307-734-9420 • fax 307-734-9430

or in
Ft. Collins at

140 North College Avenue
970-482-6913 • fax 970-848-1184

New Location
Denver, Colorado

1617 Wazee Street
LODO

303-534-7900 • fax 303-534-5210

Open everyday
7:00am-5:00pm

We accept
Amex, Visa, MC, Discover

H Featuring ...

H To find us ...

H Our hours ...

Catering menu at
www.backcountryprovisions.com
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First Tastes
Garlic with Cheese Bread 
Honey Cheese Bread
Chicken Tenders 
Homemade Garlic Butter Breadsticks

Pizza
Create Your Own: Rolled-Crust Pies
Our thick hand-rolled crust topped with mountains of 
ingredients. Left over crust - Cover it with honey and 
make it a dessert!

Size 1 Pound 2 Pound 3 Pound 5 Pound
Feeds 1-2 people 2-3 people 3-4 people 5 or more 

Create Your Own: Thin Crust Pizza
Size Small 8” Med 10” Lg 13” X-Lg 16”
Feeds 1-2 people 2-3 people 3-4 people 5 or more

Crust Options
Honey White (standard) or Honey Whole Wheat

Sauce Options: Beau Jo’s Pizza Sauce, Fresh Roasted Garlic
& Olive Oil, Basil Pesto, Garlic Cream Sauce, Ranch, BBQ
Sauce, Ranch Dressing, Marinara, Ragin’ Red Hot Sauce

Ingredients: Pepperoni, Salami, Italian Sausage, Bacon,
Andouille Sausage, Anchovies, Bacon Red Hot Chicken,
Mushrooms, Scallions, Green Peppers, Artichoke Hearts,
Roasted Red Peppers, Spinach, Sweet Red Onions, Jalepeño
Peppers, Black Olives, Roma Tomatoes, Green Olives, Broccoli,
Pepperocini, Sun-Dried Tomatoes, Pineapple

Cheese Options: Whole Milk Mozzarella (standard)
Monterey Jack, Feta, Provolone, Fontina Provolone, Cheddar

Specialty Mountain Pies
Size 1 Pound 8” 2 Pound 10” 3 Pound 13” 5 Pound 16”

Fire Cracker Chicken Ragin’ red-hot sauce, red-hot chicken,
jalapeños and Monterey Jack cheese. 

The Steamboat Beau Jo’s pizza sauce, pepperoni, 
hamburger, Italian sausage, salami, and ham topped 
with Mozzarella cheese. 

The Argentine Barbeque sauce, chicken breast slices, 
artichoke hearts, red onions and we smother the whole 
thing under smoked provolone cheese. 

Dude Ranch Ranch dressing, chicken breast slices, 
mushrooms and Roma tomatoes.

Sausage Combo Basically the same as our hamburger
combo, but substitute spicy Italian sausage for the ground
beef as listed above.

Vegetarian Combo Beau Jo’s pizza sauce, Roma tomatoes,
mushrooms, green peppers, red onions, black olives and 
mozzarella cheese.

Yukon Beau Jo’s pizza sauce, Canadian bacon, artichoke
hearts, Roma tomatoes, mozzarella and smoked provolone
cheese.

Cajun Beau Jo’s pizza sauce, red onions, jalapeños, 
andouille sausage, pepperoni, mild cheddar and smoked 
provolone cheese.

Mama Mia Beau Jo’s pizza sauce, chicken breast slices, 
mushrooms, scallions, Roma tomatoes, Italian seasonings
and mozzarella cheese.

Hawaiian Beau Jo’s pizza sauce, smoked ham, pineapple
chunks, mushrooms, Rocky Mountain honey and mozzarella
cheese.

Skier Mike’s Beau Jo’s pizza sauce, smoked Canadian bacon,
chicken breast slices, green peppers and mozzarella cheese.

Chicken Cordon Bleu Roasted garlic cream sauce, 
chicken breast slices, smoked ham, scallions, mushrooms 
and Swiss cheese.

Garlic Veggie Combo Roasted garlic cream sauce, 
fire roasted red peppers, black olives, artichoke hearts , 
red onions and smoked provolone cheese.

Luau Roasted garlic cream sauce, red-hot chicken, 
pineapple, mild cheddar and smoked provolone cheeses.

Specialty Prairie Pies
Size Small 8” Medium 10” Large 13” X-Large 16”

Veggie Beau Jo’s pizza sauce, green peppers, black olives,
red onions, sliced mushrooms, Roma tomatoes and 
mozzarella cheese.

Maple Leaf Beau Jo’s pizza sauce, chicken breast slices, 
scallions, Roma tomatoes, mushrooms, mozzarella and 
grated Parmesan cheeses.

New Era Basil pesto sauce, roasted garlic, mushrooms,
spinach broccoli, red onions, smoked provolone and grated
Parmesan cheeses.

Miner’s Dream Basil pesto sauce, chicken breast slices,
Roma tomatoes, topped with mozzarella, feta and Italian
seasonings.

Tip Top Basil pesto sauce, pepperoni, Italian sausage, 
mozzarella and feta cheese.

Pesto Chicken Pizza Basil pesto sauce, chicken breast,
Roma tomatoes, smoked provolone cheddar, mozzarella,
Parmesan cheeses and fresh basil.

L’il Italy Roasted garlic and olive oil sauce, Roma tomatoes,
mushrooms, black olives, pepperoni, smoked provolone, 
grated Parmesan cheeses, fresh basil and Italian seasonings.

Centurion Roasted garlic and olive oil sauce, fresh garlic,
sun-dried tomatoes, spinach, Roma tomatoes, mozzarella
and feta cheeses.

New York Special Roasted garlic and olive oil sauce, Roma
tomatoes, jalapeños, scallions, black olives, mozzarella,
Parmesan cheeses and Italian seasonings.

Little Sicily Roasted garlic and olive oil sauce, Italian
sausage, scallions, black olives, Roma tomatoes, jalepeños,
mozzarella, Parmesan cheeses and Italian seasonings.

Neapolitan Roasted garlic cream sauce, chicken breast slices,
fresh spinach, Roma tomatoes, sun-dried tomatoes, crushed
garlic, mozzarella, feta cheeses and Greek seasonings.

Margherita Pizza Roasted garlic and olive oil sauce, Roma
tomatoes, mozzarella, smoked provolone, Parmesan cheeses
and fresh basil.

Beau Jo’s
Mountain Bistro970-870-6401

take-out, eat-in or delivery
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Freshly Prepared Salads
Anitpasto Iceberg lettuce, roasted red peppers, red onions, 
salami, Provolone, prosciutto, artichoke hearts, black olives, 
and roma tomatoes.

Steamboat Caesar Crisp Romaine tossed with shredded
Parmesan and croutons with our popular Caesar dressing.

Spinach Salad Fresh baby spinach, Craisins, candied walnuts,
Kalamata olives, Balsamic Vinaigrette. Topped with feta and 
croutons. 

Sandwiches
Served on a sourdough roll with chips and a pickle. $7.99

Canadian Club Turkey, Canadian bacon, crumbled bacon bits,
sourdough bread, Swiss cheese, Roma tomatoes, leaf lettuce and
mayonnaise

Classic Italian Italian salami, pepperoni, red roasted peppers,
roma tomatoes, smoked Provolone, Italian seasoning and Italian
dressing.

Green Thumb Sourdough bread, basil-pesto, Roma tomatoes,
red onions, artichoke hearts roasted red peppers, fresh 
mushrooms and Swiss cheese. Served with a side of Italian 
dressing.

Chicken Caesar Roasted chicken, provolone,cheese, basil-pesto,
sourdough baguette finished with a crispy Caesar salad topping.

The Royal Gorge Sliced turkey breast, salami, 
pepperoni, Canadian bacon, crumbled bacon bits, sourdough
bread, tomatoes, black olives, marinara and melted mozzarella
cheese. Served open faced.

The Ranch Roasted chicken, Canadian bacon,  fresh sliced Roma
tomatoes, Swiss cheese and Ranch dressing.

Meatball Sub Plump, juicy meatballs, marinara sauce, 
smoked provolone and Parmesan cheeses. You can’t go wrong
with this classic sandwich.

The Chuckwagon Pepperoni, Canadian bacon, sourdough
bread, Monterey Jack cheese, served with a side of Italian dressing
for dipping.

High Altitude Pasta
All served with a garlic butter bread stick and salad

Chicken Alfredo Roasted chicken, mushrooms, Alfredo sauce
with your choice of penne or linguini noodles. Sprinkled with
Parmesan cheese.

Chicken Parmesan 

Mediterranean Pasta Kalamata olives, cherry tomatoes, 
fresh spinach, roasted garlic and olive oil sauce, linguini, Feta cheese 
and fresh basil.

Pasta PrimaveraBroccoli, roasted red peppers, green peppers,
artichoke hearts, broccoli, roasted garlic and olive oil sauce and 
your choice of pasta. Seasoned and topped with Parmesan cheese.

Penne Ala Vodka Prosciutto ham, red onions, Pastiaciatta sauce
with a splash of vodka, penne noodles. Sprinkled with Parmesan
cheese.

Pesto Pasta Basil-pesto sauce and your choice of noodles.
Sprinkled with Parmesan cheese.

Rasta Pasta Artichoke hearts, roasted red peppers, red onions
Kalamata olives in our garlic wine sauce and your choice of 
noodles.

Pasta Alfredo Alfredo sauce and your choice of noodles.
Sprinkled with Parmesan cheese.

Saltimbocca Roasted chicken, Prosciutto ham, garlic sage sauce
with your choice of noodles. Sprinkled with Parmesan cheese.

Shrimp Scampi Shrimp and garlic sautéed in butter with your
choice of noodles. Sprinkled with Italian seasonings.

Thai Pasta Shredded carrots, fresh mushrooms and scallions in
our spicy Thai Peanut sauce with linguini noodles. 

Create Your Own Pasta:
All served with homemade breadstick and salad.

Pasta: Penne or Linguine

Sauces: Marinara, Alfredo, Garlic Wine, Pesto or Pastiaciatta

Veggies: (see Pizza Toppings) 

Meats: Chicken, Sausage, Meatball

Seafood: Shrimp or Smoked Salmon

BEA
U

 JO
’S

970-870-6401
take-out, eat-in or delivery

Home of Colorado’s
Favorite Pizza for over 30 years!

• Super Value Weekday Lunch
Buffet 11am-2pm

• Dine In/Take Out/Delivery
• A Great Family Dining

Experience
• Outdoor Seating

Corner of 7th & Lincoln
Center of Downtown
We’re on the bus line!

A FREE ride from the mountain
into beautiful downtown

Steamboat.

Open daily for
Lunch and Dinner

We accept
Amex, Visa, MC

Hours, menu & prices
subject to change.

H Featuring ...

H To find us ...

H Our hours ...

v

970-870-6401

Beau Jo’s Lunch Buffet
Most Smokin’ Deal in Steamboat!

7 Days per week • 11-2pm
Eat What You Like and As Much as You Like!

Four Different Pizzas • Salad Bar
Homemade Soup

Bottomless Soft Drinks and Ice Tea

We Deliver!

$30 MINIMUM

$5 CHARGE

New!GLUTEN-FREE
PIZZA AVAILABLE
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MENU SAMPLING
APPETIZERS
Nachos Grande 
    Add chili, chicken, or BBQ Pork 
Basket of Chicken Strips 
Chicken Wings 
Mozzarella Sticks
Basket O’ Fries
Basket O’ Cheese Rings 
Chili Cheese Fries
Basket O’ Onion Rings
Edamame
Fresh Fried Chips & Housemade Salsa
    Add guacamole or sour cream

SALADS 
Greek 
Crisp lettuce, kalamata olives, red onion, banana 
peppers, tomatoes, feta cheese, and olive oil 
vinaigrette, plus flat bread crackers.    
Add Jerk or Grilled Chicken  

Classic Caesar 
Crisp romaine lettuce, tomato, Parmesan cheese and 
croutons all tossed in an Caesar dressing.   
Add Jerk or Grilled Chicken 

Jamaican Salad
Crisp lettuce, spicy Jerk chicken, fresh garden veggies, 
and tropical relish with spicy house dressing, and 
crunchy noodles.

SOUP 
Bear River Chili   Clam Chowder  
French Onion    Soup of the Day  

FLAT BREAD PERSONAL PIZZAS 
Jerk Chicken   Greek   
Meat   Veggie 
Cheese
 

BURGERS & SANDWICHES
Bear Burger 
Bacon, cheddar cheese & BBQ sauce. 

The Steamboat Club 
Turkey, bacon, lettuce, tomato, Swiss cheese and mayo 
on toasted sourdough bread.                     

Ahi Tuna Steak 
Grilled and served with sesame slaw and wasabi aioli.

Maverick Burger 
Sautéed mushrooms, blue cheese crumbles and bacon.

Southern BBQ Pork 
Slow braised pulled pork in BBQ sauce topped with 
cole slaw.

Fish-n-Chips 
Beer battered cod fillets deep fried with french fries 
and tarter sauce.

Classic Cheeseburger  
All-American favorite with cheddar cheese

Portobello Sandwich
Balsamic marinated mushroom cap grilled with 
provolone and roasted red peppers.

Colorado Chicken Sandwich 
Grilled with sautéed mushrooms, Swiss cheese and 
ancho mayo.

Philly Cheese Steak 
Sirloin steak sautéed with bell peppers, onions and 
melted provolone cheese.

Jerk Chicken Sandwich 
Spicy Jamaican Jerk marinated chicken breast grilled 
and topped with tropical relish.

Après Ski 
Happy Hour 
3:30 – 6pm daily 
with live music.

THE NEW BEAR 
RIVER TERRACE & 
UMBRELLA BAR 

In the heart of Gondola 

Plaza, the new terraced 

seating and heated glass-

enclosed European-inspired 

umbrella bar are the perfect 

setting any time of the 

day.  For après ski, ski-up or 

walk-up to the most fun and 

inviting party in Steamboat.  

Great music, delicious drinks 

and the new outdoor fi re pit 

add to the fun.  See you at 

the Umbrella Bar this season!

WINTER
Open daily for 

Lunch & Aprés Ski
November 24, 2010–

April 10, 2011

com

970.871.5150BE
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879-4197
www.bistrocv.com

reservations appreciated

whenever possible we support local,
regional and independent farms,
ranches, fisheries and wineries that
share our commitment to natural,
organic, humane, sustainable and
most importantly, delicious meals.

345 lincoln ave.
downtown

7 days a week
5pm-close

We accept
Amex, Visa, MC

*this is a sample menu

our menu changes weekly 
based on fresh and seasonal 

ingredients

we are happy to offer 
vegetarian, vegan and children

friendly options

H Featuring ...

H To find us ...

H Our hours ...

b
istro

 c
.v.

small plates

liberty farms duck liver pate / pickled watermelon radish 5
steak tartare / fried quail egg / toast 7
salmon tartare / english cucumber / baby radish 6
toten inlet oysters / mignonette 3.5 ea.
heirloom tomato salad / pickled turnips / bacon / marcona almond / arugula 8
foie gras torchon / preserved huckleberries / grains of paradise / fennel 14
wild mushrooms / slow cooked pork jowl / poached organic egg 9
roasted bone marrow / riesling-palisade peach jelly / red onion / toast 11
fried steamer clams / preserved lemon remoulade / espelette pepper jus 8

appetizers / soup / salads

palisade tomato soup / humboldt fog grilled cheese 8
ingrid’s mussels / garlic confit-meyer lemon broth / chive / brioche 14
baby herb salad / point reyes blue cheese / pistachios / red onion / 
compressed oregon pears / candystripe beets / px vinaigrette 16
grilled romaine / truffle-garlic dressing / parmesan custard / white anchovy / 
la quercia ham 13
aged cheddar mac n’ cheese / poached butter lobster / veal sweetbreads / 
root vegetables 18

mains

milk fed guniea hen “sous vide” / leg confit / potato white truffle gnocchi / 
brussel sprouts / caramelized colorouge / smoked tomato sabayon 24

alaskan black cod / winter bean ragout / piquillo pepper broth / braised 
escarole / baby turnips / cipollinne onions 37

c.v. burger / wagyu beef / la belle farms foie gras / garlic aioli / pickled 
onions / potato puree 21

bacon wrapped morgan farms lamb loin / grant farms spinach / pumpkin 
puree / baby fennel / grape-oregano-black truffle emulsion 38

four story hill farm ribeye / shortrib “sous vide” / anson mills grits / baby 
artichokes / chanterelle mushrooms / uni butter 43



C     HEF KATE RENCH 

CREATES A NEW MENU  

FOUR TIMES A YEAR — 

ONE FOR EACH SEASON.

visit www.cafediva.com for current 
menu, wine list and events

organic produce, naturally raised   
meats & wild seafood

extensive wine cellar and staff of 
3 certified Sommeliers

garden seating available seasonally

reservations welcomed

AT THE MOUNTAIN VILLAGE
IN THE TORIAN PLUM PLAZA

5:30 PM NIGHTLY 
7 DAYS A WEEK, YEAR-ROUND

AMEX, VISA, MC, DISCOVER

970.871.0508
www.cafediva.com

STARTERS 
Duck and MouCo Cheese Spring Rolls 
rhubarb-cherry dipping sauce

Foie Gras and Waffles
cider-maple gastrique, toasted pecans,  
micro greens

Mushroom Farro Arancini 
Marsala-vegetable demi glace

Onion Soup Vice Versa 
three onion fritters, sherry-Gruyère velouté

Mini Crab “Pot Pies” 
riesling Béchamel

Peanut Butter and Bacon Sandwiches 
Asian braised pork belly, Thai peanut sauce,  
sriracha drizzle, raison nut toasts

Crab & Tomato Bisque

Soup Du Jour

Blood Orange, Pickled Vegetable Salad 
wild arugula, sheep’s feta, naan croutons

Red Romaine and Apple Salad 
pecans, Stilton blue cheese

Sausage and Frisée Salad 
deviled egg crostini

ENTRÉES

Roasted Beets and Potato Gnocchi 
sheep’s cheese, fried basil 

Market Catch 
zucchini salsa verde, grape-pine nut  
pico de gallo, panelle

Seared Diver Scallops 
Thai basil, coconut milk and vegetable chowder, 
basmati rice cake

“Pork Chops and Apple Sauce” 
cider-mustard glazed pork chop,  
braised red cabbage, apple spaetzle

Merquez Spiced Colorado Lamb Shank 
braised vegetables, lentil and pea purée

Boulder Beef Tenderloin or  
Bear Mountain Ranch Buffalo Tenderloin 
tomato-caper relish, shallot marmalade,  
wilted greens, white polenta cake

Elk Tenderloin
mashed Yukon gold potatoes, winter vegetables 
with almonds, Cabernet-veal demi glace

Surf and Turf
chef’s daily preparation

WINTER MENU 2011   
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All-natural,  hormone-freesteroid-free chicken

970-870-8500
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• Gold Member of the
Sustainable Steamboat
Business Program 

• Fresh Sustainable Seafood
• No Trans Fat Oils
• All natural hormone free,

steroid free chicken.
• Full Bar
• 50 Bottled Beers
• 9 HDTVS great place to watch

any game!

Curve Plaza
West of Steamboat

We’re on the bus line!
A FREE ride from the mountain

or downtown Steamboat.

Open daily at 11:30am 

We accept
Amex, Visa, MC

Hours, menu & prices
subject to change.

H To find us ...

H Our hours ...

v

Please visit the Steamboat Restaurant Group’s
family of locally owned and operated restaurants.

Big House Burgers Rex's family of restaurants
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Winter 2010/2011
Appetizers

Maryland Blue Crab Cakes
Lemon Mixed Greens, Cucumber Remoulade

Heirloom Caprese
Heirloom Tomatoes, Imported Buffalo Mozzerella,

Aged Sherry Reduction, Herbs, Baguette

Wild Mushroom Flatbread
Laura Chenel Goat Cheese, Roasted Peppers, 

Onion, Arugula, Herb Flatbread

Autumn Flatbread
roasted figs, gorgonzola, butternut squash, pancetta,

pepitas, pumpkinseed oil, frisee

Sake Poke
Wild Salmon, Sesame, Ginger, Chive, Sake, Rice Paper

Edamame “Hummus”
Vegetable Crudate, Grilled Naan Bread, 

Bean Sprouts, Wasabi

Mussels Sambucca
mussels, white wine, garlic, shallot, pernod, 

herbs, cream, baguette

Pub Grub
Not Your Average Wings

Frenched Chicken Drumsticks, Carrot Celery Slaw,
Bleu Cheese, Roasted Garlic Sauce

When Pigs Fly
Pork Shanks, Sesame Ginger BBQ, 

Wasabi Slaw, Scallion

White Cheddar Cheese Curds
ranch, marinara

Black and Tan Beer Battered
Onion Rings

Seasoned French Fries

100% All natural Harris Ranch ½
Pound Burger

lto, choice of cheese, bun

100% All Natural Bear Mountain
Ranch ½ Pound  Bison Burger

lto, choice of cheese, bun

Fish & Chips
Red Hook Beer Battered Fish, Seasoned Fries, 

Cole Slaw

From the Garden
Beet Street

Roasted tri color beets, Anjou pear, candied walnut,
gorgonzola, white truffle vinaigrette

The Steazer
Baby Hearts of Romaine, Cherry Tomato, Crouton,

Pancetta, White Anchovy Dressing

Simple Salad
crouton, onion, carrot, tomato, choice of dressing

The
Boathouse

“The Boathouse is dedicated 

to bringing the Yampa Valley resi-

dents and visitors a creative

approach to dining. 

Featuring fresh, 

local ingredients and seafood

from around the world. 

While also striving to 

constantly improve and 

change our menu in an effort 

to better serve our customers.”
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970-879-4797
sorry no reservations

• Live Music, No Cover Charge
• Family Friendly, Kids Menu

Available
• Great Food, Great Portions
• Two Decks Feet Away from the

Yampa River
• Happy Hour 4-6pm Buy One Get

One FREE Drinks and App Specials
• On The Free Bus Line
• Outdoor Dining Weather Permitting
• Full Bar Open Late

609 Yampa Ave
Downtown on the River
One Block off of Lincoln

Winter
Monday to Sunday: 4pm to Close
with kitchen open for lunch from

11:30am-3pm and dinner 4pm-9ish

Summer
Monday to Sunday: 11:30am to Close

with kitchen open for lunch from
11:30am-3pm and dinner 4pm-9ish

Happy Hour
Everyday 4-6pm

Buy One Get One Drinks
$1 Off Starters

We accept
Amex, Visa, MC, Discover

Hours & Menu Subject for Change
Menu changes to come 

this summer.

H To find us ...

H Our hours ...

The
Boathouse

Soup it Up
Boathouse Chowdah

scallop, shrimp, crab, pancetta, tomato, 
corn in a creamy New England classic!

Wild Game Chili
elk, venison, buffalo, in a hearty vegetable chili, jalapeno

cheddar cornbread

Off The Boat
Macadamia Crusted Wahoo

udon noodle stir fry, ginger, sesame Seared Ahi
edamame “hummus”, baby bok choy, cabbage, 

carrot ginger vinaigrette

Pan Roasted Chilean Sea Bass
chile succotash, black bean puree, piquillo pepper 

chutney, chipotle

Mixed Seafood Grill
assorted seafood

Vegetarian Fare
Butternut Squash Gnocchi
tri colored Beets, sage, onion, brown butter, 

marscapone mousse

Truffle Mac
Cheddar Sauce, tomatoes, topped with 

Black Truffle Boschetto

Poultry, Meat, and Game
Elk Sausage Lasagna

béchamel, spinach, parmesan, venison Bolognese, 
garlic baguette, basil

Caramel Apple Pork Belly
braised belly, cinnamon cheddar polenta, 

sour apple chutney, caramel, frisee

Blackened Buffalo NY Strip
potato croquette, asparagus, goat cheese cream sauce

Black Angus Filet Mignon
potato croquette with goat cheese 

cream sauce, asparagus

Airline Chicken Pad Thai
peanut sauce, carrot, scallion, macadamia, 

sriracha, rice noodle

Great Food
Great Location

Live Music
Family Friendly

Best Happy Hour in Town, 
Two for One Drinks and 
$1 Off Starters



GENUINE
COLORADO COOKING

The Cabin is casual Colorado cooking at its finest. 
It’s a place that is all about fun, value, local and
sustainable ingredients—served with a hearty 
helping of Steamboat’s warm hospitality and 
friendly service.  

The Cabin chefs dish up high-quality 
Colorado cuisine at a great value featuring 
the freshest natural and organic ingredients. 
The menu includes pasta, seafood, wild game, 
meat and fowl entrees and sandwiches, sure to 
satisfy even the most hearty appetite. A full service
bar offers an extensive selection of spirits, wines,
specialty drinks, beers, cappuccino and espresso
drinks to complement the experience.

The Cabin is genuine Colorado in a casual, friendly
atmosphere. So bring your appetite, your sense of 
adventure and be ready to be treated just like family. 

The Cabin is located in the lobby level 
of The Steamboat Grand. 
Complementary valet 
parking is available.
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970-871-5550
Reservations recommended.

Family Friendly
Kids Eat FREE specials

Locally grown &
sustainable ingredients

DINNER

• Entrees start at $10
• Signature Evenings

BREAKFAST

• “THE” Breakfast Place on the
Mountain 
* All-You-Can-Eat Buffet
* All Ala Carte Menu Items: 

$9 or less
* $1.50 Bloody Marys 
* $5.00 Unlimited Mimosas
* Full Line of Cappuccinos &

Espresso Drinks

Base of Ski Area
2300 Mt. Werner Circle 

in 
The Steamboat Grand
steamboatgrand.com

Dinner: 5:30pm to 10:00pm
Breakfast Daily: 7am to 10:30am

We gladly accept 
AmEx, Visa, MC

Hours, menu, special nights & prices
subject to change without notice.

H Featuring ...

H To find us ...

H Our hours ...

APPETIZERS

NEW ZEALAND GREEN
LIPPED MUSSELS 

Red chili pesto broth, green
onions & grilled baguette 

2-pounds / 3-pounds 

RED BIRD FARMS 
CHICKEN WINGS 

Wing Time Hot Sauce;
Roquefort dressing & celery

BUFFALO CARPACCIO 
Truffled mushroom salad &

shaved Parmigiano Reggiano

KENNEBEC FRIES 
Hand-cut Colorado potatoes; 

Classic salt n’ pepper,  
Truffle oil and herbs,

Parmesan & herb, 
Cajun style or Old Bay 

SPINACH & 
ARTICHOKE DIP  

Sweet & spicy peppers &
Monterey jack cheese; 
Crispy pita, assorted 

vegetables & tortilla chips

ROASTED GARLIC & 
CHICKPEA HUMMUS 

Silky smooth blend; Crispy
pita, assorted vegetables &

tortilla chips

GRILLED MARINATED
CALAMARI  

Avocado. onion & tomato
salad; Lemon-oregano 

vinaigrette

SMOKED SOUTH DAKOTA 
GOOSE BREAST

Cabbage, apple & fig slaw; 
Blackberry reduction

SALADS
CAESAR 

Romaine hearts, Parmigiano
Reggiano & lemon-anchovy

dressing

BUTTER LETTUCE
Toasted hazelnuts, butternut
squash & pumpkin seed oil

BABY SPINACH  
Dried black figs, candied

pecans, red onion &
Roquefort; Herbed-sherry

vinaigrette

BABY ICEBERG WEDGE  
Red onion, chives, tomatoes

& braised pork belly;
Roquefort dressing

WILD ARUGULA
Crisp prosciutto, pickled

onions & goat cheese

BETWEEN 
THE BUN

THE HOUSE BURGER
Aged cheddar, lettuce, 
tomato & caramelized
onions; Kennebec  fries

OPEN FACE CHICKEN
CAPRESE SANDWICH 

Red Bird Farms Chicken;
Mozzarella, roasted tomatoes
& basil pesto; Kennebec fries  

GROUND BUFFALO 
BURGER 

Pepper jack cheese, pickled
jalapenos, chipotle sour

cream, guacamole, 
lettuce, tomato & onion; 

On toasted brioche; 
Kennebec fries

ENTREES 

AUSTIN BLUE’S ST. LOUIS
STYLE RIBS 

House BBQ sauce, whipped
Yukon potatoes & slaw

BRAISED COLORADO
LAMB SHANK

Whipped Yukon potatoes &
balsamic lamb stock; Flat

parsley & lemon

GRILLED PORK 
TENDERLOIN

Cannellini bean puree, black
figs & crisp prosciutto  

GRILLED ALL-NATURAL
VEAL CHOP

Caramelized onion torte;
Sautéed baby spinach &

poached shallots 

LOBSTER MAC & CHEESE 
Spiny lobster, cream,

Parmigiano Reggiano &
white truffle oil

FISH TACOS 
Roasted Pacific cod, cabbage, 

chipotle-lime vinaigrette & 
pico de gallo; Spiced black

bean & avocado sauce

COLORADO LAMB SUGO 
Fresh pappardelle pasta,

mint & Parmigiano Reggiano

MENU ITEMS
The following are just a few of the items you will find on our menu.  For a look at our full menu please join us at

http://www.steamboatgrand.com/Grand-Experience/Dining.aspx
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Cantina
Fresh Mexican Grill & Tequila Bar879-0826

Lunch
A selection of Mexican entrees, burgers, and

sandwiches starting at 6.95

Appetizers & Tapas
Holy Guacamole

A chunky blend of avocados, green chilies, 
salsa fresca, jalapenos and lime juice served
over jalapeno slaw with cheese (v) 8.95 Half

order 5.95
Pizza Acapulco

Small round corn tortillas topped with 
fresh spinach, tomatoes, garlic, shrimp 

and cheese 2.50 each
Lettuce Wraps

A stir-fry medley of chicken, bell peppers, 
onions and jalapenos with diced tomatoes, 

avacado and crispy tortilla strips. Served with
romaine lettuce leaves for wrapping with

jalapeno corn salsa 7.95
Quesadillas

A flour tortilla filled with a blend of cheeses,
grilled and served with sour cream (v) 6.95

Grilled garden vegetables (v) 7.95
Spinach, black bean and mushroom (v) 8.95

Shredded chicken 8.95
Steak or buffalo 9.95

Shrimp 10.95
Chile con Queso

A savory blend of melted Jack and 
cheddar cheeses, garlic, cilantro, 

tomatoes, mild chilies and 
green onions (v) 6.95

Mini Tacos
Mini ground beef tacos

with shredded cheese 1.95 each
Mussels Provincianos

Steamed sweet blue mussels served 
in a flavorful tomato broth with 

fresh spinach 6.95

Ultimate Nachos
A gigantic portion of corn tortillas 

smothered with refried beans, cheese, 
green chilies, salsa fresca, green onions, 

tomatoes, sour cream and guacamole 9.95
With ground beef or 

shredded chicken 11.95
Soaring Skewers

A dramatic arrangement of grilled 
skewers with a selection of 

complimentary dipping sauces.
(minimum 4)

Steak, chicken or buffalo 1.95 each
Shrimp 2.50 each

Grilled garden vegetables 1.95 each
Ceviche

Citrus marinated tilapia with fresh cilantro, 
bell pepper, jalapeno, tomato and red onion

on a crispy round tortilla. Originally served in
Peru, this light appetizer is popular in coastal
regions throughout Latin America 2.50 each

Salads
Mexi-Tossed Salad

Fresh greens, kidney beans, tomatoes, 
mild green chilies and cheese with your choice

of homemade dressings: chipotle ranch,
cilantro-lime vinaigrette or 

balsamic vinaigrette (v) 4.95/7.95
Add chicken breast 2.00
Add grouper filet 3.00

Mandarina
Fresh mixed greens with sliced figs, 

sun dried cherries, candied walnuts and 
cotija cheese. Served in a crisp tortilla bowl 
with balsamic vinaigrette dressing (v) 8.95

Add chicken breast 2.00
Add grilled shrimp 3.00

Ensalada de Cantina
Sliced avocado, jalapeno-corn salsa, 

cotija cheese, fresh tomatoes and 
crispy bacon on a bed of spinach

in a tortilla bowl with 
chipotle-ranch dressing 8.95

Add grilled steak 2.00
Add tilapia filet 3.00

Buffalo Salad
Mixed greens topped with grilled 

queso panella, red onion and buffalo steak
served with balsamic vinaigrette dressing 10.95

Traditional 
Mexican Dinners

Buffalo Carne Asada
Carne Asada is commonly served during 

Mexican celebrations. We’ve given it a Colorado
twist by preparing it with our tender buffalo

steak, sliced thin and topped with 
ranchero sauce. 

Served with rice and grilled 
garden vegetables 16.95

Hot Tamales
Roasted pork loin, corn masa, chilies and spices
are hand wrapped in corn husks, steamed and

topped with cheese and pork chile verde.
Served with beans and rice 12.95

Chile Relleno
A roasted poblano pepper, hand battered

and stuffed. Topped with ranchero sauce and
served with beans and rice.

Stuffed with queso panella (v)12.95
Stuffed with ground beef 
and grilled onions 12.95

One of each 15.95
Mariachi Enchiladas

Two lightly fried corn tortillas stuffed with 
your choice of cheese, beef, chicken, 
or pork topped with rich homemade 

enchilada sauce and cheese. 
Served with beans and rice 12.95
Chimichanga Cancun

A flour tortilla stuffed with sautéed vegetables
and cheese, lightly fried and served with

ranchero sauce with lettuce, tomatoes, sour
cream, beans and rice (v) 12.95

Tacos Loco
Two traditional tacos, stuffed with beef, chicken,

or pork with lettuce, tomatoes and a blend of
shredded cheeses and 

served with beans and rice 12.95
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970-879-0826

Fresh Mexican cuisine
in a lively social setting.

• Recommended by The New York
TImes, Denver’s 5280 Magazine,
and Honolulu’s HiLuxury
Magazine

• Rated #1 Mexican Restaurant in
Steamboat Springs by
Tripadvisor.com

• Daily Happy Hour 4-6pm. 
Award winning fresh squeezed
margaritas start at $4. 
$1 off all beer.

• Non-smoking establishment
• Private loft dining for parties of

25-40. Call to reserve.
• Children’s menu
• Seasonal patio dining
• Locally owned and operated

since 1972
• Plenty of free parking
• Call ahead to add your name 

to our wait list.

818 Lincoln Avenue
Downtown across from

the Movie Theater
We’re on the FREE bus line!

Open 7 days a week
Bar 11am - late

Dining 11am - 10pm
We accept Amex, Visa, MC, Discover

Hours, menu & prices 
subject to change.

H Featuring ...

H To find us ...

H Our hours ...

v

Voted Steamboat’s best 
Mexican food and Margaritas
- fresh squeezed!

Champignons y Bistec
Inspired by Mexican roadside taco stands, this

dish is popular south of the border fare. A platter
of sirloin steak, grilled mushrooms, jalapenos and

onions is served with tomatoes, lettuce, 
cheese and soft corn tortillas 14.95

Chicken en Mole
A rich blend of Mexican chilies, spices, tomatoes,
fruit and Mexican chocolate served over tender
chicken breast with rice and grilled vegetables.

Originated by 16th century nuns in Puebla, mole
is the national dish of Mexico 14.95

El Grande Burrito
A giant flour tortilla stuffed with shredded 

chicken, beef or pork, grilled onions, 
peppers, and rice and beans topped 

with pork chile verde and 
shredded cheese 15.95

Seafood Specialties
Baja Enchiladas

Shrimp, mushrooms and fresh spinach in two 
corn tortillas. Topped with our mild jalapeno

pesto cream sauce and served with 
beans and rice 15.95
Burrito del Mar

Grilled shrimp, onions, bell peppers, rice and 
black beans in a flour tortilla, topped with

jalapeno pesto cream sauce, cheese and 
pineapple salsa 16.95

Mariscos ala Vera Cruzana
Tilapia, shrimp and mussels topped

with a flavorful chunky tomato broth
served with corn salsa and rice 16.95

Chimi Cozumel
A flour tortilla filled with shrimp and cheese,
lightly fried and served over our homemade

jalapeno pesto cream sauce with 
sour cream, lettuce, tomatoes, 

pineapple salsa, beans and rice 15.95
Camarones Apretalados

Shrimp wrapped in bacon sautéed with 
sugar snap peas and served with rice, jalpeno

salsa and pesto cream sauce 16.95

Combination Plates
Served with beans and rice.

Small Combinations 13.95
Large Combinations 16.95

Fajitas
A traditional platter is garnished 

with lettuce, tomatoes, green onion, 
Jack and cheddar cheeses, 

sour cream, and salsa fresca. 
Served with three warm flour tortillas

Sizzling Fajitas
A sizzling iron skillet of sautéed onions, 

seared bell peppers and 
your choice of the following:

Sautéed garden vegetables (v) 12.95
Chicken breast or sirloin steak 14.95

Buffalo steak 16.95
Grouper filet 15.95

Shrimp 16.95
Tequila Fired Fajitas

We are proud to offer a great “sobre la mesa” 
or tableside experience we found while traveling
in Jalisco, Mexico. Upon serving your fajita skillet,

we will pour a select 100% Agave tequila or
Mezcal onto your sizzling fajita and serve it 
flaming tableside. The alcohol flashes off, 

imparting a wonderful aroma and 
delicious flavor accent. 

A great show!

C
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Canton Chinese Restaurant879-4480
Reservations accepted.

CANTON
CHINESE RESTAURANT

SOUP & SALAD
Egg Drop Soup Sm 2.00 Lg $4.95

H Hot & Sour Soup Sm 2.00 Lg $4.95
Wonton Soup Sm 2.50 Lg $5.95
Cream Corn Chicken Soup $6.95
Vegetable & Tofu Soup $5.95
Chinese Chicken Salad $5.95
Sizzling Rice Soup $6.95
Chinese Shrimp Salad $6.95
Gourmet Seafood Soup $7.95

APPETIZERS
Fried Wonton (8) (Pork) $2.95
Vegetable Egg Roll (2) $2.95
Shrimp Egg Roll (2) $3.95
Salt & Pepper Chicken Wings (8) $6.45

H Shiny Chicken Wings (8) $6.45
Fried or Steamed Dumplings (8) $6.45
Beef on a Skewer (4) $6.45
Crab Rangoon (8) $6.45
Bar-B-Q Spare Ribs $7.95
Fried Shrimp (8) $7.95
Pu Pu Plater (for 2 people) $13.95

COMPLETE DINNERS
Choice of soup:
Egg Drop, Wonton or HHot & Sour
Appetizers:
Egg Roll & Crab Rangoon
Add $3.50 to any a La Carte Entree

HOUSE SPECIAL
Sweet & Sour Combination $12.95
Shrimp, chicken & pork served together in our delicious 
sweet & sour sauce.
Happy Family $12.95
A combination of shrimp, beef, chicken & pork stir-fried 
with snow peas, napa & broccoli in brown sauce.

H Kung Pao Triple Delight $12.95
A combination of shrimp, chicken, beef, peanuts & dices 
vegetables with spicy sauce.

H Szechuan Triple Delight $12.95
Shrimp, beef, chicken & vegetables in chef’s special 
szechuan sauce.
Velvet Chicken & Scallop $14.95
Scallop & chicken in a delicate creamy egg white sauce 
with water chestnut, bamboo shoot & carrots on a bed 
of broccoli.
Iron Plate Scallops and Beef $14.95
Scallops & beef sauteed with snow peas, broccoli, bamboo
shoots, baby corn, napa & water chestnuts served on a 
hot plate.

H Dragon & Phoenix $14.95
Shrimp stir fried with broccoli, peas & carrots in white 
sauce on one side. Lightly battered chicken in sweet & 
spicy sauce on the other side.

H Kung Pao Two Delight $15.95
Shrimp & scallops stir-fried with peanuts & diced vegetable 
in spicy sauce.

H Szechuan Two Delight $15.95
Scallop, shrimp & vegetables in chef’s special szechuan sauce.

H Lovers Shrimp
Lightly battered shrimp sauteed in sweet & spicy sauce on 
one side. Stir-fried shrimp with peas & carrots on other side.
Canton Hotpot $15.95
This hotpot comes with shrimp, scallop, chicken, tofu, clear 
noodles vegetables in our white sauce, served in a hotpot.

H Szechuan Hotpot $15.95
Made with our own sauce, comes with scallop, shrimp, 
chicken, beef & vegetables, served in a fire hotpot.

HEALTH FOOD
All Health foods are served with your choice one of the 
following: Crystal, Brown, HSzechuan or HSpicy Garlic Sauce

Steamed Mix Vegetables $8.95
Steamed Tofu & Vegetables $8.95
Steamed Chicken & Vegetables $9.95
Steamed Shrimp & Vegetables $12.95
Steamed Scallop & Vegetables $12.95

SEAFOOD
Sweet & Sour Shrimp $12.95

H Shrimp in Spicy Garlic Sauce $12.95
Shrimp with Snow Peas $12.95
Cashew Shrimp $12.95
Shrimp with bamboo shoots, celery, water chestnut, carrots 
in crystal sauce.

H Kung Pao Shrimp $12.95
Shrimp with Broccoli $12.95
Shrimp with broccoli, bamboo shoots in brown sauce.
Iron Plate Shrimp $12.95
Shrimp with mixed vegetables served on a Hot Plate.
Shrimp with Lobster Sauce $12.95

H Sesame Shrimp $12.95
H Shrimp in Black Bean Sauce $12.95
H Szechuan Shrimp $12.95
H Curry Shrimp $12.95

Shrimp Egg Fu  Yung $12.95
Seafood Platter $15.95
combination of crab, shrimp, scallop, fish & stir-fried, 
with Chinese green.
Stir-fried Shrimp & Scallop $15.95
Shrimp & scallops stir-fried with snow peas, water chestnut,
carrots, green onion in white sauce.

H Seafood in Spicy Garlic Sauce $15.95
Crab, shrimp, scallop, fish & broccoli, bamboo shoots, 
woodear, stir-fried in spicy garlic sauce.

H Szechuan Fish $12.95
H Fish in Black Bean Sauce $12.95

White fish fillets, green peppers, onions & carrots in a 
spicy black bean sauce.

H Scallops in Spicy Garlic Sauce $14.95
Juicy scallops stir-fried with bamboo shoots, agaric & 
broccoli in spicy garlic sauce

H Twice Green & Scallops $14.95
Juicy scallops, snowpeas, broccoli, water chestnuts in 
crystal sauce.

H Scallops in Black Bean Sauce $14.95
H Szechuan Scallops $14.95
H Sesame Scallops $14.95

BEEF & PORK
Pepper Beef $10.95
Tender fillet of beef stir-fried with green pepper & onion in
black bean sauce.

H Hunan Beef $10.95
Beef tenderloin, green pepper, bamboo shoots, stir-fried in
spicy black bean sauce.

H Sata Beef $10.95
Beef tenderloin, green pepper, baby corn & carrots in 
spicy sata sauce.

H Szechuan Beef $10.95
Beef tenderloin, bamboo shoots, celery, carrots, green pepper,
sauteed with our spicy szechuan sauce.
Beef with Bamboo Shoots & 
Chinese Mushroom $10.95
Beef with Broccoli $10.95
Beef with Snow Peas $10.95

H Ginger Beef $10.95
H Curry Beef $10.95

Iron Plate Beef $11.95
Sliced tenderloin beef sauteed with snow peas, broccoli, 
water chestnuts, bamboo shoots, napa & baby corn, 
served on a Hot Plate.

H Sesame Beef $11.95
H Mongolian Beef $11.95

Sliced tenderloin beef sauteed with scallions in spicy 
brown sauce.

H Orange Flavored Beef $11.95
Specially marinated slices of tender beef that are crisply 
sauteed & tossed with an orange glaze.
Sweet & Sour Pork $9.95
Moo Shu Pork $9.95
Pork strips lightly sauteed with egg, bamboo shoots, cabbage,
woodear & green onions, served with 4 pancakes.

H Twice Cooked Pork $9.95
Pork tenderloin sauteed with bamboo shoots, green pepper, 
cabbage & green onions in spicy hoisin sauce. 
Iron Plate Pork $10.95
Pork sauteed with snow peas, broccoli, water chestunuts, 
bamboo shoots, napa & baby corn, served on a Hot Plate.

H Pork in Spicy Garlic Sauce $9.95
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879-4480
Call for reservations or To Go.

Steamboat’s most popular
Chinese restaurant since 1983

A true locals’ favorite

• Private Parties
• Patio Seating Seasonal
• Chef Specials
• Full Bar
• Smoke Free
• Open Year Round
• Kid Friendly
• Sushi Bar
• Delivery (min. order $30)
• Delivery Fee $5

Located in the heart of downtown
Steamboat Springs

720 Lincoln Ave.
We’re on the FREE bus line!

Monday – Friday
Lunch

11:30 am – 2:30 pm
Dinner: Nightly

5:00 pm – 9:30 pm

We accept
Visa, MC, Discover

Hours, Menu, Prices
Subject to Change

H To find us ...

H Our hours ...

v

CANTON
CHINESE RESTAURANT

CHICKEN & DUCK
Sweet & Sour Chicken $9.95
Chicken in Black Bean Sauce $9.95
Moo Goo Gai Pan $9.95
Sliced breast of chicken stir-fried with mushroom, bamboo
shoots, water chestnuts, snow peas & napa.
Lemon Chicken $9.95
Egg battered chicken breast deep fried to golden brown 
& served with our own lemon sauce.
Pineapple Chicken $9.95
Chicken with Bamboo Shoots &
Chinese Mushroom $9.95

H Chicken in Spicy Garlic Sauce $9.95
Chicken & Broccoli $9.95

H Curry Chicken $9.95
H Kung Pao Chicken $9.95

Almond Chicken $9.95
Cashew Chicken $9.95

H Szechuan Chicken $9.95
Chicken with Snow Peas $9.95
Chicken Egg Fu Yung $9.95
Iron Plate Chicken $10.95

H Sesame Chicken $10.95
Lightly battered chicken sauteed in sweet & spicy sauce.

H Orange Flavored Chicken $10.95
H General Tao Chicken $10.95

Sliced breast of chicken cooked with chef’s special brown 
& spicy sauce.
Wor Siu Duck $12.95
Boneless duck meat, tipped with stir-fried fresh vegetables.
Almond Duck $12.95

H Szechuan Duck $12.95

VEGETARIAN
Canton Delight (Mix Vegetables) $8.95

H Spicy Tofu & Vegetables $8.95
H Egg Plant with Hot Garlic Sauce $8.95

Twice Green & Mushrooms $8.95
H Broccoli in Spicy Garlic Sauce, 

Chinese Mushrooms, Snow Peas &
Bamboo Shoots $8.95

H Kung Pao Tofu $8.95
Diced tofu stir-fried with celery, bamboo shoots, carrots, 
green peppers & peanuts in a spicy sauce.

H Szechuan Style Bean Curd $8.95
Tofu stir-fried with water chestnuts, pea & carrots in a spicy
szechuan sauce.

LO MEIN (Soft Noodles)
Chicken Lo Mein $7.95
Beef Lo Mein $7.95
Pork Lo Mein $7.95
Vegetable Lo Mein $7.95
Shrimp Lo Mein $8.95
Combination Lo Mein $8.95

CHOW MEIN (Fried Noodles)
Chicken Chow Mein $8.95
Beef Chow Mein $8.95
Pork Chow Mein $8.95
Vegetable Chow Mein $8.95
Shrimp Chow Mein $9.95
Combination Chow Mein $9.95

FRIED RICE
Pork Fried Rice $6.45
Chicken Fried Rice $6.45
Vegetable Fried Rice $5.95
Shrimp Fried Rice $6.95
Combination Fried Rice $6.95
Brown Rice $1.50
Fried Noodle $1.50

LUNCH SPECIAL 
Served 11:30 am - 2:30 pm Monday - Friday
Includes:
Egg Drop, Wonton or HHot & Sour Soup
Egg Roll, Fried Rice, and Fortune Cookie.
YOUR CHOICE OF ONE OF THE FOLLOWING ENTREES:

A. $6.95 per person
H Kung Pao Shrimp

Shrimp & Snowpeas
H Shrimp in Garlic Sauce

Shrimp & Broccoli
Shrimp Fu Young

H Szechuan Triple Delight
Happy Family
Shrimp & Mixed Veegetables

H Sesame Chicken

A. $6.45 per person
H Kung Pao Chicken

Almond Chicken
Chicken & Broccoli
Cashew Chicken

H Chicken in Spicy Garlic Sauce
Chicken Lo Mein
Chicken Fu Yong

H Twice Cooked Pork
Beef & Broccoli

H Hunan Beef
H Szechuan Beef
H Spicy Tofu & Vegetables

Twice Green & Mushrooms
Canton Delight
Sweet & Sour Pork
Sweet & Sour Chicken
Pork Chow Mein (Chow mein served with fried noodles)
Chicken Chow Mein
Chicken Mixed Vegetables
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A menu sampling ~
Bagels
Each: $.80         By the Dozen: $9.60

Plain or Onion
Sesame
Blueberry
Cinnamon Raisin
Garlic
Jalapeño Cheddar
Pumpernickel
Sunflower
Sun Dried Tomato
Poppy Seed 
Frisco (Cinn. Sugar)
Chocolate chip
Salt
Whole wheat honey
Italiano (everything)
Cranberry Walnut
Asiago Black Pepper
Parmesan Pesto

Cream Cheese & 
Cream Cheese Sandwiches
Plain: $2.30
Flavored cream cheese: $2.75

Plain
Garlic herb
Olive & pimento
Lox spread
Plain light
Vegetable
Vegetable light
Hummus
Garlic 
Scallion
Jalapeño
Maple Walnut
Sun dried tomato and avocado garlic
Strawberry
Cinnamon raisin
Honey vanilla

Available by the tub: 
Plain    $3.25           Flavored    $3.75

Breakfast Sandwiches All Day
Bagel with egg and cheese: $4.25
Bagel with egg, sausage or bacon $5.25
Bagel with lox & cream cheese $6.30

Create Your Own
Bagel Sandwiches
Proudly serving Boar’s        Head
Deli Meats and Deli Soups

Turkey $5.95
Tuna $5.95
Pastrami $5.95
Chicken salad $5.95
Ham/honey maple $5.95
Roast beef $6.05
Pulled pork $6.45
Thai chicken salad $5.95
BLT $5.75 
Pepper turkey $5.95
Salami $5.95 
Lox $6.25
Vegetarian sandwich $5.05

Cheeses: Provolone, Swiss, American, Cheddar, Pepper
Jack, Muenster

All sandwiches come with choice of:
Lettuce, Tomato, Cucumber, Spicy brown mustard,
Onion, Capers, Sprouts, Jalapeno, Sunflower seed, Green
pepper, Banana peppers, Mayo, Mustard, Dijon Mustard

Add bacon $1.00
Add cream cheese $.75

Side Dishes & Desserts
Our own local favorite cookies:
Oatmeal raisin, Chocolate chip,
Heath Chocolate chip: $1.50

Muffins made fresh daily: 
Blueberry, peach and apple $1.95

Giant kosher dill pickle: $1.20

Assorted chips: Doritos, Lays or Miss Vicky’s $.90

Fresh Brewed coffee from
Steamboat Coffee Roasters

Medium $1.50
Large $1.75

A vast selection of bottled & fountain drinks available.

870-9657

The Colorado Bagel Co.
“The Little Deli That Could”

• Fruit Smoothies
• Daily lunch specials
• Catering available for small 

or large parties

Central Park Plaza
Next to City Market

7:00am – 5:00pm
Monday – Saturday

7:00am – 4:00pm
Sunday

We accept
Visa, MC

Hours, Menu & Prices 
Subject to change

The Colorado
Bagel Company

H Featuring ...

H To find us ...

H Our hours ...
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970-879-4925
Creekside-café.com

A fabulous menu, unbeatable prices
and an outstanding atmosphere.

• Patio seating on the 
picturesque Soda Creek

• Charming Atmosphere
• Full Bar
• Variety of vegetarian dishes
• Local’s favorite
• Large parties welcomed
• Children’s Menu

131 11th Street
Downtown

In the historic Soda Creek Building

6am to 2pm
Breakfast & Lunch Daily

We accept
Visa, MC, Discover

Menu Items and Hours
Subject to Change

THE C
REEKSID
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AFE & G
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Legendary Eggs Benedict
All are served with two poached eggs over toasted Thomas’ 
English muffins, smothered in our homemade Hollandaise sauce
with choice of breakfast potatoes or grits. Substitute fruit salad 
for $2.00. Have your Benny on a whole croissant for $1.75

Slalom Fresh spinach, mushrooms and melted Swiss 
cheese $9.00

Traditional Black Forest Ham $8.25

Huevos Black beans & melted cheddar cheese, topped 
with salsa, sour cream, green onions and tomatoes $9.50

Jimmy Dean Two whole sausage patties $9.00

Florentine Black Forest Ham, fresh spinach and tomatoes $9.00

Big Country Smoked bacon served on buttermilk biscuits $8.50

Goodman Turkey, melted jack cheese and fresh avocado $9.00

Arnold Smoked bacon, ham and chorizo $10.00

Greek Feta cheese, roasted red peppers and fresh spinach $9.00

Californian Grilled tomatoes and avocado, topped 
with sprouts $9.00

Little Buddy Shredded corned beef $9.50

New Yorker Smoked salmon and grilled tomato topped 
with capers $10.00

Locals Favorites
Breakfast Burrito $9.00
A giant chipotle tortilla filled with scrambled eggs, potatoes, black
beans and shredded cheddar and jack cheeses, smothered in our
famous green chili. Topped with tomatoes, green onions and
sour cream. Add Chorizo for $1.00.

Corned Beef Hash $11.00
Shredded corned beef grilled crisp with mixed peppers, onions and
our seasoned house potatoes, topped with two eggs any way and
served with choice of toast. 

Wafflelaughagus $12.00
A homemade Belgian waffle topped with sausage gravy and 
melted cheddar cheese, your choice of meat and 2 eggs any way.
Served with breakfast potatoes. All of the ingredients are piled high
on top of the waffle.

Chicken Fried Steak, Chili Relleños, Omelets,
Pancakes, Waffles and More.

Sandwiches 
All are served with a choice of slaw or fries. Substitute fruit
salad, soup, onion rings or side salad for $2.00.

Steamboat Sandwich $9.50
Hot turkey and melted Swiss with tomato, avocado and 
sprouts, served on a warm croissant.

B.L.T $7.25
A generous serving of bacon, leaf lettuce and tomatoes served
with mayonnaise on toasted whole grain bread.

Reuben $10.00
Sliced corned beef, sauerkraut, melted Swiss and Thousand
Island dressing served on rye bread.

Gyro $9.00
Grilled Gyro meat in a pita bread with creamy tzatziki sauce, 
Kalamata olives, fresh spinach, tomatoes and feta cheese.

Tuna Melt $9.50
Albacore tuna salad with scallions and celery served warm
with melted cheddar cheese, lettuce and tomato on grilled
white bread.

Apple Spinach Wrap $8.50
Fresh spinach with tomatoes, crisp apple slices, candied pecans
and goat cheese with our basalmic dressing served in an herb
wrap. Add chicken for $2.00.

Muffuletta $10.00
A take on one of our favorite sandwiches: breaded and grilled
eggplant served with melted jack and olive tapenade on warm
ciabatta bread. Add turkey or ham for $1.25

Burgers
Grass Feed Yampa Valley Beef
Lean Ground Turkey
Homemade Jalapeño Black Bean

Soups, Salads, and Daily Specials!

A menu sampling ~

Creekside
Café & Grill
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Cottonwood Grill 970-879-2229
Reservations Suggested

Riverside dining
serving vibrant Pacific Rim cuisine
fusing American and Asian flavors;

uniquely presented.

Join us in our comfortable
lounge for specialty sakes,
fine wines, and cocktails.

On the river, Cottonwood Grill
is Steamboat’s premier

private party and catering location.

701 Yampa Ave
between 7th & 8th Streets

Open Nightly
Winter & Summer

5:30pm - close

Hours vary Spring & Fall

We accept
Amex, Visa, MC

Menu Items and Hours
Subject to change
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H Our hours ...

APPETIZERS 
SHRIMP AND THAI BASIL STICKS
shrimp with basil and ginger in a crispy spring roll wrapper,
sweet and spicy chili sauce  

SESAME HOISIN RIBS
St. Louis ribs, hoisin marinated and brushed with a sesame
honey glaze

PORK - SHIITAKI POT STICKERS
Pork / shiitaki filling with ginger, garlic and scallion, hand
folded with sweet

SIZZLING SHIITAKIS 
Marinated fresh shiitaki and mushroom medley sautéed with
shallots, garlic, ginger and sweet golden peppers, served 
sizzling with warmed Mandarin pancakes and hoisin sauce

CALAMARI SKEWERS
Light egg batter, quick fried with orange mirasol sauce and
wasabi aioli

CRAB AND SHRIMP CAKES
Rock crab and shrimp with sweet pepper, garlic and 
water chestnuts with sunomono

HOT AND SOUR DUCK SOUP
piced and sour duck stock with roasted duck, woodear, 
scallion and tofu 

ASIAN CAESAR SALAD
Crisp hearts of romaine tossed in an Asian Caesar dressing,
standing in a kaffir seasoned crouton, finished with sweet
grape tomatoes and chilled sriracha seasoned shrimp

ENTREES
GINGER SEARED SEA BASS
Ginger dusted fresh fillet of sea bass, served over jasmine
rice in dashi broth garnished with a medley of delicate 
seaweed, vegetable and baby clams

“HOT DIEU” CASHEW CHICKEN
Tender chicken breast, house-brined and cashew crusted,
oven roasted and served with Japanese eggplant - bok choy
stir fry, coconut ginger yams and finished with an apple
guajillo ginger reduction

OVEN ROASTED BLACK COD
White miso mirin “Saikyo” marinated Icelandic cod, sesame
sprinkled, pan seared and oven finished, served atop
coconut green curry tossed yaki soba noodles, served with
sesame ginger asparagus sauté

THAI PORK TENDERLOIN
Hoisin and sesame marinated pork tenderloin, pan seared,
sliced and served with vegetable fried rice, Asian vegetable
stir fry and finished with green curry sauce

MUSTARD PEPPER FILET MIGNON
Pepper and mustard seed crusted filet, grilled and oven 
finished, served with wasabi whipped potato, sesame 
ginger asparagus sauté, finished with fried shallots and a
mango cilantro hollandaise

COTTONWOOD PEKING DUCK 
Honey hoisin triple glazed duck, twice roasted, served with
vegetable fried rice and an Asian vegetable stir fry, finished
with a house-made Peking sauce

MUSHROOM VEGETABLE TOWER 
Ginger garlic seasoned mushroom sauté, layered with fried
spicy tofu, vegetable fried rice, served with coriander
Japanese eggplant – bok choy stir fry, finished with crispy
shallots and a ginger sake soy mirin sauce 

CAMBODIAN HOT POT
New Zealand green lip mussels, Gulf shrimp, sea scallops,
baby clams, crisp Asian vegetables and toasted nori, 
simmered in a spicy coconut shrimp broth and tossed 
with pho noodles, garnished with fresh cilantro, chives, 
pea shoots and shrimp toast 

YUZU GLAZED SALMON
Fresh filet of salmon grilled with a sweetened yuzu glaze,
served with lemon cilantro jasmine rice and an Asian 
vegetable sauté, finished with keecap infusion and 
amango orange sambal chow chow

DESSERTS
Chocolate Pyramid • Ginger Crème Brulee • Banana Cream
Pie Tart • Lemon Custard Martini • Coconut Canoli

Our cuisine is prepared and presented to you by 
Chef Michael Murphy and our talented chefs

Twenty percent gratuity may be added 
to parties of six or more

H Featuring ...
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Cugino’s
Pizzeria & Italian Restaurant879-5805

Reservations not accepted.

Zuppa
Zuppa di Oggia Priced daily (seasonal)

Insalata 
House Salad $5.95
Freshly cut romaine & green leaf lettuce tossed with spring
mix. Topped with shredded carrots & grape tomatoes served
with a bread stick and your choice of dressing.
Side House (with entrée of pizza) $2.50
Pollo Annabella $9.70
Grilled chicken and portabella mushrooms on top of mixed
field greens and tomatoes served with sesame balsamic
vinaigrette.
Antipasto $9.70
Generous portions of fresh lunch meats
on a bed of mixed field greens.
Caesar Salad $5.95
Crispy romaine, freshly grated parmesan, red onion, and
croutons, tossed in our homemade Caesar 
dressing.

Add chicken or shrimp for only $2.00
Side Caesar (with entrée of pizza) $2.50
Calamari Salad $9.70
Tender pieces of calamari served over mixed field greens and
tomatoes with a lemon, garlic and olive dressing.

With fried calamari $11.70

Pizza
Cheese Pizza 
Cheese and sauce only

Small (12”) $8.50 Large (16”) $11.95
Peasant Pizza 
Thick crust with olive oil, garlic, oregano, basil, parmesiano,
reggiano cheese and your choice of tomatoes or anchovies.

Small (12”) $10.700 Large (16”) $12.25
White Pie
Mozzarella, Parmesan, ricotta, garlic and olive oil.

Small (12”) $8.50 Large (16”) $11.95
Philly Cheese Steak Pizza
Steak, mushrooms, onions, green peppers

Small (12”) $12.50 Large (16”) $17.00
BBQ Chicken Pizza
BBQ sauce topped with mozzarella cheese, red onion,
cilantro and chicken

Small (12”) $12.50 Large (16”) $17.00

Combination Pizza
Pepperoni, Italian sausage, onions, mushrooms, 
sweet peppers, black olives

Small (12”) $12.50 Large (16”) $17.00
Veggie Combination Pizza
Onions, mushrooms, green peppers, tomatoes, black olives

Small (12”) $14.50 Large (16”) $20.00
The Capone
Pepperoni, ham, meatballs, Italian sausage.

Small (12”) $12.50 Large (16”) $17.00

Stromboli
Fresh baked pizza dough, elongated and filled with mushrooms,
onions, hot, sweet, or mixed peppers and mozzarella cheese
with choice of  pepperoni or spicy sausage. $8.70

Add chicken, steak, meatballs or shrimp $9.00
Original $9.50
Genoa salami, capicolla, provolone, imported ham and hot,
sweet, or mixed peppers, onions and mushrooms.
Vegetazione $9.50
Black olives, tomatoes, onions, mushrooms, artichoke hearts
and hot, sweet or mixed peppers.

Calzones
Fresh baked pizza dough shaped in a half-moon and filled with
onions, mozzarella and ricotta cheese, choice of  pepperoni,
spicy sausage, and spinach. $9.25

Add chicken, steak, meatballs or shrimp $9.55

Daily Lunch Specials
Hand Tossed Pizza $9.79
Personal sized pizza with your choice of up to (4) toppings.
Also included is a House or Caesar Salad & a choice of 
bottomless soda or iced tea.
Pasta $10.25
Includes your choice of Spaghetti with meat sauce or
Fettuccine Alfredo, House or Caesar salad, bread stick, and a
choice of bottomless soda or iced tea.
Sandwiches $9.99
1/2 a Pastrami, meatball, or Cheese Steak served with your
choice of kettle chips, beer battered fries, house, or Caesar
salad & a choice of bottomless soda or iced tea.

Antipasti
Steamed Mussels $9.70
Mussels in spicy tomato sauce or capri sauce.
Mozzarella Brindisi $6.25
Toasted mozzarella sticks.
Crustini Pomodore Fresco Cugino $5.50
Crusty Italian bread with fresh tomatoes, basil, olive oil, 
garlic, mozzarella cheese and a sprinkle of vinegar.

Sausage & Mushrooms $7.00
Sautéed in garlic, butter, olive oil, marsala wine and topped
with mozzarella.
Garlic Bread $3.25

With cheese $4.25
Calamaretti Fritti $9.70
Small baby squid marinated, lightly dusted and fried. 
Hot Marinara for dipping $1.00
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970-879-5805
Reservations not accepted.

• Full Bar
• Serving the Best Italian Food

in Steamboat for 27 years
• Great Nightly Specials
• Specializing in Southern

Italian Cuisine
• Full Service Catering
• Private Parties Welcome

Downtown
41 8th Street

(Corner of Yampa & 8th Street)
We’re on the FREE bus line!

7 days a week
11:00am - close

Take Out Available

Delivery Hours:
Dinner: 5:00 - 9:30 pm

www.cuginosrestaurant.com

572 Breeze St.
Craig, CO

970-824-6323

We accept
Amex, Visa, MC, Discover

Hours, Menu, Prices
Subject to Change

H To find us ...

H Our hours ...

H Other Locations ...

v

H Featuring ...Pasta Served with a salad.

Nightly Special Market price
Godfather $18.00
Calamari, shrimp, clams, mussels, tomatoes and mushrooms,
sautéed in white wine, garlic, olive oil and spices served 
over linguine.

With pesto $18.50
Tortellini Genovese $17.95
Tortellini pasta with artichoke hearts, sun-dried tomatoes, 
prosciutto and chicken in a light tomato cream sauce.
Eggplant Parmesan $16.00
Served with spaghetti and marinara sauce.
Penne Primavera $15.95
Fresh vegetables sautéed with garlic, fresh herbs and finished 
with a light cream sauce.
Chicken Parmesan $16.50
Served with spaghetti and marinara sauce.

Fettuccini Alfredo $12.50
Add chicken or shrimp $14.50

Lasagna $15.00
Wide noodles baked in layers of spicy Italian sausage, Parmesan,
ricotta, mozzarella cheese and marinara.
Tortellini Pesto, marinara or Alfred sauce. $12.50
Ravioli (Jumbo) $14.00
Filled with cheese served with marinara
Filled with meat served with marinara $15.00

Portabella Mushroom Ravioli $16.00
Topped with a tomato basil cream sauce.
Baked Penne Rigati $14.00
Penne pasta, ricotta, Parmesan and mozzarella mixed together,
baked and topped with marinara.

Add spicy sausage, meatballs or spinach $16.00

Spaghetti $11.50 
With meatballs or spicy sausage $13.50

Linguine $14.50
With shrimp, calamari, clams or mussels and choice of sauce.

Eggplant Florentine $16.95
Lightly breaded eggplant with roasted red bell peppers and
spinach, topped with mozzarella, Parmesan and provolone. 
Served over spaghetti and finished with a pesto cream sauce.

Lunch Sandwiches All sandwiches are served on a 
12” hoagie, unless otherwise specified. Includes your choice of
chips, beer battered fries, house, Caesar, or pasta salad. 
Sub Onion Rings for Only $1.75. Add/Extra Cheese, mushrooms,
onions, jalapenos, hot, sweet, or mixed peppers .50¢ each. 
Extra Meat $3.00

The Original Philadelphia Steak Sandwich $8.25
Grilled with cheese

Add mushrooms, hot, sweet or mixed
peppers, onions .50¢ each

Cugino’s Special $9.00
Philly steak with mushrooms, onions, hot, sweet or mixed 
peppers and cheese.
Steak Hoagie $8.50
Grilled onions, lettuce and tomatoes

With cheese $9.00
Veggie Hoagie $7.95
Grilled onions, mushrooms, black olives, tomatoes, 
artichoke hearts, mozzarella cheese, spices and choice of hot,
sweet or mixed peppers.
Italian Hoagie $7.25
Salami, capicolla, ham and provolone topped with lettuce,
tomatoes, onion, oil and vinegar served oven baked or cold.
Meatball Parmesan $8.50
Smothered with mozzarella cheese and marinara sauce, 
then baked.
Eggplant Parmesan $8.50
Smothered with mozzarella cheese and marinara sauce, 
then baked.
Chicken Parmesan $8.75
Smothered with mozzarella cheese and marinara sauce, 
then baked.
Ham and Cheese $8.50
Provolone and ham topped with lettuce, tomatoes, onion, 
oil and vinegar served oven baked or cold.
Hot Pastrami on Rye $8.95
A pile of deli style Pastrami topped with melted provolone
cheese, lettuce, tomato, red onion, and roasted red bell pepper
mayonnaise placed on grilled dark rye.
Sausage Hoagie $8.50
Homemade Italian sausage with grilled onions and 
sweet peppers.
Pizza Steak $8.50
Mozzarella cheese and pizza sauce.
Rueben on Rye $8.95
A pile of deli style Pastrami topped with melted provolone
cheese and sauerkraut, finished with Dijon mustard all on 
grilled dark rye.

Try our new take
and bake pizza!
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drunk·en
on·ion •
a slow cooked bourbon 
caramelized onion that 
epitomizes the wholesome 
& delicious offerings
of the Drunken Onion 
Get & Go Kitchen

Wildhorse Marketplace
Steamboat Springs
CHEF & OWNER
Ben Stroock

970.879.8423

a few of the tempting selections that are offered at the Drunken Onion

get & go kitchen   

   

t he

   

drunken

sandwiches & wraps
• prosciutto, asiago, oil 
 and vinegar
• caprese with fresh 
 mozzarella, basil & tomato
•  basil pesto, rotisserie    
 chicken & gruyere

•  portabello, mashed yams  & asiago 

salads (chef’s fresh dressings)

• assorted green & deli salads

The Drunken Onion makes 
throwing any kind of party easy.  
We do it all, from office 
luncheons and Sunday afternoon 
football parties to full service 
wedding and event catering.
The Drunken Onion Get & Go 
Kitchen does it right so you  
don’t have to.

catering

appetizers 
• the best guacamole ~ready to mix      
  and with homemade tortilla chips

• chicken wings ~ apple-habañero 
  bbq sauce & blue cheese dressing

• traditional eggplant caponata

• grilled artichokes ~  
  lemon chive aioli

• chicken satay ~ 
  red curry peanut sauce

a selection of homemade soups 
will be served hot daily, they will 
also be available frozen

• hearty chicken noodle  
  with garden vegetables

• red bean and beef chili

• chef’s famous country tomato soup

fresh bread from the oven all day

homemade soups
& fresh bread

• grilled asparagus

• seared brussel sprouts w. carrots

• mashed slow roasted yams

• seared herb polenta cakes

• roasted garlic mashers

sides

heat & serve meals
• meatloaf with brown pan gravy

•  pan fried pork chops 
 with applesauce

• plain jane or spicy 
 italian sausage lasagna

•  creative seafood entrees

•  all natural rotisserie chickens

•  assorted grilled pizzas

for the kids: magnific  
mac & cheese, housemade breaded 
chicken tenders, spaghetti with  
red sauce, and more…

• cheesecakes • apple crisp
• chocolate mousse 
• assorted cookies & sweet treats

desserts & sweet treatsdrunkenonion.com

drunken onion

eurostyle grab
& go lunches

Whether it is drop-in  
catered meals for tonight  
or full service event catering 
The Drunken Onion is the 
answer.  See our web site for 
testimonials and menu ideas…
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a few of the tempting selections that are offered at the Drunken Onion
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A menu sampling ~
Appetizers Choice of BBQ or Ranch Dressing.

Spicy Hot Links $4.50

Rocky Mountain Oysters $6.50

Chicken Lips $6.75
Five chicken tenders deep fried.

Chicken Wings $8.75
Served hot or BBQ.

Large Basket of Fries $4.50

1/2 Basket of Fries $3.50

Onion Rings $5.50

Salads
Z-Salad $6.75
Chilled mixed greens topped with an assortment of 
fresh vegetables, choice of dressing.

Add chicken or ham $2.75
Add shrimp $2.95

Zeasar Salad $6.95
Crisp romaine lettuce served with croutons, fresh 
parmesan cheese and golden caesar dressing.

Chicken Zeasar $9.75
Cajun Zeasar $9.95
Shrimp Zeasar $9.95

BBQ Baskets All meats hickory smoked and served 
with choice of fries, coleslaw & beans, or potato salad.

Pork Ribs  St. Louis style spareribs Full  $16.50
1/2   $10.75

Beef Ribs  Country style spareribs Full  $16.50
(when available) 1/2   $10.75

Smoked Chicken 1/2 chicken, grilled $9.95

Combo 1/2 chicken, beef or pork ribs (choice of 2) $16.50

For the Little Buckaroos
Served with a choice of coleslaw & baked beans or 
fries and a kids size drink.

Chicken Lips 2 strips. $5.50

Hot Dog $5.50

Corn Dog $5.50

Sandwiches Lettuce, tomato, onion optional.
All sandwiches served with choice of fries, coleslaw & beans, 
or potato salad.

*BBQ Beef Sliced beef top round in our own $8.95
sauce, served on a French roll with cheese.

*BBQ Pork  Sliced pork sirloin in our own sauce, $8.95
served on French roll with cheese.

New York Steak Sandwich $13.95
8oz. charbroiled open face sandwich.

Cajun style $14.75

*Hot link  Spicy hot link, grilled and served $8.50
on a French roll with cheese.

Buckaroo $9.95
Ham, hot link, cheese, served on a French roll.

*Hogie $9.95
BBQ beef, hot link, cheese served on a French roll.

*Chicken Lips Chicken tenders breaded and $8.75
deep fried and served on a French roll.

Chicken Breast Filet $8.75
Served on a burger bun. BBQ or plain.

Cajun or Teriyaki $9.25

*Crab Cake Sandwich $8.75
Served with tartar sauce on a French roll.

Fish & chips $8.95

*1/2 sandwiches available

Combo Sandwiches $9.75
Any two meats with choice of fries, coleslaw & beans, 
or potato salad.

Chicken Filet, BBQ Beef, Hot links, BBQ Pork, Ham, Lips
(Cheese 35¢ extra)

Burgers 1/2 lb., 100% chuck burger, served with choice of
fries, coleslaw & beans, or potato salad.

Hamburger $7.95

Cheeseburger $8.50

Z-Burger Cheeseburger with hot link BBQ sauce. $9.25

BBQ sauce by the quart $8.95

Beef or pork by the lb. $10.95

Bulk Menu Available

up !HAM it 

The Double Z
879-0849

Generous portions of savory pork
and beef barbeque

as well as salads, chicken,
burgers and more!

• All meats Hickory Smoked
• Serving lunch and dinner
• Happy Hour Monday

through Friday
• Delivery and take-out

available
• Children’s Menu
• ATM on premises
• On the FREE Bus line

1124 Yampa Street
Next to the park, on the bike path,

across from the river,
downtown

Open 7 days a week
11:00 a.m. - 10:00 p.m.

Sorry, no credit cards. 
ATM available

Menu & prices subject to changes.

v

H Featuring ...

H To find us ...

H Our hours ...
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871-4633

Serving Breakfast And Lunch
All Day In A Warm

Relaxed Atmosphere.
• Free Wi-Fi 
• Patio Seating
• Daily Specials 
• Homemade Soups
• Family Friendly
• Kids Menu
• On The Bus Route
• Plenty Of Free Parking
• Large Parties Welcome
• Separate Checks
• “To Go” Orders 
• Meeting Room Available
• Cozy Fireplace

325 Anglers Drive
Conveniently Located Between
Downtown And Mount Werner

In Sundance At Fish Creek
Behind Starbucks

Monday – Friday 6:30am-2:00pm
Saturday 6:30am-2:30pm
Sunday 7:00am-2:30pm

We accept
Amex, Visa, MC, Discover

Hours, menu & prices subject to change.

The Egg & I
H Featuring ...

H To find us ...

H Our hours ...

Breakfast Menu 

EGG-CEPTIONAL OMELETTE   8.79
Sausage, diced ham, bacon, onions, tomatoes, portabella 
mushrooms and melted cheese. Topped with sour cream 
and green onions. 

EGG BYTE OMELETTE   8.29
A three “egg whites” only omelette with diced tomatoes, 
green peppers, baby spinach, onions and portabella 
mushrooms. Served with fresh fruit, a side of salsa  
and a choice of toast. 

CORNED BEEF HASH*   8.59
Corned beef mixed with diced potatoes and onions. 
Topped with two eggs any style. Served with a side of 
hollandaise sauce and a choice of toast. 

BISCUITS & GRAVY*   6.79
Fluffy homestyle biscuit topped with sausage gravy. 
Served with two eggs any style and ranch potatoes. 

COLORADO JACK SCRAMBLE   8.29
Diced ham, green peppers, diced tomatoes and onions 
scrambled with three eggs and topped with melted  
pepper jack cheese and green onions. Served with  
bacon or sausage, a choice of toast and a side of salsa  
or pork green chili. 

THE FLAPPER*   7.99
An extra large whole wheat pancake, two eggs and two 
strips of crisp bacon or sausage patties. 

STUFFED FRENCH TOAST   7.69
Two pieces of French toast filled with diced pork  
sausage, melted cheese and scrambled eggs. Served with 
ranch potatoes. 

GREEK FRITTATA   8.79
Diced ham, artichoke hearts, sun-dried tomatoes, asparagus 
and portabella mushrooms. Topped with basil pesto and 
havarti dill cheese. 

HIKERS BENEDICT*   8.99
Diced ham, asparagus, tomatoes, portabella mushrooms 
and two poached eggs stacked on two English muffin 
halves. Topped with dill hollandaise sauce and two strips 
of crispy bacon. 

BREAKFAST CROISSANT   7.99
Scrambled eggs, diced ham and melted cheese served on a 
bakery-fresh croissant. Served with ranch potatoes. 

TEXAS SKILLET*   8.79
Seasoned steak strips, roasted red and green peppers, 
onions and portabella mushrooms on a bed of ranch  
potatoes with melted cheese and two eggs any style. 
Served with an English muffin. 

BREAKFAST BURRITO   8.59
Three eggs lightly scrambled with green chilies, onions, 
ranch potatoes and diced pork sausage. Wrapped in a 
warm flour tortilla and topped with melted Monterey jack 
and cheddar cheese, pork green chili or salsa, lettuce, 
tomatoes, sour cream, guacamole and green onions. 

Lunch Menu 

ARIZONA TURKEY   8.69
Smoked turkey breast on grilled sourdough with bacon, 
avocado, tomato, mayonnaise, cheddar and Monterey 
jack cheese. 

CHEDDAR CHEESEBURGER*   7.59
Grilled 6oz burger patty topped with melted cheddar 
cheese, shredded lettuce, sliced tomato and mayonnaise.  
Add Bacon 8.59

VEGGIE GREEK WRAP   7.79
Sun-dried tomatoes, fresh spinach, artichoke hearts, 
kalamata olives, red onions, havarti dill and feta cheese 
wrapped in a tomato tortilla with pesto and mayonnaise 
Add grilled chicken 8.79 

CHICKEN APPLE WALNUT SANDWICH   7.99
A blend of chicken, apples, walnuts, celery, green onions 
and mayonnaise. Served with lettuce and tomato on 
grilled raisin bread. 

CHICKEN CORDON BLEU SANDWICH   8.59
Seasoned grilled chicken breast topped with shaved ham, 
mushrooms, onions, Swiss cheese and honey mustard 
dressing. Served on a toasted kaiser bun. 

REUBEN   8.69
Thinly sliced corned beef, melted Swiss cheese, thousand 
island dressing and Bavarian sauerkraut served on grilled rye 
bread. 

CLASSIC CLUB SANDWICH   8.69
The classic sandwich with layers of ham, smoked turkey, 
bacon, cheddar cheese, Monterey jack cheese, lettuce, 
tomato and mayonnaise on grilled multi-grain bread.

GRILLED CHICKEN SPINACH SALAD   8.59
Fresh baby spinach, diced apples, dried cranberries, golden 
raisins, bleu cheese, bacon and toasted almonds tossed in 
honey mustard dressing. Topped with a seasoned grilled 
chicken breast. 

COBB SALAD   8.59
Mixed salad greens, grilled chicken, bacon, tomatoes, 
avocado, chopped egg and bleu cheese. Served with a 
choice of dressing. 

CHICKEN APPLE WALNUT SALAD   8.39
Our chicken-apple-walnut salad on top of mixed salad 
greens and diced tomatoes. Sprinkled with toasted wal-
nuts. Served with a choice of dressing. 

TRIPLE PLAY   8.59
A cup of homemade soup and your choice of a half 
sandwich and a side salad. 

Combo sandwich options include: Arizona Turkey, 
Chicken Apple Walnut, Swiss Tuna Melt or Reuben.  
Side salads include: Tossed House Salad or Garden Salad.

* Consuming raw or undercooked meats, poultry or eggs may 
increase the risk of food borne illness. Please let us know if you 
have food allergies. Not all ingredients are listed on the menu.

www.TheEggandIRestaurants.com
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A well done experience
for the whole family!

A menu sampling ~

Entrées
All entrées include the “all you can eat” salad bar.

New York Strip
8 oz. $13.95 
12 oz. $24.95

Teriyaki Chicken $13.95

Lemon Chicken $13.95

USDA Prime New York
16 oz. $34.95

Angus Bone-in Ribeye
18 oz. $35.95

Beef Kabob $16.95

Wild Sockeye Salmon $16.95

Shrimp Skewer $15.95

Alaskan King Crab Legs
1 lb. $36.95

Australian Lobster Tail
8 oz. tail $39.95

Filet Mignon
8 oz. $27.95

Baby-Back Ribs $23.95

Angus Rib eye
12 oz . $24.95 

Kobe Filet
8 oz. $39.95

Buffalo Ribeye
12 oz. $31.95

Sides (a la carte)
• Baked Potato 
• Garlic Mashed Potatoes 
• Beer Battered Onion Rings 
• Home Fries
• Steamed Asparagus 
• Steamed Broccoli 
• Twice Baked Potatoes 
• Sweet Potato Fries
• Sautéed Veggies 
• Shrimp Skewer
• French Fries
• Creamed Spinach

Children’s Menu (includes Salad Bar)
Chicken Tenders with Fries
Mac & Cheese with Fries
Corn Dogs with Fries

970-879-3131
reservations accepted & recommended

Best Family Steakhouse in Steamboat!

• Affordable steaks & seafood
starting at $13.95

• All entreés include
20-item salad bar

• Great for large parties
• Happy Hour 3-5 pm
• Featuring fine wines
• Children’s menu available
• Saddle seats for kids
• Free smores dessert for kids
• Newly expanded dining room

• Great for private parties
• Separate checks available

50  8th Street
Downtown

On 8th between Lincoln & Yampa

Bar opens at 3pm
Dinner Nightly at 5pm

We accept
Amex, Visa, MC

Hours, Menu & Prices 
Subject to change

H Featuring ...

H To find us ...

H Our hours ...

8th Street
Steakhouse

8TH
 STREET STEA

KH
O

U
SE
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970-875-0997
fax 875-0998

Signature French Bistro Food
• French Wine List
• French Ambiance
• Plenty of Parking
• Cozy Atmosphere
• Early Bird Special

10% off between 4pm
and 5:30pm (Food only)

825 Oak Street
Behind the Cantina

(See pg. 8 for our location #40)

Open for Lunch
from May 1 to October 31

11am - 3pm

Open for Dinner
7 nights a week

4pm - close

We accept
Amex, Visa, MC

but we prefer cash to avoid the 
rising credit card fees

www.TheEpicurean.us
TheEpicurean@qwestoffice.net

Hours, menu & prices
subject to change

H Featuring ...

H Our hours ...

H To find us ...

The French Bistro at

The French Bistro 
at The Epicurean

Owned and Operated by Award-Winning 
Philadelphia Chefs Rebecca and Marco Pauvert

Soupes Maison
Chef Rebecca’s Lobster Bisque

Wild Mushrooms Bisque

French Onion Gratin

Appetizers 
Escargots de Bourgogne

Marco’s Duck Mousse with Truffle 

Mussels Marinieres 

Hot Entrées
Marco’s Coq au Vin 

Bouillabaisse Provençale 

Local Rack of Lamb

Steak Poivre (Filet mignon)

Cassoulet du Périgord

Confit de Canard

Roasted Chilian Seabass

Veal Osso Bucco 

Desserts
Crême Brulée

Crêpes

Mousse au Chocolat

Belgium Chocolat Torte

We are very proud to be organic and buying from local ranchers.

Chef Marco butchering a whole lamb and preparing rack of lamb
Marco style...
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FIESTA
  JA

LISC
O

871-6999
www.fiestajalisco.net

Authentic Mexican Food
in a delightful Mexican atmosphere.

• Great family restaurant!
• Cocktail Cantina 
• Orders to go
• Gift certificates available

Between downtown
and the mountain
on Anglers Drive

In Sundance Plaza at Fish Creek 

Daily 11:00 am - 10:00 pm

Other Locations
Evergreen, CO  •  303-670- 8017

Silverthorne, CO  •  970-468-9552
Breckenridge, CO  •  970-547-3836

Avon, CO  •  970-845-8088
Craig, CO • 970-826-0500

Colorado Springs, CO •  719-573-8813
Conifer, CO • 303-838-1290

We accept
Amex, Visa, MC, Discover

Hours & menu subject to change.

Fiesta Jalisco
H Featuring ...

H To find us ...

H Our hours ...

Carnes (Meat Dishes)

Carne Asada
Skirt steak flame broiled to your taste with green onions.
Served with salsa ranchera, guacamole and warm tortillas.

12 oz. T-Bone Steak Mexican Style
Flame broiled with sautéed onions, green and red peppers.

Pollos (Chicken Dishes)

Arroz Con Pollo
Our Signature Item! Tender sliced chicken breast specially
prepared with fresh mushrooms, onions and green peppers
served on a bed of rice with melted jack and cheddar
cheeses, then smothered with our special mild sauce. 
Served with your choice of warm tortillas. Not served 
with beans.

Chicken Fajitas 
Flame broiled chicken strips sautéed with green peppers,
onions and tomatoes, served on a sizzling platter. Includes
sour cream, guacamole and salsa ranchera. Served with
warm tortillas.

Pollo Azado (Broiled) 
Boneless and skinless butterflied breast of chicken, flame
broiled with green onions. Served with salsa ranchera, 
guacamole and warm tortillas.

Chicken La Valentina 
A bed of our Spanish rice, topped with sautéed chicken, 
broccoli, mushrooms, onions, green and red peppers 
topped with melted jack and cheddar cheese. (Not served
wtih beans).

Pollo Chipotle
Tender sliced chicken breast specially prepared with fresh
mushrooms then covered with a special chipotle sauce.

Cuatro Caballos Plate (4 Horses)
Broiled chicken breast, marinated pork, skirt steak and four
fried prawns with lean bacon, rice salsa ranchera especial,
and rancho beans with fresh cilantro. Served with warm
tortillas.

Mariscos (Seafood Dishes)

Viva Jalisco Plate (Especial de la casa!) 
The Thee Amigos! Camarones al Mojo de Ajo. Camarones
Con Tocino and Camarones Carnitas; three delicious jumbo
prawn dishes served on a very big platter! Served on a bed
of rice with jack and cheddar cheeses, lettuce and lemon
slices.

Camarones Mexicanos 
Large prawns specially prepared with fresh mushrooms,
onions and green peppers, served on a bed of rice with
melted jack and cheddar cheeses, and then smothered 
with our special mild sauce. Served with warm tortillas. 
Not served with beans.

Camarones Con Tocino
Large prawns wrapped in bacon, deep-fried and served
with grilled onions, mushrooms and green bell peppers,
garnished with tomato and lemon.

Camarones Veracruz
Large shrimp wrapped in bacon, ham and cheese then
smothered in our special creamy sauce.

Camarones A La Diabla (Mucho Caliente!) 
Large prawns sautéed in butter with fresh mushrooms in 
a hot, spicy Mexican sauce.

Burrito Jarocho Especial Grande 
Flour tortilla filled with baby prawns, fresh mushrooms,
green onions and tomatoes, then topped with especial
green “tomatillo” sauce, melted cheese, sour cream and 
guacamole. Served with rice and beans.

It’s about time! 

A real authentic 
Mexican Restaurant

for more menu items visit www.fiestajalisco.net

U.S. 40
(S. LINCOLN AVE.)

ROLLING STONE DR.

PINE GROVE RD.

ANGLERS DR.

DOWNTOWN STEAMBOAT

The best margarita
selection in town!
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COMPLETE CALENDAR OF OUR SHOWS AND EVENTS ONLINE AT www.ghostranchsaloon.comCOCOMPMPLELETETE CCALALENENDADARR OFOF OOURUR SSHOHOWSWS AANDND EEVEVENTNTSS ONONLILINENE AATT www. hghosttran hchsalloon.com

Ranch Platter 
Sagouspe Almond Roasted Pepper 
Romesco, Almond stu�ed Green Olives, 
Carrots, Celery and Goat Cheese served with 
oven baked �atbreads    $8

Tempura Fry Bites
Battered Olives, Bell Pepper, Onions & Artichokes  $7

Creamy Spinach Dip 
Topped with Parmigiano & served warm with pita chips  $7

Southwest Chicken Dumplings
with Chipotle Ranch    $7

Flatbread Pizzetta  $5
Toppings: Pepperoni, Chicken, Anchovies, Bacon, Ham, 

Goat Cheese  $1 ea

Tomato, Green Olives, Pineapple, Bell Peppers, 
Jalapeños, Red Onion, Mushrooms .50 ea

Starters

Entrées
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Silver Dollar Ice Cream Cookie Sandwiches - $4
 

Chocolate Lava Cake with Vanilla Ice Cream- $7.5

Desserts

  

             
             

          

           
            

         
      

 

   
  

          
      

 
 

    
          

      
 

  
         

       
     
    

    

Chipotle Marinated Grilled Chicken Breast 
 Corn Salsa, Spanish Rice, Ham and Beans $11

Blackened Catfish – Grilled Polenta Cakes, Seasonal Vegetables, Remoulade  $14

Chicken Fried Steak – Cream Gravy, Scalloped Potatoes, Seasonal Vegetables  $14

Harris Ranch Black Angus Filet of Beef 
              Almond Gorgonzola Crusted Medallions, Scalloped Potatoes, 

                 Seasonal Vegetables  $24

Soups

Greens

Half Pound Harris Ranch Black Angus Burger 
with Fries $8.5

 

1/3 Pound Lean Colorado Buffalo Burger 
Garlic Sage Infused & Served with Fries $9.5

Add American, Swiss, Cheddar Cheese, 
Bacon, Avocado, Sautéed Mushrooms, 

Caramelized Onions $1    Gorgonzola $2

Hand Dipped Corn Dogs – All Beef Nathan’s 
Dogs House Battered and Fried - $5

Late Night Breakfast Sandwich – 
2 Fried Eggs, Ham or Bacon, Cheese  $6

House Salad – Romaine, Slivered Almonds, Tomato, 
Carrots, Red Onion, Croutons  $5  $9

Caesar – Romaine, Tomato, Parmigiano, 
Croutons  $5  $9

Arugula Salad – Dried Cherries, Goat Cheese,
       Toast Points, Candied Almonds, Crisp Bacon, 

Balsamic Vinaigrette  $10

Add Pulled Chicken to Any Salad $2

Dressings – Ranch, Blue Cheese, 
Balsamic Vinaigrette, Gorgonzola Vinaigrette

$4 Cup    $8 Bowl

Chicken & Dumplings 
or

Soup of the Day
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Sliders

Siders
Waffle Fries - $1  
    Basket of Fries - $3 
Potato Salad - $2  
Mac & Cheese - $2   
Ham & Beans - $2

Sliders
Harris Ranch Black Angus Beef 
Double Stack with American Cheese

Lean Colorado Buffalo Garlic Sage 
Infused with Gorganzola 

Cuban – Pulled Pork, Shaved Ham, 
Pickle Chip, Cuban Mustard

Kalua Pork – Pulled Pork, 
Hawaiian BBQ, 

Pineapple Salsa

Homestyle Pulled Chicken – Creole 
Sauce or Cream Gravy

Cajun Catfish – Cornmeal Breaded 
and Fried with Coleslaw and Remoulade

Campfire Veggie – Grilled Balsamic 
Glazed Eggplant,  Zucchini, Squash, 

Roasted Pepper & Goat Cheese

 $3 ea
Sampling

of our Subject to Change 

at every set break

       
 

       

VIP Party Packages

The Ghost Ranch Saloon was designed by musicians for musicians creating the best 
sound, seating, dance area and band experience. Shows are kept inexpensive, like our 

food, to make a night on the town affordable and fun!

Stake your claim to a private VIP room during happy hour 
or a show and stock up with buckets of ice cold beer, 

pitchers of cocktails, bottle service with mixers, hot toddies, 
and platters of appetizers, sliders and desserts.

 

Three premium rooms available:
Stage View Mezzanine

 Elevator access, “soundboard view” of the stage, couch & 
saddle seating, private outdoor smoking deck. 

15-20 People
 

Lower Turret, “Backstage Feel” 
Circular couch seating, �at screen TV, 360 degree views of 
downtown, dance �oor, curtains for privacy.12-16 people

 

Upper Mezzanine 
Table and lava lounge seating, liquid dance �oor, prime 

views of howelsen hill and the stage, 
plus a �at screen TV. 

15 to 50 people 

Nightlife Headquarters in Steamboat Springs

Follow us on            nd    Facebook and SteamboatTonight.com n           aan
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N879-9898
www.GhostRanchSaloon.com

Real, old-timey saloon
Ranch-Style Eats...

From Around the Globe
Featuring classic Western and Southern

American Ranch Food, Hawaiian Kalua pork
and French Basque recipes handed down

for generations from the owner’s farm.
Plus, good ol’ fashioned comfort food.
Everything is made from scratch and 
subject to change at every set-break.

• Daily Happy Hour from 5-6:30 pm
• Happy Hour Music on select nights
• Family-Friendly Kid's Menu
• Featuring a one of a kind 1893

Brunswick Majestic Back Bar
• Always Featuring House Roasted and

Salted All Natural Farm Fresh
Sagouspe Almonds

• Call ahead or stop by Steamboat's
most convenient outdoor Walk-Up
Take-Out Window

• Family-Friendly Kid's Menu
• Steamboat's Only Outdoor 

Smoking Deck
• VIP Room Rentals Available
• Private Parties Welcome
• Free Shuttle Service: 970-819-6472
• Advance Tickets Available at Ghost

Ranch Saloon, Pioneer Spirits,
Urbane, All That Jazz

56 7th Street Downtown
Visit www.ghostranchsaloon.com
to see all of our upcoming shows

and buy tickets online.

• Open from 5:00 pm to 1:30 am daily
We accept

Amex, Visa, MC, Discover

H Featuring ...

H To find us ...

H Our hours ...
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879-4448
www.gondolapubandgrill.com

"Only a short walk from the gondola, your first

après stop should be the Gondola Pub & Grill for

cheap beers and delicious ribs."
~ Skiing Magazine October 2009
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879-4448
www.gondolapubandgrill.com

American Pub Fare, 
Family fun atmosphere.

• Serving Breakfast & Lunch 
& Apres Ski

• Special dinner menu during
torch light parades

• 9 TV
• 2 Full Bars
• Kids’ $5.99  Menu
• Soft Serve Ice Cream,

Handmade shakes and malts
• Locally owned since 1984
• Live Music during Apres ski

Located in Gondola Square at the 
base of the mountain

We are on the free bus line!

Winter: 8am-6pm
Summer: 11am - 5pm

Powder Clause
1/2 price house bloody marys with 
6 or more inches of snow overnight

at mid-mountain

We accept
Amex, Visa, MC, Discover, Diner’s

Club

Hours, Menu & Prices 
Subject to change

H Featuring ...

H To find us ...

H Our hours ...

“Where the
cool kids hang!”
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HAZIE’S LUNCH
Served daily throughout 
the ski season.  A delicious 
international lunch of fresh 
salads, hearty house made 
soups and a selection of entrées, 
including daily seafood specials.

APPETIZERS

Sushi & Sashimi Trio 
Tuna Poke  Fresh ahi tuna in a spicy 
marinade with wasabi foam
Vegas roll  Tempura roll with crab, 
cucumber, carrot, peppers and sweet chili 
sauce
California roll  avocado, sprouts, egg and 
cream cheese

Pan Seared Scallops  Wild mushroom, roasted 
red pepper ragout with herb spaetzle

Salon de Fromage  Chef’s selection of 
international cheeses and charcuterie

Buffalo Carpaccio  Locally raised all natural 
Bison with wild greens and a whole grain 
mustard sherry vinaigrette

Maui Shrimp Cocktail Poached jumbo prawns 
with a coconut cocktail sauce

Oysters Chef’s nightly presentation 

HAZIE’S THREE COURSE DINNER:

Soup Du Jour
or
House Salad  Blood oranges, pears, fennel and 
arugula with a citrus, honey vinaigrette 

Hazie’s Caesar  Crisp romaine, Parmesan 
chips and cornbread croutons tossed in house 
made Caesar dressing

ENTRÉES

Bison New York Strip  Locally raised Bison 
with roasted shallot compound butter and 
oven-roasted cipollini grilled savory polenta 
and summer vegetables

Dueling Curried Prawns  Fresh jumbo prawns 
in dueling red and green coconut curry sauces
grilled in a banana leaf with Asian vegetables
served with aromatic Jasmine rice

Grilled Tenderloin  All natural Colorado beef 
resting in a port wine reduction and topped 
with Maytag bleu cheese foam, accompanied by 
grilled savory polenta, baby vegetables 

Colorado Striped Bass  Stuffed with crab, 
leeks, and goat cheese. Accompanied by baby 
vegetables, quinoa, baby arugula and tomato 
vinaigrette

Catch of the Day  Hazie’s Chefs prepare a fresh 
seafood selection nightly  

Glazed Squab  Pan seared with a red wine and 
pear glaze. Served with sautéed mushrooms 
and quinoa

Pesto Ravioli Hand made by Hazie’s Chefs 
served with a sauté of spinach, plum tomatoes, 
red and yellow peppers and pine nuts drizzled 
with basil oil

DESSERT
“La dolce vita”  Chef’s daily whimsical creations

Ask about our nightly wine fl ights to 
compliment each course. 

For a more casual dining 
experience try Hazie’s bar.  
Open Friday – Sunday 
evenings serving cocktails 
and appetizers or the full 
dinner menu.

WINTER
Lunch served daily

Dinner 

Friday – Sunday, 

plus Holidays

Mid December–March

SUMMER
Dinner 

Friday & Sunday, 

Mid June–August

970.871.5150

Winter Dinner Menu 2011
Menu changes seasonally

Before we set the table,
we set the stage.
A nighttime ride up the gondola tells you this is not going to 
be an ordinary night out. An exceptional wine list, stunning 
views out 20’ windows of the Yampa Valley 2,000 feet below, 
and a dazzling menu of New American cuisine confi rm the 
fact that this night is indeed, anything but typical.
Welcome to Hazie’s. 

com
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Harwigs / L’Apogee
THE CULINARY ExPERIENCE
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Foie Gras
Creatively prepared medallions and torchon

Lobster
LIVE! On premise tank

Oysters
$1 oysters on the half shell

Wine Bar Menu
Price friendly light fare offered nightly

Desserts
Prepared daily by our pastry 

chef Kelly Yepello

Custom Menus
For large parties or intimate affairs

Wine Makers Dinners
Wine and food pairings with 

a personal dissertation

Appetizers 
Sea scallops, sorrel fettucini, 

lemon truffle vinaigrette

Georgia quail, ghost chili sausage waffle, 
vanilla maple sauce

Candystrip beet salad, poached apples 
and spiced pecans

Entrees 
Rack of lamb, grilled oyster mushrooms, 
baked finerling potatoes, glace de veau, 

roasted garlic butter

Crispy duck breast, black eyed pea hash, 
braised cippolini onions, blueberry gastrique

Iowa pork chop, pumpkin risotto, 
cranberry relish, roasted chili oil

2010

Wine List 

Jamie Jenny, owner/collector, has amassed an 
outstanding cellar with our customer as his primary focus. 

This selection of wines has been created to compliment 
our ever evolving menu as well as tempt the curiosity of 

any wine lover. We feel that moderate pricing is 
just as important to the dining experience 

as is the extent of the wine list. 
Pinot Noir and Champagne are the house favorites 

but all grape varietals are welcome and the list 
includes selections from South America, Europe, 

Oregon, Australia and more.

Wine Cellar Table
A special customized menu of multiple 

courses offered in our wine cellar. 
A culinary experience with wines 

paired to each course. 

PHOTOS BY LAURA BREWER

• Locals’ favorite for 31 years
• Exquisite service in a relaxed

atmosphere
• “Best of Award of Excellence” 

by The Wine Spectator
magazine since 1986

• The Wine Enthusiast “top 
100 restaurants in the U.S.”

• Private dining rooms available
• Wednesday wine tastings ~

FREE
• Over 25 wines by the glass

offered nightly
• Seasonal Thai Menu

• Summer dining outdoors
• Greenhouse gardens

Downtown Steamboat Springs
911 Lincoln Avenue

970-879-1919
Please call for reservation or

book online with Open Table at
lapogee.com

5:00pm to close

We accept
Amex, Visa, MC

menu changes monthly
lapogee.com

H To find us ...

H Our hours ...
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~ Starters ~

~ Guacamole ~ 
House-made avocado dip classically prepared,
garnished with pico de gallo and warm chips.

The availability of this offering depends 
on the quality of avocados made 

available to us
10.50

~ Queso Fundido con Chorizo ~ 
A blend of melted manchango, asadero, 

jack cheeses over chorizo sausage, 
roasted spicy sweet peppers, onions and 

served with warm tortillas
11.75

~ Chicken Quesadilla ~ 
Two flour tortillas filled with jack and 

asadero cheeses, layered with roasted chicken
and sweet onions and finished with 

guacamole and sour cream
10.95

~ Navajo Fry Bread ~ 
Herbed Indian flat bread, canola fried 

served with roasted spicy sweet pepper rajas
and a cracked black pepper goat cheese

11.00

~ Empanada ~ 
2 empanadas filled with roasted chicken,

cilantro, cotija and goat cheeses. 
Served with fresh Anaheim and 

yellow bell pepper coulis 
12.00

~ Soups and Salads ~
~ Southwestern Caesar Salad ~ 

Crisp romaine lettuce tossed in a spicy 
house-made Pasilla de Oaxaca Caesar dressing,

cotija tostada and pico de gallo
9.00 

~ La Montana Pinion Salad ~ 
Assorted greens with carrot, red onion 
and chili toasted pepitas tossed in our 

house-made pinion lime dressing
9.00  

~ Duck Confit Tacos ~ 
3 mini tacos filled with Ancho chili bbq 
duck confit, dusted with Cotija cheese.

Accompanied with Granny Smith 
apple chutney, fresh Anaheim coulis and

Mulatto red pepper hot sauce
12.00  

~ Sopa de la Dia ~ 
Our chef’s nightly creation of a delicious soup,

priced nightly 

~ Tex~Mex Specialties ~
Served with choice of Tortilla Soup 

or House Salad

~ Fajitas ~ 
A local’s favorite! We will grill your selection 
and serve it with sherry caramelized onions, 

spicy sweet peppers and the traditional 
garnishes of pico de gallo, cheddar cheese,

house-made guacamole, sour cream 
and warmed flour tortillas.   

Beef, Chicken, Pork, or Portobello  19.95
Elk Steak  32.00

~ Enchiladas ~ 
Two corn tortillas rolled with cheddar cheese,

caramelized onion and topped with our 
chili gravy served with Spanish rice 

and pinto beans
12.95     

Machaca beef or chicken  15.95

~ Burrito ~ 
2 flour tortillas filled with Machaca beef or
roasted chicken, refried beans, asadero and

jack cheeses, with our house pork 
green chili sauce, Spanish rice 

and pinto beans
14.95

~ Chili Relleno ~ 
A roasted Pasilla chili stuffed with asadero,

manchengo and jack cheeses, rolled in 
yellow cornmeal, quick fried and 

served with Southwestern tomato sauce 
and a hint of cinnamon

15.95



La Montaña
Southwestern & Mexican Restaurant

~ Signature Southwestern
Dishes ~

Served with choice of Tortilla Soup 
or House Salad

~ Camarones de La Montaña ~ 
Oven fired jumbo shrimp filled with a mixture of

crabmeat, poblano chili, jack cheese, 
wrapped in hickory smoked bacon and 

served with Spanish rice finished 
with jalapeño hollandaise

36.00

~ Pork Tenderloin Puebla ~ 
Pork tenderloin, rubbed with a mild spiced achiote

- ancho seasoning, pan seared and oven fired,
served with creamy polenta and finished with a

poblano pepper cream sauce
26.00

~ Southwestern Enchilada ~ 
Featured in “Gourmet Magazine”. 

Blue corn tortillas layered with roasted peppers,
onions, goat and jack cheeses, and a 

tomato ancho sauce
19.00

Variation offered with chicken or shrimp 23.00  

~ Anasazi Medallions ~ 
A pair of choice beef medallions, 

featuring the teres major cut, with a 
sweet chili rub, pan seared and oven roasted,

served with buttered whipped potatoes finished
with guajillo demi glace

23.00

~ Barbequed Glazed Salmon ~
Fresh fillet of North Atlantic salmon grilled 

with a sweet and tangy chili bbq glaze 
served with Spanish rice and a 

pineapple habanero salsa
28.00

~ Pepita Crusted Tuna ~ 
Sushi grade yellow fin tuna, crusted with 

chili pepitas, pan seared and served rare upon a 
griddled spiced black bean cake and finished 

with a margarita beurre blanc
36.50

~ Braised Chicken Molè ~ 
Boneless breast of chicken seared and braised 

in a rich, savory molè of dried and fresh chilies,
pinon nuts, pepitas, tomatoes, garlic, onion and a

hint of chocolate served with creamy polenta
26.50

~ Bear Moutain Ranch Shortribs ~ 
Locally raised and grass fed buffalo short ribs,

braised, served with buttered whipped potatoes,
finished with an ancho jus lea

29.00

No combinations or substitutions please. 
A 20% gratuity may be added for 

parties of 6 or more. 

In order to better serve all customers, 
we request one check per party.

879-5800
reservations recommended

Signature dishes featured in
Gourmet, Bon Appétit, 

Snow Country, and Dining in the
Rockies magazines; 

The Denver Post newspaper; 
and many more publications

• Walking distance to many
mountain condos

• Creative southwestern and
mexican cusine

• Warm beautiful atmosphere
• Private dining areas for 

10 - 25 people
• Exquisite antique bar
• Award winning chef
• Kid’s Menu Available

We’re on the mountain at the
corner of Aprés-ski Way

and Village Drive

Winter:
Bar: 4:30pm - closing

Dining: 5pm - 10pm-ish
Spring, Summer and Fall

Hours may vary; please call. 

We accept
Amex, Visa, MC

Checks (Routt or Moffat County only)
or Cash

Hours, menu & prices
subject to change.
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H Featuring ...

H To find us ...

H Our hours ...
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Mahogany Ridge Brewery & Grill
APPETIZERS
EDAMAME BOWL *
steamed whole soy beans seasoned with fresh 
lime juice & sea salt ..................................................................$6.95

CHIPS & FRESH SALSA * ..........................................$2.95

CHIPS & GUACAMOLE *............................................$7.95

TWISTED PRETZEL *
with Mahogany mustard ..........................................................$3.95
ADD CHEESE & PORTER CREAM ................................$1.50

CRAB CAKES
with creole remoulade ............................................$10.95

SPICY BUFFALO FINGERS
with gorgonzola sauce ..................................$7.95

GREEK SAGANAKI *
pan fried kasseri cheese, flambéed tableside and
served with grilled pita bread ......................$9.95

ROASTED EGGPLANT HUMMUS *
with pita triangles................................................................$7.95

QUESADILLA *
sundried tomato, spinach and carmalized 
onion ..................................................................................$8.95
ADD GRILLED CHICKEN ........................................$3.00
ADD SHRIMP ................................................................$5.00

SOUTHWESTERN SHRIMP & GRITS
garlic sage marinated gulf shrimp, grilled and served with
green chile and white cheddar grits ................................$9.95

HALIBUT FISH TACOS
Made with our own beer batter, jicama coleslaw, chipotle
aioli, and fresh salsa ............................................................$8.95

BUILD YOUR OWN SATAY PLATTER
minimum 2 skewers. served with 3 sauces; wasabi 
cream, sriracha miso and Thai peanut.
CHICKEN, BEEF, PORK or VEGGIE ............$3.00 each
SHRIMP ....................................................................$4.00 each

SPICY TUNA CEVICHE
red chile ginger marinated ahi tuna, tossed with 
mandarin oranges and avocados served with 
wonton crisps....................................................................$12.95

FRESH BREAD PLATE *
served hot with herbed butter and garlic infused 
olive oil ................................................................................$4.95

SOUPS
ONION ALE * ..................................................one size $5

ALPENGLOW AND VERMONT
CHEDDAR SOUP ......................................sm $5..........lg $7

SOUP OF THE DAY Server will describe.

BREWERY SANDWICHES 
Served with french fries and a pickle
SOUTHWESTERN CHEESESTEAK
tender red chile rubbed sirloin steak with onions, 
Poblano chiles and white American cheese..........................$10.95

HOMEMADE GARDEN BURGER *
available any style ....................................................................$10.95

TRADITIONAL BURGER
American, jack, cheddar or Swiss ............................................$9.95

MOUNTAIN BURGER
sauteéd mushrooms, onions and Swiss cheese ..................$10.95

EMERALD BURGER
bacon, gorgonzola & basil pesto ............$10.95

SOMBRERO BURGER
guacamole, salsa, jack and cheddar 
cheeses........................................................$10.95

CRAB CAKE SANDWICH
served on a hoagie roll with lettuce, 
tomato, guacamole, onion and creole 
remoulade..................................................$12.95

GRILLED CHICKEN CLUB
with bacon, lettuce, mayo, onion, guacamole 
and Monterey jack cheese ....................$10.95

BREWERY PLATES
TOFU NOODLE BOWL *
udon noodles, mixed veggies in miso 
broth ..........................................................$15.95

THAI BBQ BABY BACK RIBS
with garlic mashers and jicama coleslaw$18.95

HALIBUT FISH & CHIPS
with homemade tarter sauce, jicama 
coleslaw and fries ....................................$16.95

MAHOGANY FRIED CHICKEN
with jicama coleslaw, garlic mashers and homemade 
gravy ............................................................................................$16.95

PENNE PRIMAVERA *
penne pasta, mixed vegetables & braised greens in a garlic 
pesto sauce tossed with fresh parmesan ............................$14.95
ADD GRILLED CHICKEN ..................................................$3.00
ADD SHRIMP............................................................................$5.00

BLACKENED SALMON NOODLE BOWL
pan seared and served over ginger somen noodles and 
fresh vegetables with mango salsa..........................................$18.95

ADOBO ROCKY MOUNTAIN TROUT
over green chile white cheddar grits with basil
chimichurri sauce ......................................................................$18.95

SALADS
MAHOGANY COBB
romaine, diced grilled chicken, gorgonzola, egg, bacon, 
avocado & tomato with dijon vinaigrette..............................$10.95

SANTA FE SALAD *
mixed greens, black beans, roasted red peppers, corn, 
onion, tomato, kalamata olives, jack & cheddar cheeses 
with cilantro vinaigrette..............................................................$9.95

THE RIDGE CAESAR
romaine, homemade garlic croutons & parmesan 
reggiano ........................................................................................$9.95

NOR’EASTER *
mixed greens, toasted walnuts, Vermont cheddar, gala apples and
dried cranberries with a maple syrup vinaigrette ..................$9.95

MIXED GREEN SALAD *
choice of ranch, gorgonzola, balsamic, dijon, cilantro ..........$4.95

ADD GRILLED CHICKEN TO ANY OF 
OUR SALADS ......................................................................$3.00

* INDICATES VEGETARIAN FARE

ALL OF OUR 
MEALS ARE SKILLFULLY

PREPARED BY OUR 
CREW OF 

TALENTED CHEFS. 
ENJOY THE FLAVORS 

AND HAVE FUN!
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• Enjoy fresh,
hand-crafted beers

• Home of local’s favorite 
“Alpenglow Ale”

• Full bar & extensive
wine list

• Creative vegetarian
selections

• Enjoy our beautiful patio
• Reservations welcome
• Non-Smoking

5th Street & Lincoln Avenue
Downtown

We’re on the bus line!
A FREE ride from the mountain

into beautiful downtown Steamboat.

Open
daily at 4pm

for dinner and
Steamboat’s best happy hour.

We accept
Amex, Visa, MC, Discover

Hours, menu & prices
subject to change.

H Featuring ...

H To find us ...

H Our hours ...

v

Served with a sizzling platter of vegetables

ADOBO RUBBED LAMB SIRLOIN
grilled medium rare and served with a toasted 
quinoa relleno rosemary mint mojo & red bell 
pepper cilantro sauces ..............................................$24.95

MAPLE GLAZED CHICKEN BREAST
naturally raised bone in chicken stuffed with cranberries
and pecans served over wild rice pilaf with apple 
chutney and porter cream sauces ..........................$18.95

TANDOORI SPICED YELLOWFIN TUNA
pan seared rare and served over warmed Israeli 
cous cous with serrano lime mojo and sriracha 
miso sauces. ...............................................................$23.95

GARLIC SAGE RUBBED BUFFALO STEAK
grilled medium rare and served over white cheddar
mashed potatoes with red bell pepper cilantro and 
porter cream sauces. ................................................$26.95

YUCATAN PORK TENDERLOIN
achiote rubbed and grilled medium with toasted 
corn polenta, smoked tomato demi glace and spicy 
black bean sauces .......................................................$19.95

CHILE RUBBED BEEF TOURNEDOS
grilled medium rare and served on a garlic mashed 
potato tostada with smoked tomato demi glace 
and porter cream sauces...........................................$23.95

CARIBBEAN JERK SPICED DUCK BREAST
pan seared and served with Cuban fried plantains, 
guava habanero and sriracha miso sauces..............$22.95

VIETNAMESE SIZZLING TOFU *
marinated roasted tofu served flaming hot with 
jasmine rice, cucumber salad, fresh mint, and cilantro. 
Roll together with bibb lettuce and enjoy with 
Thai peanut and soy mignonette sauces ................$16.95

SOUTHWESTERN ELK FLANK STEAK
grilled and served with green chile roasted baby 
potatoes, tomato achiote and porter cream 
sauce ............................................................................$25.95

INDICATES HOT & SPICY
* INDICATES VEGETARIAN FARE

An 18% gratuity may be added to parties of six or more

APPLE CHUTNEY *
a blend of apples, currants, vinegar and sugar

BASIL CHIMICHURRI
classic Argentine condiment of parsley, basil,

garlic and a touch of vinegar

CHIPOTLE AIOLI *
spicy smoked chile and garlic mayonaise

CREOLE REMOULADE *
a mustard based French sauce with a creole

kick

GUAVA HABANERO *
a hot and fruity mix-up

MANGO SALSA *
mango, peppers and cilantro

PORTER CREAM
dark beer and cream infusion

RED BELL PEPPER CILANTRO
savory roasted bell pepper puree

ROSEMARY MINT MOJO *
our twist on a Cuban classic

SERRANO-LIME MOJO *
a traditional spicy Cuban condiment

SMOKED TOMATO DEMI GLACE
veal stock reduction enhanced with

smoked roma tomatoes

SOY MIGNONETTE *
perfect blend of soy sauce, rice vinegar

and shallots

SPICY BLACK BEAN *
Caribbean style sweet and spicy bean puree

SRIRACHA-MISO *
local favorite Japanese sweet and

spicy sauce

THAI BBQ *
Asian take on an American classic

THAI PEANUT *
a creamy blend of peanut butter,

coconut milk and Thai spice

TOMATO ACHIOTE*
savory blend of roasted tomatoes and 

Yucatan spices

WASABI CREAM *
a Japanese nose burner

ADDITIONAL SAUCES .50¢ EACH
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N
O870-0500

Nightly call ahead seating requests accepted.

Fine wine, flavorful family
recipes and friendly service

in a lively atmosphere.

• Featured in Food & Wine
Magazine’s “Best Ski Town
Restaurants”

• 2001 Wine Spectator
Award of Excellence

• Award-winning Marinara
Sauce

• Children’s Menu
• Seasonal Outdoor Patio Dining
• Entire establishment is 

non-smoking
• Always delicious. Aways fun.

Always a great choice!

Downtown
521 Lincoln Avenue

We’re on the FREE bus line!

Open 7 days a week in season
Restaurant 5-10pm
Bar 4:30pm - Late

We accept
Amex, Visa, MC

Other Locations:
Whitefish,  Montana

Hours, Menu, Prices
Subject to Change

H To find us ...

H Our hours ...

v

H Featuring ...

MAMBO
ITALIANOMambo Italiano
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– FIRST –
• Artichokes champagne 

battered hearts with balsamic 
honey mustard  8

• Garlic Bread with roasted 
garlic, cheese and marinara  6

 Garlic Shrimp skillet seared 
with garlic butter and torn bread  10

 Mussels steamed with white 
wine, stewed tomatoes, garlic, basil 
and rosemary crostinis  8

• Bruschetta agro dolce 
vegetables, walnuts, raisins and feta 
on oregano crostinis with balsamic  8

 Calamari lemon, fennel and 
gremolata with spicy tomato 
remoulade   10

 Baked Shrooms casino 
stuffed and baked in garlic butter  9

  Poppers spicy mix of jalapeños, 
house-cured peppers, and jumping 
goat cheese with wing ranch dipping 
sauce  8

– SALAD –
• Mozzarella mozzarella, tomatoes, balsamic reduction, pesto crostinis  10

 Prosciutto shaved with arugula, blue cheese, fi g crostinis and balsamic 
reduction  11

• Mazzola’s Salad tossed tableside with house lemon-garlic vinaigrette  4 

 Caesar crisp romaine with housemade dressing, garlic croutons and 
shaved romano  6

– PASTA –
Pasta portions are big — Make it huge $5

•  Ravioli butternut squash, sage infused marinara and garlic butter sauce  17

 Carbonara carbonara  fettuccini, lardons of nueske bacon and peas  17

•  Lemon Linguini artichokes, asparagus, preserved lemon, basil, chili 
fl ake, olive oil and goat cheese  18

 Cioppino spaghetti with clams, shrimp, mussels, calamari and pomodoro 
seafood broth  19

 Bolognese spaghetti with traditional Italian meat sauce  13

• Marinara spaghetti with plum tomatoes, fresh herbs, garlic and onions  10

• Alfredo fettuccine, garlic, white wine cream and romano cheese  14

  Alla Vodka penne, shrimp and pancetta with vodka-tomato cream  18 

 Lasagna Bolognese layered with chianti braised beef ragu and 
seven cheeses  15

 Clams linguini, basil, fresh garlic and red sauce…classic  18

– SUPPER –
 Tuscan Steak ranch cut, herb crusted, garlic mashed potatoes, asparagus 

and mushroom sauce  MP

 Salmon with basil whipped mashed potatoes, asparagus and tomato alla 
vodka sauce  19

  Parmesan skillet roasted chicken with marinara and cheese  15

• Eggplant grilled onion, fennel, sweet peppers, tomato, fresh mozzarella  14

 Marsala chicken, mushrooms, garlic mashed potatoes and rapini  16

 Sunday Gravy tomato braised pork chop with meatballs, sausage, 
mashed potatoes, rapini and sage butter  19

  Meatball hoagie hot and cheesy with marinara and golden romano fries  10

  Sausage hoagie spicy link, marinara, cheese and golden romano fries  10

–   
           

       Medium $       Large $       Calzone $
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– $4 SIDES –
• Spaghetti Marinara

 Spaghetti Bolognese 

 Baked Italian Sausage

 Baked Meatball

  
  

– FIRST –
• Artichokes champagne 

battered hearts with balsamic 
honey mustard  8

• Garlic Bread with roasted 
garlic, cheese and marinara  6

Garlic Shrimp skillet seared 
with garlic butter and torn bread  10

Mussels steamed with white 
wine, stewed tomatoes, garlic, basil 
and rosemary crostinis  8

• Bruschetta agro dolce 
vegetables, walnuts, raisins and feta 
on oregano crostinis with balsamic  8

Calamari lemon, fennel and 
gremolata with spicy tomato 
remoulade   10

BakeBaked Shrooms casino 
stuffed and baked in garlic butter  9

  Poppers spicy mix of jalapeños, 
house-cured peppers, and jumping 
goat cheese with wing ranch dipping 
sauce  8

– SALAD –
• Mozzarella mozzarella, tomatoes, balsamic reduction, pesto crostinis  10

Prosciutto shaved with arugula, blue cheese, fi g crostinis and balsamic 
reduction  11

• Mazzola’s Salad tossed tableside with house lemon-garlic vinaigrette  4 

Caesar crisp romaine with housemade dressing, garlic croutons and 
shaved romano  6

– PASTA –
Pasta portions are big — Make it huge $5

•  Ravioli butternut squash, sage infused marinara and garlic butter sauce  17

Carbonara carbonara  fettuccini, lardons of nueske bacon and peas  17

•  Lemon Linguini artichokes, asparagus, preserved lemon, basil, chili 
fl ake, olive oil and goat cheese  18

Cioppino spaghetti with clams, shrimp, mussels, calamari and pomodoro p
f d   19seafood broth  1

eBolognese spaghetti with traditional Italian meat sauce  13

• Marinara spaghetti with plum tomatoes, fresh herbs, garlic and onions  10 s

• Alfredo ttuccine, garlic, white wine cream and romano cheese  14 fet

ka  Alla Vodk  penne, shrimp and pancetta with vodka-tomato cream  18 

BologneseLasagna B  layered with chianti braised beef ragu and 
15seven cheeses  1

Clams ini, basil, fresh garlic and red sauce…classic  18 lingu

– SUPPER –
teakTuscan St  ranch cut, herb crusted, garlic mashed potatoes, asparagus 

sauce  MPand mushroom 

Salmon h basil whipped mashed potatoes, asparagus and tomato alla  wit
9vodka sauce  19

  Parmesan skillet roasted chicken with marinara and cheese  15 s

• Eggplant grilled onion, fennel, sweet peppers, tomato, fresh mozzarella  14 g

Marsala hicken, mushrooms, garlic mashed potatoes and rapini  16 ch

ravy Sunday Gr  tomato braised pork chop with meatballs, sausage, 
es, rapini and sage butter  19mashed potatoe

  Meatball hoagie hot and cheesy with marinara and golden romano fries  10 h

  oagieSausage h  spicy link, marinara, cheese and golden romano fries  10

– $4 SIDES –
• Spaghetti Marinara

 Spaghetti Bolognese 

 Baked Italian Sausage

 Baked Meatball

Mazzola’s Majestic Italian Diner879-2405
Dine in, Take out, FREE delivery
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– DESIGNER PIES –
We start by brushing our homemade dough with roasted garlic-infused olive oil.

Small $13      Medium $16      Large $19      Calzone $13

 King Carne bolognese sauce, pepperoni, sausage, cappicola, Canadian bacon, 
salami and bacon

Venetian hand tossed dough with garlic oil, onion, parmesan, goat cheese, 
mushroom and spinach

• Margherita garlic oil, fresh mozzarella, tomato and basil

• Bruschetta pesto, fresh mozzarella, feta, spinach, tomato and garlic

Trawler alfredo, shrimp, garlic, red peppers and rapini

Crispy chicken hot wing ranch, crispy chicken, bacon, spinach and blue cheese

• Mediterranean asparagus, feta, tomato, garlic, mixed olives, arugula and 
lemon dressing  

Dolomite white bean pesto, tomato, basil, sausage and pancetta

Walkin’ in Memphis apple butter, bbq chicken, pickled onion, sweet peppers 
and fresh tomato

 Maui Wowie marinara, ginger, Canadian bacon, pineapple, peppers, scallion 
and hoisin

– DESIGN YOUR OWN PIZZA –
Start with our homemade dough, marinara and Mazzola’s four-cheese blend — 
then choose as many toppings as you like from our long list of fresh ingredients.

Small $9      Medium $12      Large $14      Calzone $9

anchovies*
artichokes*
black olives
bleu cheese*
calamata olives*
cappicola*
Canadian bacon
chicken*
eggplant

feta cheese*
fennel*
fresh basil
fresh mozzarella*
fresh tomato
goat cheese*
green olives
ground beef
jalapeños

meatball
mushrooms
Nueske bacon*
onions
pancetta*
pepperoncini
pepperoni
peppers
pesto*

pineapple
rapini
ricotta cheese
roasted garlic
sausage
spinach
sun-dried tomatoes*

–   
  

   

   

  

* Double topping
• Vegetarian dishes

– DESIGNER PIES –
We start by brushing our homemade dough with roasted garlic-infused olive oil.

Small $13      Medium $16      Large 6 $19      Calzone $13

King Carne bolognese sauce, pepperoni, sausage, cappicola, Canadian bacon, 
salami and bacon

Venetian hand tossed dough with garlic oil, onion, parmesan, goat cheese, 
mushroom and spinach

• Margherita garlic oil, fresh mozzarella, tomato and basil

• Bruschetta pesto, fresh mozzarella, feta, spinach, tomato and garlic

Trawler alfredo, shrimp, garlic, red peppers and rapini

Crispy chicken hot wing ranch, crispy chicken, bacon, spinach and blue cheese

• Mediterranean asparagus, feta, tomato, garlic, mixed olives, arugula and 
lemon dressing  

Dolomite white bean pesto, tomato, basil, sausage and pancetta

Walkin’ in Memphis apple butter, bbq chicken, pickled onion, sweet peppers 
and fresh tomato

Maui Wowie marinara, ginger, Canadian bacon, pineapple, peppers, scallion 
and hoisin

– DESIGN YOUR OWN PIZZA –
Start with our homemade dough, marinara and Mazzola’s four-cheese blend — 
then choose as many toppings as you like from our long list of fresh ingredients.

Small $9      Medium $12      Large $14      Calzone $9

anchovies*
artichokes*
black olives
bleu cheese*
calamata olives*
cappicola*
Canadian bacon
chicken*
eggplant

feta cheese*
fennel*
fresh basil
fresh mozzarella*
fresh tomato
goat cheese*
green olives
ground beef
jalapeños

meatball
mushrooms
Nueske bacon*
onions
pancetta*
pepperoncini
pepperoni
peppers
pesto*

pineapple
rapini
ricotta cheese
roasted garlic
sausage
spinach
sun-dried tomatoes*

* Double topping
• Vegetarian dishes

879-2405
dine in, take out, delivery

• Pasta
• Italian Dinners
• Pizza - Take & Bake Until12pm
• Cocktails & Custom

Slices until 2am
• Catering Available
• Kids Menu

917 Lincoln Ave.
Downtown

Under the red awning

5pm-2am daily

We accept
Amex, Visa, MC

Hours, menu & prices
subject to change.

H Featuring ...

H To find us ...

H Our hours ...
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The Boat's Best Bet for   
BIG Bites • Little Bites • Burgers • Brews • Bands 
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BIG BBBIG BBitBIG BitIG BitBIGBIGBIGIG

The legendary OTP has been home to the best live 

music line up for over 25 years.  Including: Sheryl 

Crow, Stevie Nicks, Blues Traveler, Jojo & Davy Knowles

BIG BANDS - BIG SOUND

Our century-old building is the perfect backdrop for 

your party or any of life’s occasions for celebration.

To see more of our mouth-watering menu 

visit www.theoldtownpub.com

PARTY PLACE

BIG PLATES

Reserve online at Open Table or online at www.theoldtownpub.com

EAT • DRINK • PLAY
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Old Town Pub Winter 2011 Menu
Award Winning Venison Chili 

Deer with a kick

OTP New  England Clam 

"CHOWDAH" 

Jalapeño Poppers Jalapeños stuffed  
with cream cheese, wrapped in bacon, 

and flash-fried. 

Crispy Pickle Slices

BBQ Pork Quesadilla
 

Elk Sausage Flatbread

Grilled Veggie Flatbread

Mountain of Onion Rings
 

'Shrooms - Boatload of hand 
breaded fried mushrooms

Wild Sausage Sampler Platter  

Elk Sausage, Rattle Snake-Rabbit and 
Wild Boar Sausages with dipping sauces. 

 

ili 
BITES

Prime Rib - Old Town Pub signature 
sloooooooow roasted prime rib - 

available in small, medium and the 
COWBOY CUT

New York Strip

Cowboy Rib-Eye

Ruby Red Trout

Nawlin’s Style Red Beans n’ Rice
With Andouille Sausage 

Cedar Plank WILD Salmon with 
Maple Honey Glaze

1/2 Herb Roasted Baked Chicken

Buffalo Short Ribs in 
House-made cranberry BBQ sauce

Whole Stuffed Poblano Pepper

Fried Chicken Dinner

Blackened Mahi Mahi

ignature Cedar

BIG PLATES

Lizzie’s Beignets
Hot Fudge Brownie Sundae

All American Apple Pie
Root Beer Float

zie’s Beignets
ge Brownie Sundae

All American App
Root Beer Flo

ll

LIFE S SHORT - SO EAT DESSERT FIRST!
B i

FFEEEE SSSSSSS,

Seared Yellow-fin Tuna Salad
Chicken Caesar Salad

Warm Jasmine Salad
Walnut Salad

in Tuna Salad
Really Big GREENS (Add Grilled or 

Blackened Chicken)

Pasta Bowls
Alfredo Pasta topped with juicy grilled chicken

Marinara & Meatballs                         Veggie-Head Pasta 
Wild Sausage Carbonara

(Served with warm
  French bread)

PUB PLATES - Under $ 15  bucks !
Pub favorite - Fish and Chips              Crab Cake Platter

Cowboy Pie
Our Western variation on the English-style Cottage Pie

 

Not’cher Mama’s Meatloaf 
 

SLIDERS - cheeseburger, fried chicken,
beer battered fish, meatball or pulled pork ‘n slaw

The Boat's Best Burger!
THEY'RE THE BIGGEST - THEY'RE THE BEST!

The FAMOUS OLD TOWN PUB 1/2 POUND JUICY BURGER
 Old Town Pub Burger              Buffalo Burger     

Dinner

Mahi

ple Pie
oat

r

T!
URGER
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(970) 879-2101

Serving lunch and dinner
in an historic 106 year-old

western setting.

• Smoke Free
• Live Music
• Fine Wine Selection
• 10 Beers on tap featuring

Colorado’s Best Microbrews
• Creative dining room menu
• Pub Menu
• Children's Menu
• 60” Satellite TV and 

NFL Sunday ticket
• Large Groups Welcome, 

please call for reservation
• Catering available
• FREE WIFI

On the FREE Bus Line
Downtown Steamboat Springs

600 Lincoln Avenue
Next to the courthouse
Corner of 6th & Lincoln

www.theoldtownpub.com

Lunch ~ Begins 11:30 a.m. 
Dinner ~ Begins 5:30 p.m.

Bar 11:30 a.m. till close

We accept
Amex, Visa, MC, Discover

Hours, menu & prices 
subject to change.

H Featuring ...

H To find us ...

H Our hours ...
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Old West Steak House879-1441
reservations accepted

VALUE FARE
Meals include choice of baked potato, rice pilaf, hand cut
french fries, mashed potatoes, or daily vegetable.
Substitute house salad, caesar salad or soup of the day for
$2.00 more.

Prime Rib
8oz. portion served open faced on sourdough toast 17.95

Homemade Chicken Fried Steak
Smothered with homemade gravy 11.95

Top Sirloin
8oz. portion served open faced on sourdough toast 16.95

Fried Shrimp
4 Jumbo shrimp hand battered and fried to perfection 14.95

Old West Ranch Steak
8oz portion served open faced on Sourdough toast 15.95

Two Filet Skewers
6 to 8oz Filet tips grilled to order 20.95

Vegetarian Pasta (Does not include side dish)
Artichoke hearts, roasted red peppers and Greek olives 
sautéed and tossed over basil pesto pasta 14.95

Add 8oz. grilled chicken breast for 7.95
Add 3 jumbo grilled shrimp for 9.95
Add 6oz smoked salmon for 9.95

SANDWICHES
All sandwiches are served with lettuce, tomatoes, onions,
choice of cheese: Swiss, Sharp Cheddar, White American, or
Horseradish-Chive Havarti (Mayo upon request)

Grilled Chicken Sandwich
8oz. Chicken breast prepared Italian, teriyaki, or cajun style 10.95

Hamburger Deluxe
1/2 pound grilled to order 10.95

Buffalo Burger
1/2 pound locally raised Buffalo 11.95

Prime Rib French Dip 13.95

CRISPY SALADS
Old West Dinner Salad
Half a head of Boston Bibb lettuce topped with carrots, 
cucumbers, and tomatoes 4.95

Homemade Soup of the Day Bowl 4.95 / Cup 3.50

Old West Caesar 6.95
Add 8oz. Chicken Breast 7.95
Add 3 Jumbo Grilled Shrimp 9.95
Add 6oz. Smoked Salmon 9.95
Add 2 Filet Skewers 13.95

Dinner Caesar
Add our dinner size Caesar to any entrée for 4.50

Our goal is to provide a dining experience that will compare to the finest anywhere. 
Our extensive menu offers a variety that will satisfy every appetite and fit any budget.

With an array of dining areas you can enjoy an intimate table for two
or a spacious banquet room for your entire party.

An experienced wait staff will help you select premium spirits, affordably priced quality wines, 
extraordinary appetizers, superb entrées and delightful professional atmosphere that is the Old West.

v

APPETIZERS
Jumbo Shrimp Cocktail  Served with homemade cocktail sauce

4 Jumbo Shrimp   11.95 8 Jumbo Shirmp   19.95

Buffalo Sausage  Served with BBQ and creamy horseradish
sauce 9.95

Potato Skins Quartered and piled high with cheese and sour
cream. Salsa upon request 6.00

Add bacon bits for 1.00

Mushrooms Sautéed in white wine with butter and 
garlic 5.50

Mozzarella Sticks Served with marinara 6.50

Bruschetta French bread topped with fresh tomatoes, onions,
garlic, basil, olive oil and feta cheese 8.95

Crab Cakes Two Homemade crab cakes served with 
remoulade 10.95

Smoked Salmon Atlantic salmon served with crackers 
and orange dill sour cream sauce 11.95

Blue Mussels Steamed in butter, garlic and white wine, 
finished with a garlic cream sauce 9.95

Artichoke Served with Old West aioli and drawn
butter Market Price

Rocky Mountain Oysters (Straight from the Bull) Served with
homemade cocktail sauce  8.95

DINNERS
All dinners served with choice of Old West house salad,
Caesar salad or soup of the day. Choice of dressings include
House Garlic Dijon, Ranch, Blue Cheese, Raspberry
Vinegrette, Italian, and Thousand Island.

Add Blue Cheese Crumbles for $1.00
Also included is your choice of baked potato, rice pilaf, or
hand cut french fries, mashed potatoes, and daily 
vegetable.

Add Bacon Bits for $1.00

CHOICE BEEF
All of our steaks are U.S.D.A. Choice or Top Choice slow
aging ensures that our steaks are tender and full of 
flavor. Smother any steak in sautéed onions and/or
mushrooms for $1.50

Prime Rib
Lightly seasoned, slow roasted and grilled to order

8oz.  22.95 12oz.  27.95 16oz.  33.95

Teriyaki Top Sirloin
12oz. marinated, glazed and topped with 
pineapple slices 28.95

New York Strip
Garnished with crisp onoins

8oz.  22.95 12oz.  27.95 16oz.  33.95

Ribeye
16oz. handcut steak topped with sautéed onions 
and mushrooms 36.00

Top Sirloin
8oz.  19.95 12oz.  24.95

Filet Mignon
Bearnaise upon request

6oz.  26.95 8oz.  31.95 12oz.  40.00

Old West Ranch Steak
8oz.  17.95

Old West Cowboy Steak
16 to 18oz. Bone In U.S.D.A. Prime Ribeye Market Price

Dry Aged New York Strip
8oz. Market Price



879-1441
reservations accepted

Fantastic food in an Old West 
atmosphere. Under new ownership

& management. 

• The World Famous Barrel
Tables

• Children’s Menu Available
• Affordable Wine List
• Large Parties Welcome
• Specialty Groups Up to 100
• Separate Checks Available

Old West Building on 11th & Lincoln
Entrance is on 11th Street

Downtown
We’re on the bus line!

A FREE ride from the mountain
into beautiful downtown Steamboat.

Open 7 days a week
5pm - close

We accept Amex, Visa, MC

Hours, menu & prices
subject to change.

18% service charge will be added 
to parties of 6 or more.

Old West Steak House 
$15.95 Early Dining Menu 

~
5pm to 6:30pm

Spring, Summer & Fall
~

5pm to 6pm Winter

H Featuring ...

H To find us ...

H Our hours ...

v

We’re the place with
the Barrel Booths
and Boot Glasses!

SEAFOOD & FISH
Cold Water Lobster Tail

one 5 oz. 23.00
two 5 oz. 38.00

Fresh Salmon
8oz. filet served with a crab and lobster stuffing 24.95

Rocky Mountain Ruby Red Trout
8oz. boneless filet baked and topped with a cream cheese 
macadamia nut sauce 20.95

Alaskan King Crab Legs
1lb.  36.95 1/2lb.  21.95

Fried Shrimp
Six jumbo shrimp hand battered and fried to perfection 24.95

Shrimp Scampi
Six jumbo shrimp sautéed in a white wine, garlic cream sauce. 
Served over pasta 24.95

Catch of the Day
Blackend or Grilled. Pineapple salsa upon request Market Price

CREATE A SURF ’N’ TRUF COMBO
Add the following to any entrée.

Alaskan King Crab Legs 1/2 lb. 15.95

Fried Shrimp
Jumbo shrimp hand battered and fried to perfection 3.50 each

Cold Water Lobster Tail 5oz.  16.95

One Filet Skewer 7.95

HOUSE SPECIALTIES
Buffalo Tenderloin
Served with Bearnaise upon request. 8oz.  40.00

Lamb T-Bone Chops
Two 6oz locally raised lamb chops grilled to perfection, 
Mint Jelly upon request 27.95

Double Cut Pork Chop
14oz. Chop topped with Toasted pecan brown sugar 
sauce 24.00

Elk Loin
Served with Bearnaise upon request.  7oz.  30.95

Buffalo Sirloin 8oz.  32.95

POULTRY
Grilled Teriyaki Chicken
8oz. marinated chicken breast topped with pineapple 17.00

Grilled Italian Chicken
8oz. chicken breast marinated in olive oil and Italian spices. 
Topped with artichoke hearts roasted red peppers and 
Greek olives 17.00

Jason’s Chicken
Two boneless chicken thighs panseared, baked with tomato, 
fresh basil, oregano and garlic 17.00

Bourbon Glazed Half Duck
Topped with Candied Picans 29.95

O
LD
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Enjoy your vacation, 
away from the kitchen!

18% gratuity will be added to parties of 6 or more.

Kid’s Pasta Served with butter and 
Parmesan cheese or marinara sauce 6.00

Cheeseburger 5.50

Homemade Chicken Tenders 6.95

Homemade Macaroni and Cheese 6.00

Grilled Cheese Sandwich 4.95

Filet Skewer (4 to 5oz) 10.95

Add Filet Skewer to any Kids dish 7.95

Lobster Tail 17.00

Crab Leg 18.00

Fried Shrimp 12.00

CHILDREN’S MENU
For kids 12 and under. 

All children’s menu items are served with hand cut french fries, mashed potatoes, rice, daily vegetable, or seasonal fruit.
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Light and comfortable place to catch
up on your morning news and relax

while you eat a homemake biscuit or
take something quick for the road.

•Housemade Buttermilk Buscuit
Sandwiches/Breakfast Burritos,
Fresh Baked Goods

•Local Coffee
•42” HDTV
•Free WI-FI
•15 seats
•Salad Bar

2093 Curve Plaza
(Next to ACE & Big House Burgers)

FREE Ride Bus / Red Line to the 
#15 Stop Across the street behind

Kum & Go

6:30am – 3pm 7 days a Week, 
All Year ‘Round

We accept
Amex, Visa, MC

Hours, menu & prices
subject to change.

H To find us ...

H Our hours ...

H Featuring ...

CAESAR  romaine lettuce, herb croutons, 
parmesan cheese and Caesar dressing…$5.29

SCRATCH PATCH  spinach, strawberries, candied 
walnuts, goat cheese and poppy dressing…$6.29

BIG HOUSE  mixed greens, cucumbers, fresh 
mozzarella, tomato, basil, croutons and herb 
vinaigrette…$5.79

COWBOY UP  iceberg wedge, tomato, bacon, onion, 
mushrooms and poppy dressing…$5.79

BROCCOLI CHEESE SOUP
cup…$3.49  bowl…$5.99

TEXAS BLACK BEAN CHILI
cup…$3.49  bowl…$5.99

HALF DOZEN BISCUITS…$4.99

DOZEN BISCUITS…$8.99

SAUSAGE GRAVY…$3.99 (pt)…$6.99 (qt)

PREACHER  buttered biscuit…99¢

SAY CHEESE  biscuit with cheese…$1.99

JUST THE MEAT  biscuit with 
choice of meat…$2.79

THE N.C.  biscuit with egg, 
sausage, American cheese 
and sausage gravy…$4.59

HAYSTACK  biscuit with egg whites, peppers 
and goat cheese…$4.59

GRAVY TRAIN  biscuit, sausage gravy…$3.09

THE KLEETIS  chicken fried steak topped with 
chili-lime sour cream…$4.79

BLT  just what you think…$3.59

ELVIS  peanut butter, banana and bacon…$3.59

PB AND J  peanut butter and jelly…$2.59

Also Available
W.W. English muffi n, Brioche roll

Gluten free bun

THE CLASSIC
Biscuit with egg and choice of meat and cheese

Choose one: ham, bacon, sausage, tomato
Choose one: American, cheddar, pepper jack

$3.99

CHICKEN LICKIN’ BISCUIT
fried chicken with house mayo and pickles

$4.59

Substitute egg beaters…49¢  •  Double any topping…99¢
HOMBRE  scrambled eggs, chorizo, hash browns, 
black beans and pepper jack…$4.79

GRINGO  scrambled eggs, ham, hash browns and 
American cheese…$4.59

EL CAPITÁN  scrambled eggs, pulled pork, 
green chili, hash browns, roasted corn salsa 
and cheddar…$4.99

VERDURA  scrambled eggs, hash browns, sautéed 
red peppers, onions, mushrooms and swiss…$4.79

$1.99
Add a cup of soup

to any salad

PASTRIES AND DESSERTS

FRESH MADE IN-HOUSE EVERY DAY

and of course

hot coffee

9 (9 (9 (qt)qt)qt)

DADAYYY

Please visit the Steamboat Restaurant Group’s
family of locally owned and operated restaurants.
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970-870-8507 Lil’ House
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ORE HOUSE
� AT THE�
PINE GROVE

A dining tradition for over 35 years,
this historic barn was converted into a restaurant in 1971.

Our steaks are hand-cut and the Prime Rib is slow roasted daily.
We also serve jet-fresh seafood, chicken, ribs and lighter fare

accompanied by our extensive salad bar.
Reservations recommended.

Our menu follows...
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Ore House at the Pine Grove

BAKED BRIE
mango chutney and baguette $8.95

CALAMARI
breaded, with

chipotle rémoulade $8.95

CRAB CAKES
with red pesto hollandaise $9.95

COYOTE SHRIMP
spicy prawns with red chile pesto butter $8.95

SEARED AHI TUNA
sesame seed encrusted, served rare with wasabi $9.95

HONEY SMOKED SALMON
assorted crackers and

herb goat cheese blend $9.95

(970) 879-1190
reservations recommended

ORE HOUSE
� AT THE�

PINE GROVE

ORE HOUSE
� AT THE�

PINE GROVE

Visit us at:
www.orehouse.com

APPETIZERS & EXTRAS

SOUP OF THE DAY
cup 3.95 bowl 4.95

DINNER

All Entrées include salad bar, choice of wild rice pilaf, baked potato or house potato,
fresh vegetables, warm ranch rolls and our famous cinnamon rolls!
(HOUSE POTATO IS SHREDDED RED POTATO, SEASONED WITH CILANTRO & ONION,

FRIED IN CANOLA OIL, AND TOPPED WITH CHEESE SAUCE)

PRIME RIB
CERTIFIED ANGUS BEEF® AND OUR SPECIALTY. SLOW ROASTED DAILY. AVAILABLE WHILE IT LASTS.

8 oz 12 oz 16 oz 20 oz
$22.95 $27.95 $33.95 $39.95

FAMOUS STEAKS
CERTIFIED ANGUS BEEF®, CUT DAILY

SIRLOIN NY STRIP FILET
8 oz $17.95 12 oz $27.95 8 oz $29.95

12 oz $22.95 12 oz $38.95

ORE HOUSE TOPPING...CRAB MEAT AND BÉARNAISE SAUCE...ADD $3.00
SAUTÉED MUSHROOMS...ADD $2.00              SAUTÉED ONIONS...ADD $2.00

PINE GROVE FAVORITES

STEAK ORE HOUSE
center cut filet, bacon wrapped,

with crab meat and béarnaise $31.95

SANTA FILET
tender, aged filet,

with red chile piñion pesto $29.95

ELK LOIN STEAK
lean and tender

with lingonberry sauce $39.95

BLACK’ND RIB EYE
12 oz rib eye, seasoned, seared,
with roasted garlic sauce $28.95

STEAK BITS
Steak tips mesquite smoked,

marinated with teriyaki $17.95

BEEF KABOB
marinated with peppers, pineapple,

and onions $16.95

COMBINATIONS AND ADD-ONS
Feel free to add crab legs, lobster tail, shrimp, 

or any other menu item to your entree!

Proudly Serving only 
Certified Angus Beef® Brand
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• Banquet facilities available
• Home of the large dinner party

(20-275 people)
• Large parking lot
• Salad Bar

Pine Grove Road & Hwy. 40
Just behind the

Pine Grove Center
On the bus line

Winter Hours
Dinner 5:00 pm - Close

Sunset Menu 5:00 - 6:00 pm
(8 dinner choices with sides 

and salad bar for $15.95)
Summer Hours

Dinner 5:30 pm - Close
Sunset Menu 5:30 - 6:30 pm
(8 dinner choices with sides 

and salad bar for $15.95)
Open 7 days a week

Reservations Recommended
www.orehouse.com

We accept
Amex, Visa, MC, Discover

Hours, menu & prices
subject to change.

Gold Member of Steamboat Springs
Sustainable Business Program.

O
RE H
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H Featuring ...

H To find us ...

H Our hours ...

(970) 879-1190
reservations recommended

ORE HOUSE
� AT THE�

PINE GROVE

ORE HOUSE
� AT THE�

PINE GROVE

SEA AND STREAM
ROCKY MTN

RUBY RED TROUT
fresh boneless filet grilled,
baked or black’nd $21.95

FRESH SALMON
grilled, baked or black’nd $22.95

CORONA SHRIMP
beer batter dipped prawns $19.95

CHIPOTLE SALMON
west coast filet baked with

raspberry chipotle glaze $23.95

GRILLED SCALLOPS
bacon wrapped with asian bbq $23.95

ALASKAN KING CRAB OR
NORTH ATLANTIC LOBSTER TAIL

market price

FRESH SEAFOOD SPECIALS
WHATEVER IS IN SEASON AND ONLY THE FRESHEST!

MARKET PRICE

ORE HOUSE TOPPING...CRAB MEAT AND BÉARNAISE SAUCE...ADD $3.00
ADD 1/2 LB. OF ALASKAN KING CRAB LEGS OR A 5-6 OZ. LOBSTER TAIL TO YOUR MEAL FOR $19.95

CHICKEN & RIBS
BABY BACK RIBS

tender pork ribs basted in BBQ
1/2 rack $17.95 full rack $25.95

GRILLED CHICKEN BREAST
teriyaki style, honey chipotle glaze

or green chili rubbed $15.95

CHICKEN ORE HOUSE
ham, swiss cheese, asparagus, with béarnaise $17.95

LIGHTER FARE
CAESAR SALAD

with black’nd chicken $10.95
with ahi tuna $15.95

VEGETABLE PLATTER
artichoke, baked potato,

sautéed mushrooms, and vegetables
includes salad bar $15.95

PINE GROVE BURGER
8 oz fresh ground sirloin,

green chile, cheese & bacon
includes salad bar $15.95

SALAD BAR
all you can eat $10.95

KIDS
AGES 12 & UNDER PLEASE

BARN BURGER $6.95
CHICKEN TENDERS $6.95
FISH AND CHIPS $6.95

GRILLED CHEESE SANDWICH $6.95
PRIME RIB DINNER $11.95
ADD KID'S SALAD BAR $2.00

DESSERTS
MOUNTAIN MUD PIE $6.95

CHOCOLATE MOUSSE $6.95

FRUIT COBBLER WITH ICE CREAM $6.95

BROWNIE FUDGE SUNDAE $6.95



970-871-0800

• NFL Sunday Ticket and 
Wide Screens

• Daily Happy Hour / Specials
• Children’s Menu
• Late Night Dining Menu
• Daily Roadhouse Menu
• Smoke Free, Live Music
• Heated Outdoor Seating
• Covered Garage Parking

across the street
• Locally Owned

2300 Mt. Werner
(on the Mountain, infront of 

The Steamboat Grand)
www.routtcountyroadhouse.com

Open Daily 11am - 2am

We accept
Visa, MC, Discover

Menu & Prices 
Subject to change

H Featuring ...

H Our hours ...

H To find us ...

Routt County Roadhouse
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STARTERS
CHIX BITES ......................................$8
Wrapped in bacon, grilled and served with
orange jalapeno BBQ sauce

ROAD HOUSE WINGS ..................$11/lb.
Texan - house BBQ sauce
Spicy - hot n spicy Garlic sauce

TABOULI ..........................................$8
Fine cracked wheat, chopped parsley, mint,
tomatoes, cucumbers & spring onion, 
seasoned with lemon juice and olive oil
served with Tortilla Chips

BOWL OF TEXAS STYLE CHILI ..............$9
Thick steak style chili topped with cheddar
cheese and onions served with choice of
cornbread or tortilla chips

CRAB & ARTICHOKE DIP ..................$10
Served with blue corn tortilla chips

ROAD HOUSE SLIDERS ......................$11
choice of 3 - served with fries
Pulled Pork • Beef Brisket • Burger • Kibbeh

HUMMOUS ......................................$8
Served with baked pita chips

ROADHOUSE PARTY BASKET ............$17
Includes 3 Wings, 3 Ribs and 3 Pork Sliders

SALADS
ROAD HOUSE ....................................$9
Crisp romaine tossed with honey mustard
vinaigrette, chicken, bacon, red onions,
tomatoes & cheddar cheese.

ATHENS HOUSE ................................$9
Crisp romaine with feta, kalamata olives,
tomatoes, extra virgin olive oil & lemon.
Add Chicken for $3

MEDITERRANEAN HOUSE ................$12
Sundried tomatoes, feta, grilled chicken,
kalamata olives, pine nuts, romaine & 
artichoke hearts, tossed with a sherry
vinaigrette.

CYPRUS STEAK SALAD ....................$12
Tomatoes, red bells, orzo & romaine,
topped with goat cheese & black pepper
sirloin tips with roasted garlic rosemary
dressing.

BURGERS
Angus Certified -Served with choice 
of a side. Substitute Grilled Chicken 

for Any Burger

HOUSTON PARKWAY ....................$9.50
Topped with a texas steak chili & sharp
cheddar cheese.

COVERED BRIDGE..........................$9.50
Bacon, vermont cheddar and a maple
brown mustard.

VENTURA HIGHWAY ......................$9.50
Romaine, tomato, avocado, swiss cheese &
chipotle mayo.

TIJUANA TURNPIKE ......................$9.50
Grilled pineapple, jack cheese, sweet &
sour habeneros & avocado mayo.

ROAD HOUSE .................................. $9
Grilled onions, bacon, swiss cheese &
house BBQ.

DEAD END ...................................... $8
Plain burger with no toppings.

ONE WAY STREET ..............................$8
BUILD YOUR OWN - 50¢ PER TOPPING
bacon, grilled onions, fried egg, jalapenos,
avocado, sun-dried tomatoes, chili, Swiss,
Blue, American, Jack, Cheddar and
Mozzarella Cheese

SANDWICHES
All Sammies served with choice of a side

BROWNSVILLE STATION....................$10
Pulled pork in texas BBQ sauce. Topped
with cheddar cheese & grilled onions.

ROAD HOUSE RUEBEN ....................$10
The classic, but we make ours with black
pepper crusted pastrami.

PHILLY CHEESE STEAK ....................$10
Shaved steak grilled with green peppers,
onions & provolone.

KIBBEH ..........................................$10
Mediterranean meat loaf with caramelized
onions, pine nuts, bulgar wheat, special
season blend served on a pita with lettuce
& tomatoes.

BAJABUMBA ..................................$10
Pulled pork with sweet & sour habeneros,
jack cheese &avocado mayo.

BBQ BEEF BRISKET SANDWICH ..........$9
Cheddar cheese, grilled onions and pickles.
All Sammies served with choice of a side

ROAD HOUSE GRILLED CHEESE ..........$10
Fresh Mozeralla, turkey bacon, red onions,
roma tomatoes with aged balsamic 
vinager & pesto on ciabatta bread.

THE DOG POUND
Quarter Pound Dogs served with choice 

of a side

THE JERSEY DOG ..........................$7.50
Sweet italian sausage with grilled peppers,
onions & provolone.

THE CHICAGO DOG ........................$7.50
Vienna beef dog, yellow mustard relish,
onions, dill spears & sport peppers.

THE TEXAS DOG ............................$7.50
Topped with Texas Chili, shredded cheese
and onions.

THE NEW YORK DOG......................$7.50
Topped with Sauerkraut and brown 
mustard

THE LOST DOG ..............................$5.50
Plain - add your favorite toppings for 
50¢ each.

SIDES
FRIES ...............................................$4 
TABOULI ...........................................$4 
SLAW ...............................................$4  
SALAD....................................SMALL $4
CORNBREAD (2 PCS)...........................$4
Christina's Cornbread - 1st Place Winner
Chuck Wagon Chili Challenge 2010

ROADHOUSE FAVORITES
All Favorites served with choice of a side

TX BBQ PORK RIBS ..........................$19
Made with Texas BBQ sauce

GRILLED RIBEYE STEAK
......8oz $17........10oz $24 ......14oz $32
Char grilled to temp with a special season
dry rub. Topped with a sauteed red bell
pepper & onion steak sauce.

MEDITERRANEAN PLATE ..................$18
Kibbeh, Hummous, Tabouli with Pita
bread.

DESSERT
Slice of Pie - Daily Special..................$4
Baklava ............................................$4
A rich, sweet pastry made from many 
layers of phyllo dough filled with chopped
nuts, sweetened with syrup & honey
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1. Sesame Chicken $14.95
(white meat)

2. Sizzling Scallops $15.95
& Beef

3. Seafood Pan Fried $15.95
Noodles

4. Treasures of the Sea $17.95

*5. Hunan Beef $14.95
*6. Volcano Shrimp $15.95

7. Walnut Shrimp $15.95
*8. Thai Coconut $15.95

Curry Shrimp
or Beef

*9. Full Moon with $20.95
Seven Stars (serves 2)

*10. Happy Family       $ 16.95

11. Lobster       S.P.

Panda Sushi Bar
Enjoy our authentic Japanese Cuisine and every single piece
of Sushi art created by our Manhattan Sushi Chef  Ichiban.

Panda Specials
Served 11:00 am to 9:30 pm

Noodles & Rice
Pad Thai Vegetable, Chicken, Pork or Beef $12.95
Lo Mein Vegetable, Chicken, Pork or Beef $8.95
Three Flavor Lo Mein $9.95
Shrimp Lo Mein $9.95
Three Flavor Fried Rice $9.95
Shrimp Fried Rice $9.95
Chow Mein Vegetable, Chicken, Pork or Beef $9.95
Three Flavor Lo Mein with Shrimp $9.95

MuShu
Vegetable, Chicken, Beef or Pork $11.95
Shrimp or Combination $14.95

* Hot & Spicy.
We can alter the spice according to your taste ****

Sashimi $19.95
12 pieces Assorted Fresh Raw Fish

Sushi & Sashimi $28.95
1 California Roll, 5 pieces sushi & 
8 pieces Sashimi

Bali Roll $11.95
Yellow Tail, scallion, tuna, salmon, 
avocado

Cheeseburger Roll $13.95
Spider Roll, outside tuna, salmon, 
avocado

Lobster Tempura Roll $15.95
3 oz Lobster tail tempura

Lobster Fantasy Roll $13.25
Shrimp tempura and cucumber
wrapped in salmon and avocado.

Fire on the Mountain Roll $11.95
Tuna, salmon, white fish and cucumber
wrapped

#9 Roll $11.95
Shrimp tempura, and cucumber
wrapped in salmon and avocado

Golden Dragon Roll $12.95
Fresh water eel and avocado with fresh
mango and smelt egg on top.

Panda Garden Roll $11.95
Spicy tuna, spicy salmon, eel and 
snow crab

Steamboat Roll $10.95
Fresh salmon, avocado, spicy tuna 
on top

Sushi Boat for 2 $60.00
10 pieces Sushi, 15 pieces Sashimi, one
#9 roll, 2 Miso soup, 2 seaweed salads

Sushi Boat for 4 $85.00
12 pieces Sushi, 17 pieces Sashimi, 
one Golden Dragon, one Tuna Roll roll,
4 Miso soup, 4 seaweed salads
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New Panda 
Garden

Chinese & Japanese Cuisine

970-879-2622



Panda Garden
Panda Specials
Sesame Chicken (white meat) $14.95
This dish was originally created to honor Ching
Dynasty, famous for his conquest of Sinkiang. Chunks
of chicken meat are soaked in egg white and cooked in
hot oil and peppers. Its flavor emanates from a mixture
of garlic and wine sauce.

Sizzling Scallops and Beef $15.95
Tender slices of marinade beef seared in high flames to
retain their natural flavor, then sautéed with scallops,
broccoli, mushrooms, baby corn, water chestnuts and
snowpeas in a succulent sauce. Served at your table 
on a sizzling platter.

Seafood Pan Fried Noodles $15.95
Crabmeat, scallops, shrimp and vegetables on top of
pan-fried noodles, served with the Chef’s special
brown sauce. 

Treasures of the Sea $17.95
Shrimp, scallops, crabmeat, fish fillet and vegetables
sautéed in the Chef’s special succulent brown sauce.
Served in a potato basket.

*Hunan Beef $14.95

*Volcano Shrimp $15.95

Walnut Shrimp $15.95
Shrimp clusters served with a house special
creamy salad dressing on a fruit bed.

*Thai Coconut Curry Shrimp, 
Chicken or Beef $15.95

Teriyaki Salmon $15.95

Full Moon with Seven Stars (serves 2 people) $20.95
Beef and scallops with mixed vegetables in Panda’s
brown sauce, topped with sesame chicken and 
surrounded by seven golden fried jumbo shrimp.

Happy Family $16.95
Shrimp, beef, chicken & pork stir-fried with 
snowpeas, napa cabbage, broccoli in brown sauce.

Shrimp with Lobster Sauce $14.95

Butterfly Shrimp $15.95

Lobster (you can choose) S.P.
Canton Style • Ginger & Scalion •  Steamed Style

879-2622
Reservations suggested for 4  or more

Dine In • Take Out • Delivery 5-9pm

Noodles & Rice
Pad Thai $12.95
Vegetable, or Chicken, or Pork or Beef
Lo Mein $8.95
Vegetable, or Chicken, or Pork or Beef
Three Flavor Lo Mein $9.95
Shrimp Lo Mein $9.95
Fried Rice $8.95
Vegetable, or Chicken or Pork or Beef
Three Flavor Fried Rice $9.95
Shrimp Fried Rice $9.95
Chow Mein $8.95
Vegetable, or Chicken, or Pork or Beef
Shrimp or Three Flavor Chow Mein $9.95

Sm Lg                      
Brown Rice $2.00 $4.00
Fried Noodles $2.00
Fried Rice $2.00 $4.00
Lo Mein $5.95
Steam Rice $1.50 $3.50

Appetizers
Egg Rolls (2) $3.50
Vegetable Rolls (2) $3.50
Fried Prawns (6) $6.95
Crab Rangoon (6) $5.95
Stuffed with crabmeat, cream cheese and onions
Bar-B-Q-Ribs (4) $5.95
Dumplings (6) $5.95
Chicken Dumplings (6) $5.95
Vegetable Dumplings (6) $5.95
Chicken Sticks (4) $5.95
Beef Sticks (4) $5.95
Spinach Cheese Wonton (8) $4.95
Pu Pu Platter (per person) $6.95
An assortment of appetizers served on a rotating platter
with center flame for roasting. Crab Rangoon, fried
prawn, spinach cheese wonton, Bar-B-Q ribs, 
egg roll and beef sticks. (Minimum of two people).
Salt Pepper Chicken Wings (6) $5.95
Szechwan BBQ Chicken Wings (6) $5.95
Buffalo or Garlic Wings $5.95

Soup
Large bowl serves 4 people Sm Lg                      
Small bowl serves 2 people

Wonton Soup $4.50 $6.50
Egg Flower Soup $3.95 $5.50
House Special Wonton $5.95 $7.50
*Hot and Sour Soup $4.95 $6.95
Gourmet Vegetable & Tofu $4.95  $5.95

Poultry
Cashew Chicken $10.95
*Kung Pao Chicken $10.95
A combination of tender, diced chicken, peanuts 
and vegetables sauteed with red hot peppers.
*Sliced Chicken with Szechwan Sauce $10.95
Lemon Chicken $10.95
Tender juicy chicken breasts deep fried to a golden 
brown and topped with the Chef’s special lemon sauce
Chicken with Black Mushrooms
& Snow Peas $11.95
*Chicken with Orange Flavor $11.95
*General Chicken $11.95
Moo Goo Gai Pan $10.95
Sliced chicken stir fried with button mushrooms, 
broccoli, snow peas, water chestnuts, napa cabbage 
and carrots. Served in a white sauce.
Sweet and Sour Chicken $10.95
*Hunan Chicken $10.95
Tender pieces of chicken, chunks of green and red 
bell pepper, onions in a spicy brown sauce. Served 
over a bed of broccoli.
*Chicken with Black Bean $10.95
Diced chicken stir-fried with bell peppers and onion 
in the Chef’s awarded black bean sauce.
Chicken with Broccoli $10.95
Teriyaki Chicken $10.95

Wor Su Duck $15.50
Boneless duck meat with Chinese mushrooms, then stir
fried with fresh vegetables.
Crispy Duck $15.50
Chicken Egg Fu Yung $10.95
*Mondolian Chicken $10.95
*Spicy Chicken $12.95
Chicken with jalapeno in sweet & spicy sauce.

PANDA
GARDEN

All You Can Eat Lunch Buffet
Served 7 Days/Week

From 11:00 am to 2:30 pm

We also have a wonderful Sushi Bar and Thai Cuisine!
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Fine Szechwan & Mandarin 
& Thai Cuisine

• Full sushi bar
• Banquet facilities available

Large parties are welcome up to 200 seats
• We don’t use MSG
• Air-conditioning
• Dine-in, Take-out, Delivery from 5-9pm

In Central Park Plaza
Pine Grove Road & Central Park Drive

On the bus line

Lunch Buffet - All you can eat:
11:00 am – 3:00 pm

Dinner: Nightly - 3 pm – 9:30 or 10 pm
Bar: 11:00 am – 10:00 pm

Happy Hour Daily
Winter - 3:00 pm – 6:00 pm

Summer  - 4:00 pm – 7:00 pm
1/2 Price Appetizers

Winter & Summer

We accept
Visa, MC, Discover

No Checks

Hours, menu & prices
subject to change.
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H Featuring ...

H To find us ...

H Our hours ...

879-2622
Reservations suggested for 4  or more

Dine In • Take Out • Delivery 5-9pm

Beef
*Mongolian Beef $11.95
An aromatic dish of tender sliced beef and scallions.
Beef with Garlic Sauce $11.95
Pepper Steak $11.95
Beef with Broccoli $11.95
Beef with Snow Peas and Mushrooms $11.95
*Szechwan Beef $11.95
Tender beef, onion, red bell pepper and sautéed with 
the Chef’s Szechwan sauce.
*Sha-Cha beef $12.95
Tender sliced beef sautéed with baby corn, napa cabbage,
water chestnuts, snow peas and carrots in sha-cha sauce.
Served at your table on a sizzling platter.
Sesame Beef $12.95
Chunked beef with a sweet and spicy sesame glaze. 
Served on a bed of broccoli.
*Beef with Orange Flavor $12.95
Beef with Black Bean $11.95
Beef Egg Fu Yung $11.95
Beef with mix Vegeable $11.95

Pork
Sweet and Sour Pork $10.95
*Shredded Pork with Szechwan Sauce $10.95
Thin strips of pork, water chestnuts and bamboo shoots
sautéed in a delightful spicy sauce.
*Twice cooked Pork $10.95
Pork with Vegetables $10.95
Honey Glazed BBQ Pork $10.95
BBQ pork, green bell pepper, red bell pepper, water 
chestnuts and cabbage in a honey brown sauce.
Pork Egg Fu Yung $10.95

Seafood
Royal Shrimp $14.95
Shrimp with broccoli, baby corn, carrots and mushrooms 
in a white sauce,
Cashew Shrimp $14.95
Sweet and Sour Shrimp $14.95
Shrimp with Black Bean $14.95
Shrimp stir-fried with bell pepper and onion in the 
Chef’s awarded black bean sauce.
*Kung Pao Shrimp $14.95
A zingy combo of juicy shrimp, peanuts and red hot peppers.

Shrimp with Snow Peas and Broccoli $14.95
*Shrimp with Garlic Sauce $14.95
*Jumbo Shrimp in Spicy Pepper Salt $16.95
Sesame Shrimp $14.95
*Scallops with Szechwan Sauce $16.95
Scallops with Black Bean Sauce $16.95
*Szechwan Triple Delight $14.95
Shrimp, beef, chicken, vegetables in Szechwan sauce.
*Kung Pao Triple Delight $14.95
A combination of shrimp, chicken, beef, peanuts and 
green onions sautéed with red hot peppers.
*Grey Sole Fillet with Szechwan Sauce $14.95
*Grey Sole Fillet with Black Bean Sauce $14.95
Shrimp Egg Fu Yung $14.95

Mu Shu
Shrimp or meat strips with egg, bamboo shoots, green onions,
carrots, cabbage. With 4 Chinese crepes and Hoisin sauce.

Vegetable, Chicken, Beef or Pork $11.95
Shrimp or Combination $14.95

Vegetables 
Gourmet Vegetables $9.95
Snow peas, broccoli, fresh mushrooms, Napa cabbage, baby
corn, water chestnuts and other vegetables in a white sauce.
*Fresh Broccoli with Szechwan Sauce $9.95
*Hunan Tofu $9.95
Snow peas, carrots Napa cabbage, celery and baby corn.
*Eggplant with Szechwan Sauce $9.95
Fresh spears of eggplant, green onion in a spicy hot sauce.
Tofu with Black Bean Sauce $9.95
Zucchini, mushrooms, bell pepper, onion,carrots in  black bean sauce. 
Braised Tofu $9.95
A colorful array of bean curd, black mushrooms, carrot slices
and snow peas simmered in a flavorful sauce.
Sesame Tofu $9.95
*Eight Treasure Delight $9.95
Celery, fresh mushrooms, baby corn, snow peas, bean curd,
zucchini and water chestnuts in a spicy hot sauce.
*Spicy Tofu & Vegetable $9.95
*Green Beans with Szechwan Sauce$9.95

Now Serving Thai Cuisine

PANDA
GARDEN

* Hot & Spicy.
We can alter the spice according to your taste ****

“This is a very good Chinese
Restaurant”

- Central Government Foreign Affairs,
People Republic of China
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SMÖRGÅSBORD
Below is a sample, we are always changing our variety

Smoked salmon appetizer
Chateau pâté 

International cheese selection

APPETITTVEKKER
Chef’s nightly hot appetizer selection

Choice of  
Suppe 

House made suppe dagens (soup of the day)
Or

Ragnar’s Middagen Salaten
Nightly Chef special salad with house dressing

BØNNFALLE UTVALG  
(entrée selection)

Braised Colorado Lamb 
Lamb shank slow roasted with root vegetables served over  

celery root puree and finished with a natural jus

Vintner’s Filet
All natural beef filet stuffed with whole roasted garlic and  

grilled with wild mushroom bread pudding then topped with a Gorgonzola  
bacon demi glace

Aquavit & Rosemary Glazed Duck Confit
Braised and served with a sweet potato gratin,  

roasted fennel, and draped with a goat cheese veloute

Pastry de Fjord
Delicate puff pastry topped with shrimp, sea scallops and lobster  

finished with a rich Brandy cream sauce

Dagens Fisk 
Our Chefs prepare a fresh seafood creation nightly

Pastry de Veganer 
Roasted seasonal vegetables with Quinoa, stacked Napoleon style and  

wrapped in pastry topped with arugula pesto and drizzled with  
balsamic glace and red pepper coulis

SØT BEHANDLER  
(sweet treats)

Ragnar’s Chefs prepare a selection of homemade desserts daily

RAGNAR’S LUNCH

Open 11:15am-2:15pm daily

featuring fresh salads, 

hearty house made soups 

and a selection of entrées, 

including jet fresh seafood.

WINTER
Dinner 

Friday & Saturday, 

plus Holidays

Mid December–March

Lunch 

Mid December–March

970.871.5150
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A nighttime gondola ride to a mountain-top

SLEIGH RIDE.
Obviousl y your ap petite for adventure didn’t end

with the last run of the day.

DINNER AT RAGNAR’S is a night out you’ll not soon forget, and one any local will recommend.   

The adventure begins with a nighttime gondola ride, followed by a snowcat driven sleigh ride under the stars and across  

the mountain to Ragnar’s.  Relish in a five-course Scandinavian inspired dinner with selections like the Vinter’s Natural  

Beef Filet or the Pastry de Fjord a fresh seafood puff pastry.  It’s a unique Steamboat experience few get to enjoy.   

Open Friday, Saturday and holiday nights.  Reservations required.
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Rex’s American Grill & Bar
870-0438
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REX
’S

870-0438

Please visit our website
www.Rexsgrill.com for our
breakfast and lunch menus

• Serving breakfast, lunch
and dinner

• Bar with 8 hi def  TV’s 
Come and watch the game!

• Kid friendly
• Huge patio with outdoor bar 

and great mountain views.
• Live music outside in the 

summer.
• Banquet rooms for 10-120

people
• Great for weddings, family

reunions, pool parties and
business lunches

• Locally owned

Visit our sister restaurants
Big House Burgers (pg 18-19)

and Mazzola’s (pg 56-57)

3190 South Lincoln Ave.
Next to the Holiday Inn

6:30am - 11:00pm

We accept
Amex, Visa, MC, Discover

Hours, menu & prices
subject to change.

H Featuring ...

H To find us ...

H Our hours ...

Casual dining. 
Exceptional food.
Friendly and attentive service.
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879-9010
www.riggiosfineitalian.com

reservations appre ciated

Antipasto
Riggio’s House Salad Served family style 
dressed with our homemade gorgonzola
vinaigrette and warm Ciabatta bread. Single $4.95 
Small Bowl for 2 $7.95 Large Bowl for 4 $14.95

Broccoli Sautéed with olive oil, lemon and garlic,
“simple but splendid”. $6.95

Caprese Slices of roma tomatoes and fresh 
mozzarella drizzled with extra virgin olive oil and 
our own balsalmic vinegar topped with fresh 
basil and served with tuscan toast points. $9.95

Calamari Sautéed with garlic, tomatoes, kalamata
olives and capers. $11.95

Mussels Riggio’s famous fresh Prince Edward Isle
mussels steamed in white wine with garlic, finished
with your choice of fra diavolo or garlic 
cream sauce. $11.95

Sausage Sweet & Hot Italian sausages simmered
together with onions, bell peppers, roma tomatoes,
and mushrooms. $11.95

Pasta Fagioli Spicy Tuscan soup of white beans,
tomatoes and pasta, loaded with garlic and topped
with fresh Romano cheese. $5.95

Flatbread Grilled flatbread with basil pesto, served
with a tapenade of garlic, sun dried tomatoes, 
artichokes and kalmata olives $10.00 

Panini Italian grilled sandwich of fontina cheese,
prosciutto and salami $11.00

Veggi Panini Italian grilled sandwich of fresh 
mozzarella, fresh arugula, grilled eggplant and roasted
bell peppers $11.00

Pasta Verdura garlic, spinach, artichokes and 
tomatoes sautéed in olive oil tossed with penne pasta
and topped with toasted nuts $14.00 
Topped with grilled breast of chicken $17.00
Topped with grilled shrimp $20.00

Pizza
All of our pizza is hand tossed, homemade dough,
topped with mozzarella, romano cheese and 
sprinkled with fresh Italian herbs and baked in our
brick surface oven. 

Basic Tomato sauce, mozzarella, romano cheeses with
fresh basil

4 Cheese Ricotta, mozzarella, romano and fontina

Margherite Tomato sauce, sliced tomatoes, garlic,
fresh mozz and basil

White Margherite Same as our Margherite, without
the tomato sauce and with a drizzle of our balsamic
glaze

Capra Goat Cheese, roasted peppers, spinach, garlic 
and basil 

Carne Amore Tomato sauce, sausage, pepperoni, 
prosciutto, mozzarella and romano cheeses 

Entrées
Vitello Piccata  Scaloppine of veal sautéed in olive oil
with capers finished in a lemon butter sauce and
served angel hair pasta and sautéed spinach. $25.95

Filetto Capriciosa Filet Mignon of beef seasoned and
grilled, topped with goat cheese and a grilled plum 
tomato finished in a bardolino demiglaze and served
with roasted garlic mashed potatoes. $27.95

Vitello Marsala Scaloppini of veal sautéed with 
mixed wild mushrooms, shallots and a Marsala 
wine sauce  $26.00

Pasta
Each pasta dish is designed in Italian tradition and
preparation.

Lasagna Rollatini  Individual rolls of lasagna filled
with seasoned ground meats, mixed with ricotta cheese,
baked with marinara sauce and mozzarella cheese, and
topped with fresh sauteed spinach. $17.95

Riggio’s Ravioli  Portobello mushroom ravioli sautéed
with mixed wild mushrooms in a mouth watering
brown butter sage sauce topped with fresh pecorino
romano cheese. $17.95

Capo Large scallops and prawns sautéed in olive oil
with garlic and prosciutto, finished in a tomato cream
sauce, tossed with penne. $20.95

Sausage Cacciatore Sweet & hot Italian sausages
simmered together with onions, bell peppers, roma
tomatoes, and mushrooms served over linguini. $16.95

Linguini Alle Vongole  Fresh manilla clams simmered
in white wine with garlic and herbs, served as is over
linguini or finished with your choice of fra diavolo or
garlic cream sauce. $18.95

Lobster and Shrimp Gnocci Potato pasta tossed 
with a basil pesto cream, diced tomatoes and 
artichokes. $29.95

Fettuccini Alfredo Classic sauce of cream, romano
cheese, fresh parsley and black pepper, tossed with 
fettuccini pasta. $13.95
Topped with grilled breast of chicken $16.95 
Topped with grilled shrimp $18.95

Pollo Puttanesca Medallions of chicken breast
sautéed in olive oil with garlic, crushed red peppers and
white wine, finished with capers, diced tomatoes and
Mediterranean olives, tossed with penne $15.95

Bolognese  Traditional hearty homemade meat sauce
simmered with tomatoes and fresh herbs and served
over linguini. $14.95

Spaghetti & Meatballs  “Mama Riggio’s” homemade
fresh ground seasoned meatballs in our classic 
marinara sauce. $15.95

• Exceptional Italian Fare
• Great Wines
• Relaxed Atmosphere



RIG
G

IO
’S

879-9010
www.riggiosfineitalian.com

reservations appreciated

Steamboat’s finest Italian food.

• Family Owned Since 1990
• All Desserts Homemade 
• Children’s Menu
• Extensive Wine Selection,

Domestic and Imported
• Nightly Chef’s Specials
• Children’s Menu
• Entire Menu Available for 

Carry Out
• Private Room Available
• Four Course Wine Dinner 

Available
• Happy Hour daily 5-6pm: 

nightly 1/2 price drinks 
and appetizers

1106 Lincoln Avenue
In the blue Old West Building

Downtown
We’re on the FREE bus line!

opens at 5:00pm

Riggio’s Gift Certificates 
Make a Wonderful Gift!

We accept
Amex, Visa, MC, Discover

Hours, menu & prices
subject to change.

Riggio’s Ristorante
H Featuring ...

H To find us ...

H Our hours ...

Vitello Saltimboca Scaloppini of veal rubbed with
sage, lightly sauteed and topped with prosciutto, 
and fontina cheese, finished with a mushroom 
Marsala sauce $26.00

Pollo Piccata Chicken scaloppini sautéed with olive oil 
and capers finished in a lemon butter sauce $18.00

Pollo Marsala Chicken scaloppini sautéed with 
mixed wild mushrooms, shallots and a Marsala 
wine sauce $18.00

Pollo Saltimboca Chicken scaloppini sautéed and
rubbed with sage, grilled and topped with prosciutto 
and fontina cheese, finished with a mushroom 
Marsala sauce $20.00

Pollo Parmigiano  Breaded breast of chicken pan 
fried then topped with mozzarella cheese, marinara 
sauce, and finished in the oven served with angel 
hair and sautéed spinach. $17.95

Salmon Carciofi  Fresh filet of salmon oven roasted 
finished with an artichoke sauce and served with 
sautéed spinach and angel hair. $21.95

Cioppino  Fresh salmon, scallops, shrimp, clams 
and mussels simmered with garlic, herbs, plum 
tomatoes and white wine. $20.95

Melanzana  Eggplant layered with fresh spinach, 
roasted red peppers, portabello mushrooms, roma 
tomatoes fontina and ricotta cheeses, baked and 
decorated with a trio of sauces, balsamic glaze, roasted
bell pepper sauce and a spinach coulis. $17.95

Tuscan Pollo Half of a organic naturally raised chicken
roasted with rosemary and garlic in au jus, tender 
and juicy $20.00

Dolci
All desserts are $2.50 tiramisu, peanut butter pie, 
cannoli, decadent chocolate torte, amaretto cheesecake.

We proudly serve Steamboat Coffee Roasters, Espresso and
Cappuccino, available in regular and decaffeinated.

A service gratuity of 20% may be added
to parties of eight or more.

Split plates will be charged $5.00.

Please no split checks. 

v

“Let our family feed yours tonight”  Mangia!
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rice $2.50  
black beans $2.50 
 side salad $5.50

guacamole $3.50 
sour cream $1.50  
chile con queso $3.95

– Sides –

our rice and beans are vegetarian

Lunch   Daily 11am - 4pm
Dinner         Daily 4pm - close 
Brunch   Sat & Sun 11am - 4pm 
w w w . r i o g ra n d e m ex i c a n . c o m

— Hours —
green chile 
spicy green chile 
veggie green chile 
ranchero
 tomatillo 
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The Rio(970) 871-6277
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   Daily 11am - 4pm
D          Daily 4pm - close 
B    Sat & Sun 11am - 4pm 
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970-871-6277
www.riograndemexican.com

The Rio serves seriously good 
Mexican food, fun, and margs.

Join us for lunch or dinner!

• A ROOFTOP PATIO!
• Fresh healthy Mexican food
• Limit 3 margaritas
• Daily lunch specials 
• Weekend brunch specials
• Daily Happy Hour: 3-6pm
• Custom Catering To Go     
• Kid’s Menu

Downtown
628 Lincoln Avenue

We’re on the bus line!
A FREE ride from the mountain

into beautiful downtown Steamboat.

Open 7 days a week
Sunday through Thursday 11am - 10pm

Friday & Saturday 11am - 10:30pm

We accept
Amex, Visa, MC

Other Locations:
Fort Collins, Boulder, Greeley, 
LoDo Denver, and Lone Tree

Hours, Menu, Prices Subject to Change

Good things come in three!
Seriously good Mexican food, 
fun and margs.

H To find us ...

H Our hours ...

v

H Featuring ...
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870-1019
First-come, first served seating.

Sorry, no reservations.
www.exploresteamboat.com/saketumi

• Seasonal Patio Dining 
• Happy Hour 5-6pm
• Non-Smoking
• Nice Wine Selection
• Fine Sake Selection
• Early Arrival

“Highly Recommended”
• Sushi Classes
• Well Behaved Children

Welcome
• Inquire Within for Private Parties

Next to Slopeside Grill
In Torian Plum Plaza
At the Ski Area Base

Winter:
Dinner Nightly at 5pm

Summer:
Dinner Nightly at 5pm

Limited Take-out
Live Music on the Heated Patio

We accept
Amex, Visa, MC, Discover

Hours, menu & prices
subject to change.

H Featuring ...

H To find us ...

H Our hours ...

Saketumi

1865 Ski Time Square, Suite 101
View our full menu at saketumi.net

Fresh Catch of the Day
Nightly culinary specials

STARTERS

Bula Roll 
Panko fried shrimp, topped with 
crab mix , avocado, tuna, sweet 
soy and spicy aioli.

California  
Blue crab mix, cucumber, 
avocado.

Caterpillar 
Unagi, cucumber topped with 
avocado. 

Cucumber Wrap
Crab, shrimp, and avocado 
wrapped in cucumber.

Las Vegas
Salmon, avocado, cream cheese, 
and avocado, tempured and 
topped with sweet soy & spicy aioli.

Miles o’ Smiles
Coconut shrimp, mango, cream 
cheese and cucumber topped w/ 
a coconut curry sauce.

Oyasuminasai
Panko shrimp and cucumber cut 
and topped with baked scallops 
and lobster.

Red Dragon
Hamachi and jalapeño inside, 
topped with spicy tuna, avocado, 
sweet soy and sriracha. 

Riceless Roll
Spicy tuna, ebi, cucumber, 
asparagus, and daikon rolled in 
mamenori, topped w/ ponzu. 

Steamboat Crunch
Tuna, kani, cream cheese and 
negi panko fried topped w/ 
sweet soy.

The 14’er 
Beef tenderloin and lobster w/
asparagus, crispy shallots and an 
Asian bbq sauce.

Tree Hugger
Fried sweet potato, asparagus, 
fresh basil rolled in mamenori 
topped with avocado and 
sesame seeds.

Veggie Cali
Avocado, cucumber, red bell 
pepper.

White lotus
Spicy tuna, cucumber rolled in 
mamenori; cut and topped with 
spicy hamachi, crispy shallots and 
Fuji apples.

Maguro tuna
Hamachi yellowtail
Sake salmon
Shiromi 

Tako octopus
Unagi freshwater eel
Tobiko 
Masago smelt roe

Uni sea urchin
Ebi shrimp
Hotate scallop
Tamago Japanese omelet

Chirashi Bowl sashimi over 
rice & vegetables
Nigiri Combo 8pc.
Saketumi Sashimi 15 pc.

Red or Green Curry
beef, chicken, shrimp, or tofu.

Pineapple Teriyaki
beef, chicken, shrimp or tofu.

Sterling Farms Filet 
over sweet pepper potato hash 
with a  brown butter demiglace 
and chive oil.

Rad Thai  
non-traditional Pad Thai.

ROLLS

Miso Soup
Edamame
Gyoza Potstickers

Crab Rangoons
Shrimp & Veggie Tempura
Tuna Poke

Saketumi Shrimp
Organic Greens Salad
Cucumber salad

Seaweed salad
Sashimi Salad

NIGIRI & SASHIMI

ENTREES
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Your Seat Awaits

Skiing is Cold 
and Expensive

Lunch and Dinner
Shouldn’t Be!

Here at Slopeside Grill we’re as unique as your taste buds. 
With over 75 menu items and a special kids menu, there is 
something to satisfy the entire family. We have the only fresh pasta 
dishes on the mountain. The valley’s best baby back ribs. Local’s favorite speciality 
pizzas, baked in an authentic Italian brick oven, and served at a great discount 
during our late night happy hour. Fresh seafood, steaks, chops, and award 
winning chili or chicken chili served in a bread bowl help round out the menu. 

As far as adult beverages go we o�er an extensive list of micro 
brews. This in conjunction with our awesome location (directly next 

to the ski slopes) led Rolling Stone Magazine to name Slopeside 
Grill the best place to meet for aprés ski on the mountain. Slopeside is famous 
for good times. You haven’t experienced the boat, until you’ve aprés ski partied at the 
Slopeside Grill! So, if you're trying to decide where to go to make everyone happy, 
rest assured. You'll �nd something for everyone at the Slopeside Grill.

970-879-2916ON THE MOUNTAIN

Ordinary is not in our vocabulary

aprés ski take out late night happy hour 10pm - 12am

Pizza • Pasta • Ribs • Salads

ta• l• 



Western Dip
A warm creamy blend of artichokes, parmesan & sour cream. Served 
with our fresh tortilla chips. $6.95

Chips & Salsa 
Homemade chips with homemade salsa. $4.95

Potato Stuffers
Filled to the rim with cheddar cheese,bacon & scallions & served with 
ranch dip. $6.95   With spicy black beans add $1.50

Nachos 
Our homemade tortilla chips smothered with  melted cheese. Topped 
with onions, tomatoes, black olives,  green chilies & jalapeños. 
Finished with salsa, guacamole & sour cream. $8.95
Crispy chicken or beef add $2.50   Spicy black beans add $1.50

Quesadilla 
A �our tortilla stu�ed with green chilies, onions, jalapeños, jack & 
cheddar cheeses. Served with salsa & sour cream. $6.95
With chicken add $2.50

Fried Ravioli 
Breaded bite sized ravioli stu�ed with spicy jalapeño cheese. 
Served with marinara sauce. $6.95

Chicken Wings 
Teriyaki, spicy or BBQ served with a side of ranch or blue cheese 
dressing. $8.95

French Fries 

Full order $4.95 Half order $2.95

Cheese Fries 
Our crispy fries smothered with cheddar and jack. $6.95

Appetizers

Classic Chili
Spicy beef chili served piping hot. Topped with Jack and Cheddar Cheese. 
Cup $3.45 / Bowl $5.95

Vegetable Barley 
Homestyle with lots of veggies. Cup $2.95 / Bowl $4.95

White Chicken Chili 
Mom’s recipe of tender chicken, white beans, onions & green chilies for a 
kick. Topped with jack & cheddar cheeses & served with crackers. 
Cup $3.45 / Bowl $5.95

Soup of the Day 
Prepared fresh daily. Cup $2.95 / Bowl $4.95

Soups
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        Tossed in marinara, bolognese, 

b                   Add grilled chicken $2.95
A                       Add homemade meatballs $3.95

P    

 

Greek Salad

Mother Nature 
Roasted garlic olive oil, fresh basil, tomatoes & mozzarella. $9.95

Club Car 
Grilled marinated steak, caramelized onions, roasted garlic, olive oil, 
red & green peppers with mozzarella. $11.45

White Out 
White garlic sauce with mozzarella, gorgonzola, parmesan & 
provolone. $10.95   Try this one with BBQ chicken. Add $2.50

Wally World 
Marinara sauce, BBQ chicken, fresh cilantro & red onions. Topped 
with mozzarella. $11.45

The Chutes 
Hot ‘n sweet Italian sausage, fresh tomatoes, red onions & 
mushrooms in a marinara sauce with mozzarella. $11.95

Vagabond 
Vegetarian white pizza with roasted garlic olive oil, spinach, sun dried 
tomatoes & feta cheese. Topped with mozzarella. $10.95

Valley View 
Bacon, tomatoes & red onion in a ranch sauce with mozzarella. $11.25

Twister 
Thai chicken, roasted garlic olive oil, red & green peppers topped with 
mozzarella. $11.45

Morningside
Marinara sauce with canadian bacon, jalapeños, pineapple & 
mozzarella. $11.45

The Outlaw 
Roasted garlic olive oil, prosciutto, tomatoes, red onions, banana 
peppers & mozzarella. $11.45

Wake Up Call 
Vegetarian pizza. Marinara topped with roasted garlic, spinach, red & 
green peppers, zucchini, tomatoes & mushrooms with mozzarella. 
$10.95

ACL 
Marinara, pepperoni, mushrooms & mozzarella. $10.95

Pizzas Our pizzas are 12”, hand-tossed, made to order and baked in our Italian brick oven.

Caesar 
Crisp romaine, parmesan and croutons tossed in our  homemade 
caesar dressing. Small $5.95 / $8.95

Southwest Salad 
Mixed greens, black beans,corn, green onions, tomatoes, shredded 
cheese & tortilla chips served with choice of dressing. $10.45

Turkey Cobb 
Fresh mixed greens, smoked turkey, tomatoes, black olives, cheese, 
bacon & choice of dressing. $11.95

Greek Salad 
Crisp romaine lettuce, tomatoes, cucumbers, red onions, kalamata 
olives & feta cheese with a Greek vinaigrette. $9.95

Garden Salad 
Mixed spring greens & fresh garden veggies with choice of dressing. 
Small $4.95 / $8.95

Dutch Salad 
Mixed greens, spiced walnuts, gorgonzola & sliced pears with choice 
of dressing. $11.95

Tataki Salad 
Sesame crusted seared Ahi Tuna on mixed greens with crispy rice 
noodles, scallions, water chestnuts & red peppers. Drizzled with a 
light creamy wasabi sauce & served with a ginger vinaigrette. $17.95

The Wedge
A wedge of iceberg lettuce with gorgonzola, bacon, tomatoes & bleu 
cheese dressing. $9.95

Caprese Salad 
Tomatoes, fresh mozzarella & basil lightly dressed with a balsamic 
dressing over fresh greens. $9.95

Spinach Salad 
Spinach, cranberries, almonds, red onions and feta cheese
with choice of dressing. $11.95

Our Dressings: 
Ranch, Caesar, Blue Cheese, Honey Mustard, Greek, Balsamic 
Vinaigrette, Sun Dried Tomato Vinaigrette and Soy Ginger Vinaigrette 

Salads Add grilled chicken to any salad for an additional $2.95 •  Blackened chicken for an additional $3.25    
Chicken salad or tuna salad for an additional $3.95 •  Grilled Ahi Tuna for an additional $8.95 
Order any salad on an Italian style pizza crust for an additional $3.00
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Onion Rings 
A large plate of crispy onion rings.   Full order $5.95, Half order $3.95

Lettuce Wraps 
Sesame seasoned chicken mixed with water chestnuts, mushrooms, 
onions & garlic topped with a delicious oriental sauce. Served with crisp 
broccoli slaw & lettuce cups. $8.95

Calamari Fritti 
Tender calamari breaded & fried served with a spicy marinara sauce. $8.95

Tuscany Bread Tomato, basil and melted provolone 
on brick oven toasted garlic bread. $5.95              ... or garlic bread  $3.95

Garlic Hummus 
Fresh hummus served with mixed veggies & pita triangles. $8.95

Bruschetta 
Sliced baguette brushed with roasted garlic olive oil and topped 
with onions, basil, feta cheese, tomatoes and parmesan. $8.95

Cyclone
Jamaican “spicy” jerk chicken, black bean corn salsa, pineapple, 
green onion & cilantro all topped with mozzarella. $11.45

Fish Creek 
Anchovy �lets, roasted garlic, olive oil, green onion, feta cheese, 
black olives, fresh basil & sprinkled with pine nuts. 
Topped with mozzarella. $11.95

Yard Sale 
Italian sausage, pepperoni, red & green peppers, red onions, 
mushrooms, black olives & tomatoes on marinara sauce. Topped 
with mozzarella. $12.95
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The Burger 
1/2 pound of grilled ground sirloin. $7.95

Chicken Sandwich
Tender breast of charbroiled chicken served on a Kaiser roll. $7.45

Veggie Burger 
A spicy, southwestern-style veggie burger. $6.95

Turkey Burger 
1/2 pound of ground turkey grilled to perfection. $8.25

Burgers Served with lettuce, tomato, onions, pickle and 
choice of fries or potato salad. Oil is Trans-Fat Free.

Veggie Calzone 
Spinach, sun dried tomatoes, green & red peppers, red onions with ricotta, 
feta & mozzarella cheeses. Served with a side of marinara. $10.95

Sausage Calzone 
Hot & sweet Italian sausage, mushroom, onions, & hot peppers with ricotta, 
mozzarella & provolone cheeses. Served with a side of marinara. $12.25

Calzones Fresh ingredients encircled in our hand-tossed dough and baked in our brick oven until hot, inside and out.

Portabella Ravioli 
Jumbo ravioli stu�ed with portabella mushrooms & a blend of cheeses 
topped with your choice of sauce. $14.95

Tortellini 
Cheese �lled tri-colored tortellini with your choice of sauce. $13.95

Boca Shrimp 
Spicy hot tender gulf shrimp sautéed in olive oil & garlic, spiced with a kick. 
Tossed with fettuccine. $14.95

Giovanni Rigatoni 
Spicy sausage, artichoke hearts, roasted tomatoes, garlic & basil on rigatoni 
sprinkled with parmesan cheese. $15.95

The Sophie 
Rigatoni with kalamata olives, roasted tomatoes, spinach & feta cheese in a 
garlic, lemon & olive oil sauce. $14.95

Chicken Picatta
 Boneless breast of chicken sautéed with lemon, white wine, shallots & capers 
�nished with a creamy butter sauce & served over linguini. $14.95

Chicken Saltimboca 
Chicken sautéed tender with prosciutto, sage, provolone & mushroom 
marsala sauce.  Served over linguini. $14.95

Chicken parmesan 
Breaded & pan fried chicken breast smothered with parmesan cheese & 
topped with marinara. Served over linguini. $16.95

Pasta (Create your own) 
Your choice of rigatoni, fettuccine or linguini.  Tossed in marinara, bolognese, 
binago, alfredo or pesto. $10.95              Add grilled chicken $2.95
Add blackened chicken $3.25                   Add homemade meatballs $3.95

Pastas Served after 5:30 pm

The Sophie
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           Grilled Ahi Tuna for an additional $8.95 
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Philly Cheese Steak 
Choice of classic Philly cheese steak, chicken or veggie burger patty sautéed 
with onions, mixed peppers & cheese on a hoagie roll. $8.95

French Dip 
Tender roast beef & melted swiss cheese on a hoagie roll served with a red 
wine au jus. $8.95

Meatball Sub 
Homemade meatballs served in a hoagie roll smothered in  marinara and 
melted mozzarella. $8.95

Turkey BLT 
Honey cured turkey, bacon, swiss cheese, lettuce & tomato on toasted white 
or wheat bread. $8.45

Grinder 
Canadian bacon, pepperoni & prosciutto on a Italian roll baked with 
mozzarella & provolone cheese. Topped with lettuce, tomato & onion. Herb 
aioli & sun-dried tomato dressing on the side. $9.25

Waldorf Chicken Salad Sandwich
Chicken salad with mayo, raisins, walnuts & apples on  your choice of toasted 
white or wheat bread. $8.95

Tuna Salad
White meat tuna with celery, green onions, fresh ground pepper
and mayo on toasted white or wheat bread. $8.95

Braised Pulled Pork Sandwich 
With coleslaw and barbeque sauce on the side. $8.95

Caprese Sandwich
Fresh mozzarella, Roma tomatoes, basil,  roasted red peppers and a basil 
pesto spread,  drizzled with a balsamic reduction and served 
on Italian bread. $9.45

Chicken Caesar Wrap
Crisp romaine, parmesan and grilled chicken tossed in our homemade caesar 
dressing. Wrapped in a soft �our tortilla. $8.95

Sandwiches Served with lettuce, tomato, onions, pickle and choice of fries or potato salad.

Full Rack 
Our famous baby back barbecued pork ribs, slow roasted to tender perfection 
with wood smoked �avor.  $25.95   •   1/2 rack $17.95

Entrées Served after 5:30 pm  •  Entrées served with sautéed vegetables and choice of baked potato, rice pilaf or potato of the day.
Substitute onion rings for $1.00 or side salad for $2.25

Full Rack

Meatloaf
Homemade meatloaf topped with hearty mushroom gravy. $14.95
Double Rib Pork Chop
Hand cut 12 -14 oz. Brined and grilled to order. $18.95
Roasted Chicken
A half chicken, seasoned and roasted with a Memphis-style rub. $15.95
Cowboy Strip
Grilled 14oz Black Angus New York strip. $26.95
Lemon Herb Halibut
Fresh grilled halibut, topped with herbed butter. $21.95

Catch of the Day - Market Price -

O   
              

  
        

            
     

  
           

       
                    ... or garlic bread  $3.95
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Slopeside dining... serving 
lunch and dinner

• Ski-in access
• Satellite Coverage of all NFL
• Steamboat’s only 

brick oven pizza
• Live music for après-ski
• Kids menu available
• Heated slopeside patio
• Ice Bar
• Late night Happy Hour 

10pm - 12am
• Slopeside Gift Cards available

On the Mountain
in Ski Time Square
Torian Plum Plaza

Across from the Sheraton

Open 7 days a week
Regular menu served

11am - 10pm
Pizza oven open

11am-midnight
Bar open
11am-2am

18% gratuity may be added to parties
of 6 or more and to Ski Schools.

Sorry, no separate checks, please.

We accept
Amex, Visa, MC, Discover

Hours, menu & prices subject to change.

H Featuring ...

H To find us ...

H Our hours ...

879-2916
reservations suggested
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H To find us ...

H Our hours ...

H Featuring ...
MAKI SUSHI

• California 6.50

• Rainbow 12.00

• Dragon 12.00

• Spicy Tuna 7.00

• Dougzilla 10.00

• Spicy Salmon 7.00

• Philadelphia 7.00

• Caterpillar 10.00

• Spider 8.00

• Futomaki 7.00

• Cucumber 4.00

• Avocado 4.00

• Veggie 6.00

Extensive Sashimi and
Nigiri Sushi Menu

Sambi
Sambi

970-870-9988
Reservations Appreciated

• Sake • Sake Martinis •
Beer • Wine

• Happy Hour 4:30 to 5:30pm Daily
• Seasonal Patio Seating
• Daily Breakfast and

Lunch Specials 
• Delivery and To Go Orders

Available

941 Lincoln Ave.
Downtown

In The Victoria Building

• Western Specialties •
Breakfast   6:30 - 10:30 am
Lunch   11:00 am - 2:00 pm

• Sushi and Asian Kitchen •
Dinner   4:30 - 9:30 pm

Delivery   5:00 - 9:00 pm

We Accept
VISA, MC, Discover

This is a sampling of the full menu
Hours, Menu and Prices Subject to Change

APPETIZERS

Fresh Thai Spring Rolls • Shrimp, Vegetables,
Thai Basil, Peanuts & Dipping Sauces

Coconut Shrimp • On a bed of Carrot, Daikon

Chicken Satay • Marinated in Yellow Curry, Grilled 
and served with a Peanut Sauce

THAI ENTREES *

Green Curry (Kaeng Khiao Wan) • Coconut Milk
base with Eggplants, Bamboo Shoots, Thai Basil

Yellow Curry (Kaeng Kari) • Baby Bok Choy, Snow
Peas, Broccoli simmered in Coconut Milk

Panang Curry • Long Beans, Lemon Grass, Thai
Basil, Galangal and Kaffir Lime Leaves

Peanut Curry • Fresh Ginger, Green Onion, Long
Beans, Sweet Potato, Thai Basil and Curry spices

Thai Basil (Pad Gra Pow) • Fiery blend of spices,
Chilis, Bamboo Shoots, Onion, Peppers

*Chicken, Beef or Veggie  •  Spice Levels 1-5

NOODLES / RICE *

Pad Thai • Classic Thai dish of Rice Noodles, Tofu,
Green Onion, Bean Sprouts. Sprinkled with Peanuts

Pineapple Fried Rice • Jasmine Rice with Pineapple,
Eggs, Raisins, Cashews, and a touch of Curry Spice

Thai Fried Rice (Khao Pad) • Jasmine Rice, Veggies

SOUPS

Tom Yum (Thai Hot and Sour) • Lemon Grass, Chilis,
Mushrooms, Scallions, Galanga, Kaffir Lime Leaves

Tom Kha Gai (Thai Chicken Soup with Coconut) •
Lemon Grass, Scallions, Galanga and Lime

Miso • Traditional Japanese Soybean Soup
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879-9975

A locals and visitors
favorite since 1969!

The Shack offers daily $5.95
Breakfast & Lunch Specials

• Heated outdoor seating
• Quick & efficient service
• Bloody Marys & Mimosas
• Fresh baked pies
• We have gluten-free wraps
• Children’s menu
• 30 years, 362 days a year,

10,860 days open and
still going!

740 Lincoln Avenue
Center of Downtown

Weekdays 6am - 2pm
Weekends 6:30am - 2pm

Closed: Christmas, Easter & Thanksgiving

MC/Visa/Discover

Hours, Menu & Prices 
Subject to change

Having a Shack Attack... 

Breakfast - served all day

The Shack Specialties
Items served with fresh homemade hash brown potatoes,
choice of  toast and preserves

Jays Choice
Three strips of bacon, two eggs cooked any style and two
small pancakes with warm syrup and butter. Served with
hash browns. $8.75

Spicy Huevos
Two eggs on a corn tortilla smothered with chorizo, green
chili, melted cheese and refried beans. Served with toast
and hash browns. $9.50

Chili Relleño Omelette
Two whole Ortega chilies with jack cheese and sour cream
and your choice of salsa or green chili served with hash
browns and toast. $8.75

Hobo Special
Two eggs with choice of bacon ham, sausage, ground 
beef or chorizo, with potatoes, onion and green peppers, 
all scrambled together, topped with melted cheese.
Served with toast, hash browns and salsa. $8.75
(Or make it a burrito smothered in green chili)

Biscuits and Gravy
Two buttermilk biscuits smothered with our own home-
made sausage gravy.  Served with hash browns. $7.95

Corned Beef Hash and Eggs $8.50

Weekends Serving Homemade Eggs Benedict
Choose from Traditional, Vegie, or Southwest 

Breakfast Favorites
The Shack’s all-natural homemade recipes made 
fresh daily

Pancakes, Waffles & French Toast

Golden Brown Waffle $6.25

Waffle with choice of Ham, Bacon or Sausage $8.75

Stack of Pancakes (3) $5.95

The Shack CaféSH
AC

K 
C

A
FE

H Featuring ...

H Our hours ...

H To find us ...

Lunch - served 11am - 2pm

Hamburgers: “Everything on ’em”
Our hamburger is 100% chuck grilled to order. Almost 1/3
pound on a grilled bun with crisp lettuce, tomato, onion, a
pickle wedge and smothered with the Shack’s Special
Dressing. Served with choice of french fries, onion rings,
mountain style beans, cottage cheese or fresh coleslaw.

Bacon Burger, Avocado Burger, Teriyaki Mushroom
Burger, Ortega Burger, Sautéed Mushroom Burger,
Cheeseburger, Hamburger, Turkey Burger, and 
Veggie Burger

Sandwich Board
Served with your choice of onion rings, French fries, baked
beans, fresh coleslaw or cottage cheese and a pickle wedge.
Substitutions may be added for an additional $1.25 each
Avocado on request on all sandwiches $2.50

The Club
Triple Decker sandwich with turkey, Swiss cheese, bacon,
lettuce, tomato and mayo on toasted wheat. $9.50

Chicken Philly Sandwich
Sautéed chicken breast with four peppers (Ortega, roasted
reds, jalapeno and green peppers) and Swiss cheese on 
a French roll. $8.50

Grilled Vegetable Sandwich
Tomato, onion, bell pepper, mushroom, avocado and 
cheese on whole wheat. $8.50

BLT
Bacon, lettuce, tomato and mayo on grilled sourdough 
(best bacon in town). $8.50

Soups & Salads

Grilled or Crispy Chicken Salad with fresh 
avocado $8.75

Chef Salad with fresh avocado $8.75

Summer Salad mixed greens, mixed berries $7.25
pecans, raspberry vinegarette, feta cheese



Featuring . . . 

To �nd us ...

Our hours ...

970-879-6500
toll free 1-877-879-6500

Glide over moonlit snow�elds 
through a Rocky Mountain 
wonderland on world-class snowmobiles 
with Steamboat Snowmobile Tours!

Explore breathtaking expanses of 
champagne powder and rugged peaks 
on a snowmobile ride along the 
Continental Divide. Followed by a BBQ 
dinner just below a 10,000-foot peak in 
our secluded, rustic mountain cabin.

Located on Rabbit Ears Pass
Shuttle available!

Scheduled Dinners

Departure Time:
Shuttle leaves daily at 4:30 pm

MC/Visa/Amex

Hours, Menu & Prices
Subject to change

Routt National Forest Permittee
Equal Opportunity Service Provider

Warmin' up a lot more than a great meal . . .

Our Aprés Snowmobiling Menu

Your Family
is Our

Family!

Enjoy a sunset snowmobile tour, then dine in our cozy, 
secluded mountain cabin.

Caesar Salad
Crisp romaine lettuce, croutons, parmesan 

cheese and the Chef's special 
Caesar dressing

Served with Peasant Bread & Butter

Entree Choices:
12 oz. Rib Eye Steak

House-smoked Half Chicken
Herb-rubbed Grilled Trout

Kids:
Kid's Burger 

or 
Chicken Fingers

Vegetarian Choices:
Squash Raviolis with Tomato Cream Sauce

or
Portabella Stu�ed Mushrooms

Sides:
Scallop Potatoes

and
Vegetable Medley

Dessert:
Chocolate Eclairs

Visit our website to make your reservation now. 
www.SteamboatSnowmobile.com

www.SteamboatSnowmobile.com
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LUNCH
Starters

“fondue” fries 
garlic fries with gruyere cheese sauce

chicken, green chile, and
bacon quesadilla  

served with guacamole, salsa, and sour cream

calamari   
flash fried calamari rings, lemon, truffle aioli,

cilantro lime slaw

Soup and Salad
tomato bisque and grilled

cheese  
sourdough, brie, muenster 

cup of soup—
tomato bisque, venison
chili, or soup of the day  

venison chili boule
sourdough boule, smoked cheddar, 

diced onion

caesar salad  
tomato, parmesan, herb crouton, 

classic caesar dressing

mixed beet salad 
red and gold beets, blue cheese, shredded 

carrot, and bacon crumbles, spinach

Sandwiches etc.
(served with fries or side salad)

grilled vegetable wrap 
squash, peppers and onions, fresh mozzarella
and tomato, grilled in a whole wheat tortilla

with cilantro lime aioli

andoullie sausage grinder  
seared andoullie, grilled onions and peppers,

ground deli mustard, provolone cheese

3 saddles burger  
½ pound house made patty with sautéed

onion crushed tomato and our special blend of
seasonings fixings and choice of cheese

black and blue burger  
black pepper crust, blue cheese dressing,

bacon

5 spice pulled pork dip  
5 spice pork, mango relish, cilantro lime slaw,

wasabi-soy dipping sauce

beef fajita melt 
fajita grilled beef, peppers and onions, 
pepperjack cheese, cilantro-lime aioli

chicken monte cristo  
grilled chicken, caramelized pear, 

fresh mozzarella, honey-horseradish sauce

crab cake sandwich  
pan seared crab cake, brioche bun, lettuce,

tomato, onion, spicy remoulade 

Pizzas
(serves 2 or more)

double pepperoni 
two layers of pepperoni, quatro fromaggi  

margherita 
oven cured tomato, fresh mozzarella, basil 

santa fe 
diced chicken, green chile, black bean, 

green onion diced tomato 

APRèS AND BEYOND
artisan cheese and meat

select cheeses, cured meats, baguette, olives,
fruit compote

southwestern tapenade
sundried tomato and kalamata olive tapenade

with baguette

mediterranean 
hummus plate

hummus, artichoke hearts, diced onion, capers
and tomatoes

warm pretzel
soft pretzel sticks served with ground mustard,
tapenade, and smoked cheddar cheese sauce

mountain side nachos
black beans, diced onion, cheddar and

Monterey, jack cheeses, jalapeno, sour cream
guacamole, salsa

newburg lobster with 
pita crisps

classic newburg style lobster meat with 
pita chips and crisp vegetables

Saddles Bar & Grill879-2220
www.sheraton/steamboat.com

Elevated Après with 
late night loungitude.

• Complimentary
shuffleboard, foosball, 
billiards

• Flat Screens
• Complimentary WiFi
• Daily Happy Hour
• Live Entertainment 

(seasonal)
• Outdoor Fire Pit
• Best Deck in Steamboat
• Spectacular Mountain Views
• Complimentary Valet Parking

Base of Mt. Werner in the Sheraton
Steamboat Resort

Open Seven days a week
Lunch from 11 am to 3 pm

Après Ski / Late night 4-11 pm
Bar 11 am to 2 am

We accept
Amex, Visa, MC, Discover,

Carte Blanche, Diner’s Club

Hours & Menus Subject to change

H Featuring ...

H To find us ...

H Our hours ...
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879-2220
www.sheraton/steamboat.com

Spectacular Mountain Views

• Daily Breakfast Buffet 
(winter)

• Daily Lunch Buffet
• Nightly Salad and Soup Bar

(winter)
• Private Dining for Parties 

up to 30
• Wine List
• Children’s Menu
• Complimentary Valet Parking

Base of Mt. Werner in the Sheraton
Steamboat Resort

Breakfast 6:30 am to 11:00 am

Daily Lunch Buffet 
11:30 am to 2:30 pm

Dinner 5:30 pm to 9:00 pm

We accept
Amex, Visa, MC, Discover,

Carte Blanche, Diner’s Club

Hours & Menus 
Subject to change

H Featuring ...

H To find us ...

H Our hours ...

SEVENS “Bistro”

breakfast
steel cut oatmeal   

dried cranberry, golden raisin, brown sugar
yogurt, berry, and granola

parfait   
strawberry - banana 

smoothie   
blended with low fat yogurt 

apple pie smoothie   
apples, cinnamon, vanilla yogurt, 

vanilla ice cream
breakfast buffet   

assortment of fresh fruits, pastries, breakfast
entrees and chef attended omelet station 

chef’s omelet   
three eggs with cured ham, onions, mixed 

peppers, cheddar and monterey jack cheeses,
served with hash brown potatoes and toast 

egg white frittata   
spinach, roasted red pepper, asparagus tips

served with zucchini cakes and seared 
plum tomatoes

breakfast pizza   
eggs, sausage, cheddar-jack cheese, 

mushrooms and peppers baked on a seven
inch pizza crust 

lobster crepes   
lobster, scrambled egg, and asiago cheese

stuffed crepes topped with hollandaise
breakfast burrito   

scrambled eggs, crumbled bacon, hash brown
potatoes and cheddar-jack cheese rolled into a

flour tortilla and topped with green chile 
eggs benedict  

two poached eggs served over canadian bacon
and english muffin topped with hollandaise
banana foster french toast   

griddled sourdough french loaf with 
caramelized banana and fosters syrup 

starters
fondue for two 

gruyere cheese sauce / sourdough / vegetable
crudité / fingerling potatoes 

smoked salmon crepes  
smoked salmon / cream cheese / onion / caper

/ fried crepe

newburg lobster with pita
crisps  

creamy newburg sauce / lobster meat /
pita chips / crisp vegetables

crabcake  
pan-seared crabcake / avocado relish / 
balsamic reduction / cilantro lime slaw 

mediterranean hummus
plate  

hummus / artichoke hearts / diced onion /
capers / tomatoes 

burgers and sandwiches
(served with fries)

all half-pound  burger patties  are house-made with
USDA choice beef, crushed tomato, 

sautéed onions and our sevens’ blend of seasonings

the sevens’ burger  
lettuce / tomato / onion / cheese / pickle

grilled Vegetable wrap 
squash / peppers onions / fresh mozzarella /

whole wheat tortilla / cilantro lime aioli

andoullie sausage grinder  
seared andoullie / grilled onions and peppers /

ground deli mustard / provolone cheese

the black and blue burger 
blackened / blue cheese dressing / bacon
5 spice pulled pork dip  

5 spice pork / mango relish / cilantro lime slaw
/ wasabi-soy dipping sauce

beef fajita melt 
fajita grilled beef / peppers and onions / 
pepper-jack cheese / cilantro-lime aioli

chicken monte cristo  
grilled chicken / caramelized pear / 

fresh mozzarella / honey-horseradish sauce

veg
harvest gnocchi sauté

asparagus / arugula / oven cured tomato /
garlic / parmesan / acorn squash

roasted vegetable “lasagna”   
pasta rounds / sautéed seasonal vegetables /

asiago / parmesan / marinara

tofu santa fe
masa crusted tofu / green chile / 

black bean-corn sauté / zucchini cake 

seafood
lobster risotto   

shitake mushroom / red pepper /  asparagus /
asiago / basil

salmon filet   
cedar plank salmon / potato pancake /

chardonnay cream

bacon and scallop   
asaigo risotto / honey glazed slab bacon /

pan seared scallops  

Paella   
sausage / shrimp / mussels / saffron rice

etc.
chicken nicoise   

kalamata / goat cheese / haricots / artichoke /
fingerling potato

certified angus beef filet   
chanterelle demiglace / potato puree / 

baby vegetables

bacon extreme  
bacon  / sausage / bbq glaze / warm potato

salad / warm sauerkraut salad 

certified angus n.y. ribeye  
blackened or grilled / potato puree / 

garlic herb butter

cabernet braised bison 
short ribs  

herb grilled potato cake / grilled asparagus
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Smokehouse Wings $9.50/dzn

They’re big, smoked and ya won’t find any better!

Wings of Death Takes you straight to heaven w/ some fire
Gold Wings Sweet w/ a slight kick in the rear
Desert Wings A dry rub that creates salivation & salvation
Dean’s Asian BBQ Local boy creates a sensation
Hot & Your Nuts! Spicy Thai peanut
Hawaiian Punch Goes in sweet, down w/ habenero blazes
Just Plain Barbeque Our homemade not so powerful sauce
Sometimes we even have a special — Ask

Sandwiches
Served w/ choice of slaw, beans or fries

Sliced Brisket It makes dogs howl, cats meow and Texans beg 9
Chopped Brisket Hand shredded from crown 8.50
Crown Brisket When available, you’ll be the King! 9.25
Pulled Pork Tender pork shoulder piled high w/ Carolina sauce 8.75
Gobbler Cold turkey w/ lettuce, tomato & cranberry spread/ chipotle mayo 9
Holy Turkeymoke Turkey, guac, cheddar, chipotle mayo & salsa 9.50
The Combination 2 meats for a huge mound of barbeque bliss. 9.95
BBQ Reuben Richly smoked corned beef, swiss & kraut 9.75
Veggie Wrap Crunchy veggies in a spinach wrap 7.50

Salads, Soups, Stews
Soup, Stew, Chili - Big or Little

Garden Salad 3.75
Caesar Salad 6.75

w/ chilled smoked chicken breast 9
w/ bread chicken tenders 8.75

Great Smokehouse Salad 8.75
Choice: turkey, chicken, brisket, pork

Soup, Salad & Slider 2 for 6.50 / 3 for 8

Kids’ Stuff 6
Mac & Cheese

Chicken Tenders & Fries

Nathan’s Hot Dog & Fries

Fish & Chips (Fries)
Small Chop (brisket)

Fried & Otherwise
Fried Okra A Southerner’s delight 6.50
Sweet Potato Fries Seasoned by our Desert rub 7
Fried Pickles Semi-spicy w/ honey mustard 5
Onion Rings Beer Battered Small 4/ Large 7.50
Bleu Balls Chicken w/ the Swiss & ham centers 6.50
Jalapeno Poppers cheddar or cream cheese 7
Hush Puppies Homemade Small 4/ Large 7.50
Burnt Ends Crispy brisket, pork & rib delights 8

Dinners 4 pm – Close

Sides choices: Baked potato, Mashers, Vegetable, BBQ Beans, JPS
Sliced Beef Brisket 12.50
The Ribs 15
Half Chicken 11
Pork Loin (“The Other White Meat”) 12.50
Hickory Smoked Salmon w/ fruit salsa 14.50
BBQ Combo (Pick 2: brisket, ribs, sausage or chicken) 16
The Pork Out (A giant 3 meat combo) 18.50
The Original Road Kill Special Fresh from the bumper

Sweets
Homemade Fruit Cobbler 4.50 (a la mode—1)
Outrageous Brownie Sundae 5–7–9 (family)
Root Beer Float 5.50

www.steamboatsmokehouse.com
(for catering, banquet room, specials or chat)

Honest to Goodness
Texas Style Hickory Smoked

Pit Barbeque and Custom Catering

We smokem’ low &
slow, so occasionally
we might run out.

Lunch Plates 11-4pm
Choice of 2: slaw, beans, fries, dessert
Sliced Brisket 9.50
Crown Brisket 9.50
Turkey w/ gravy/cranberry 10
Pulled Pork 9
Ribs 10
Corned Beef 9.50
2 Meat Combo 11.50

You might also check 
our fish’n pole



H Featuring ...

879-7427 ”TRY-RIBS”
reservations accepted for large party (8) 

family style dining

Peanut Bar and Restaurant

Honest to Goodness
Texas-style Hickory Smoked

Pit Barbeque & Custom Catering

•Serving lunch & dinner
•Large Party Reservations 
(8 or more)

•Banquet Room Available
•Custom Catering
•Family Packs 
(with free seasonal delivery)

912 Lincoln Avenue
Downtown

OPEN 7 DAYS A WEEK
11 AM – 10 PM

Hours may change seasonally.

We accept
Visa, MC, Discover

Hours, menu & prices
subject to change.
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Steamboat
Smokehouse

Family Packs
TAKE-OUT & FREE SEASONAL DELIVERY

879- 7427 (“Try Ribs”)

Decide the party size, then use the guide to select your choices and you’ll be eating pretty
dern quick. With a little notice, we’ll hit your time on the mark. Includes demi-loaves,
condiments and setups with the selections below.
Party Size 4: 2 meat choices, 3 side choices 62.00

6: 2 meat choices, 3 side choices 78.00

8: 3 meat choices, 3 side choices 104.00

10: 3 meat choices, 3 side choices 120.00

Meat Choices: Side Choices: Desserts:

___ Sliced Brisket ___ Cole Slaw ___Cobbler___

___ Chopped Brisket ___ BBQ Beans ___Cobbler___

___ Pork Ribs ___ Mashers ___Specials

___ Pulled Pork ___ Dinner salad

___ Turkey Breast ___ Daily Special (Ask)

___ Chicken

___ Sausage

Family Style Dining
Enjoy traditional ranch house dining with all the food you can eat

served hot and fresh in bowls and platters. Start with a salad, 
choose 3 meats and 2 sides with hot rolls and let the feast begin.

$17/adults, $7/kids (12-8) and smaller kids may order from Kids’ Stuff.
Reservations available for large parties (8 or more) at 

970-879-7427 (“TRY RIBS”).

Catering: Full Service or “Backdoor”
We travel just about anywhere to show off our great barbeque 

to whatever you need. With “full service”, we come to your sight 
with enough hands to minimize your efforts and serve your guests

until the coyotes start howling. Or, with our “backdoor” service, 
we can pack it up in disposable aluminum pans in a ready 
to eat manner that you can pick up, take it where you want, 

pop the lids and get after it.

www.steamboatsmokehouse.com
(for the latest, greates, catering, banquet room, or chat) 
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Where you never know who you might meet.
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879-3504
www.steamboatseafood.com

H Fresh Meats
USDA Prime & Choice Beef
Local Lamb & Beef
Fresh Colorado Pork & Veal 
Organic & Free Range Chicken

H Fresh Seafood
Clams
Mussels
Oysters
Shrimp
Sashimi Tuna & Seabass
Live Lobsters
King Crab
Wild King Salmon & Halibut

H International Cheeses
H Specialty Foods
H Catering for all Occasions
H Party Trays
H Chef-prepared easy meats to go
H Homemade soups daily

1030 Yampa Avenue
Downtown Steamboat

(See pg. 8 for our location #88)

Monday - Saturday
9am - 7pm

Sunday
11am - 6pm

We accept
Amex, Visa, MC, Discover

Hours, Menu & Prices 
Subject to change

Steamboat Meat & Seafood Co.
H Featuring ...

H Our hours ...

H To find us ...

A sampling of our lunch menu

Guido’s Deli Sandwiches
All Sandwichs served with: Chips, Pickle and a Mint

Billy’s Italian Hoagie - Mortadella, Sopressata, proscuitto, 
provolone cheese, lettuce, tomato, red onion, extra virgin 
olive oil, herbs and spices served on a French baguette. $7.99

Classic Chicken - Sliced chicken breast, Gouda cheese, 
lettuce, vine ripe tomatoes, red onions, and homemade 
cranberry pecan mayonnaise on mountain wheat bread. $7.99 

French Quarter Turkey - Oven roasted turkey, sliced brie
cheese, roasted red bell peppers, red onions, lettuce, tomatoes
with a Cajun mayonnaise on a baguette. $7.99 

Momma Mia’s Meatball Sandwich - Topped with 
marinara sauce and melted provolone cheese served on a 
French baguette. $7.99

Philly Cheese Steak- Sautéed sirloin of beef, served with 
choice of sautéed peppers, onions and mushrooms topped 
with white American cheese on a French baguette. $7.99 

Deno’s Roast Beef - Thinly sliced roast beef piled high, 
horseradish cheddar cheese, lettuce, tomato, red and green 
onions with Dean's special sour-mayonnaise on a 
French baguette. $7.99 

Chesapeake Crab Cake Sandwich - Fresh Maryland 
jumbo lump crab cakes served with tomatoes, lettuce, 
red onion and a remoulade sauce on a croissant. $9.99 

Big Apple Reuben - Corned beef, sauerkraut, Swiss 
cheese and Thousand Island dressing served on grilled 
marble rye. $7.99 

New York Pastrami- Thinly sliced Pastrami, baby Swiss 
cheese, sauerkraut and Thousand Island dressing served 
on grilled marble rye. $7.99 

Salads
Greek Salad - With Feta, vine ripe tomatoes, Kalamata 
olives, cucumbers and peperchinis. $7.99 

Caesar Salad - With croutons, fresh grated parmesan 
cheese our homemade anchovy dressing. $6.99

Add Turkey or Chicken Julienne $3.00

Catering menu on line www.steamboatseafood.com

Party Trays & Catering Menus
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The Best Sandwich You Ever Put In Your W
hole Mouth

Sunpies Bistro
H Featuring ...

H To find us ...

H Our hours ...

870-3360
www.sunpies.com

Sorry, no reservations

Steamboat’s only neighborhood
bar on the Yampa River!

• New Orleans cuisine
• Expanded dining room
• Unbelievable backyard
• Abita beer / Zapps chips
• NFL Sunday Ticket
• Setanta Sports
• Happy Hour

735 Yampa Ave
Downtown on the Yampa River

Winter Hours: 
Tuesday-Saturday

Open at noon
Sunday

Open 11am (football season)

Summer Hours:
Tuesday-Sunday
Noon until close

We accept
Amex, Visa, MC, Discover

Hours, Menu & Prices 
Subject to change

SANDWICHES

COCHON DE LAIT
PULLED PORK PILED HIGH WITH FRENCH FRIES, PICKLES, GRAVY & MAYO

HALF $4    WHOLE $7

HOT ROAST BEEF
ROAST BEEF DRESSED WITH LETTUCE, TOMATO, PICKLES & MAYO

HALF $4    WHOLE $7

FRIED SOUTHERN BELLE
CHICKEN TENDERS, LETTUCE, TOMATO, PICKLES, RANCH & MAYO

HALF $4    WHOLE $7

SHRIMP, OYSTER OR CATFISH PO-BOY
YOUR CHOICE FRIED SEAFOOD, LETTUCE, TOMATO, PICKLES & MAYO

HALF $5    WHOLE $9

SPICY CHICKEN
BUFFALO-STYLE TENDERS, LETTUCE, TOMATO, PICKLES, MAYO & BLUE CHEESE

HALF $4    WHOLE $7

SUNPIE SANDWICH
TURKEY, SALAMI, AND HAM TOPPED WITH MELTED PROVOLONE

SERVED ON ITALIAN ROLL WITH MARINARA ON SIDE
HALF $4    WHOLE $7

CUBAN
ROAST PORK, HAM, SWISS, PICKLES & MUSTARD ALL PRESSED

TOGETHER INTO A DELICIOUS SANDWICH
$6.50

PRESSED MUFFALETA
OUR VERSION OF THIS FAMOUS SANDWICH

HAM, SALAMI, PROVOLONE, OLIVE SALAD & MAYO
$6.50

VEGGIE MUFFALETA
TOMATO, ONION, OLIVE SALAD, PROVOLONE, & MAYO

GRILLED ON OUR SANDWICH PRESS
$6.50

CAUTION: OCCASIONAL OLIVE PIT IN OLIVE SALADS

ITALIAN
HAM, SALAMI, PROVOLONE, LETTUCE, TOMATO, 

ONION & VINAIGRETTE ON ITALIAN ROLL
HALF $4    WHOLE $7

TURKEY GRINDER
TURKEY, PROVOLONE, LETTUCE, TOMATO, ONION & 

VINAIGRETTE ON TOASTED ITALIAN ROLL
HALF $4    WHOLE $7

ADD A SIDE OF FRIES TO ANY SANDWICH $1.50
ADD A BAG OF ZAPPS CHIPS $.75

MUNCHIES

TEXAS TOOTHPICKS $4.50
CHEESE FRIES $4.50
FRENCH FRIS $2.50
CHICKEN TENDERS $5.50
HUSH PUPPIES $3.50

DIS ‘N DAT

RED BEANS AND RICE
FULL $7    CUP $4

CHICKEN & SAUSAGE GUMBO
BOWL $7    CUP $4

CRAB BISQUE
BOWL $7    CUP $4

SOUP OF THE DAY
BOWL $5    CUP $3

BASKETS

ALL BASKETS SERVED WITH FRIES AND SLAW.
SUBSTITUTE FRIES WITH TOOTHPICKS OR HUSH PUPPIES ADD $1

CHICKEN TENDER PLATTER
CHOICE OF RANCH, HONEY MUSTARD OR BBQ

$7

FRIED SHRIMP OR CATFISH PLATTER
$9

FRIED OYSTER PLATTER
$9

SEAFOOD BASKETS COME WITH CHOICE OF TARTAR OR COCKTAIL

SU
N

PIES BISTRO



Sweetwater Grill is the newest family friendly
restaurant in Steamboat Springs.  We are 
committed to healthy, natural, eco-friendly,
local, fresh food with astonishing service. 
We look forward to serving you!

“Bringing a New Vibe to the Yampa River”

Funky and fun
lounge area.

Riverside dining room
with casual elegance.

Riverside deck seating in
the summer with night
time fire pit all year round.

View of Howelson Hill
from our upper deck.
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H Featuring ...

970-879-9500
reservations welcome

www.thesweetwatergrill.com

Riverside and rooftop deck for 
Summer seating by the river

• Live Music
• Year-round Fire Pit
• Seasonally Fresh Menus
• 2 Hours of Happiness every

day 4-6pm
• Tasty and Healthy Kids Menu
• Free WiFi
• Private Rooms for up to 

50 People

Downtown at 811 Yampa St. 
on the Yampa River.

Steamboat’s most “happening” street

Serving lunch from 11am daily 
when the deck is open!

Dinners served after 5pm

2 Hours of Happiness 
every day 4-6pm 

We accept
all credit cards and payment types!

Hours, menus & prices
change seasonally.

SW
EETW

ATER G
RILL

H To find us ...

H Our hours ...

Sweetwater Grill

SMALL PLATES
Tapenade trio w/ warm bread: 7.95
Sundried tomato basil, kalamata olive garlic, cilantro
almond jalepeno

Drummies w/ choice of sauce: 7.95
spicy hot wing, asian bbq, sweet chili

Sliders (3 ea): choice or combo 8.95
lamb, haystack burger, fish (gluten free fried fish)

Chef whim pizzetta: 6.95
Created daily

Salmon melt crostini (2 ea) 6.95
with dill havarti cheese

Spinach Dip: 8.95
tortilla chips

Poutine: 6.95
spicy chorizo gravy and cheese on crispy waffle fries

Cheese sampler with warm bread 
& crisps: 8.95
assortment of cheese, dried fruit, and almonds

Wild country mushroom “tart”: 6.95
fresh baked biscuit stuffed w/ with wild mushrooms and
caramelized onions

Pretzel bites w/ mustard trio 5.95
spicy Dijon, raspberry mustard, sherry vinegar mustard

SANDWICHES & SUCH
Burger: 9.95
never ever rocky mountain beef w/ waffle fries

Turkey ciabatta: 8.95
natural turkey pan roasted turkey breast, chipotle bacon
aioli, avocado, lettuce and onions w/ waffle fries

Meatball hoagie: 8.95
bison, beef, pork meatballs house made marinara and 
melted mozzarella w/ petite Caesar

Fish and chips: 9.95
hand battered gluten free fish, waffle & slaw

Petite stuffed filet: 9.95
4 oz filet crusted with creamy Roquefort blue cheese
topped w/ haystack onions

SALADS
Sweetwater salad: 8.95
organic greens, sunflower seeds, dried cranberries, shaved
gruyere, w/ balsamic vinaigrette 

Caesar salad: 6.95
chopped romaine, pita croutons, shaved parmesan, w/
house made Caesar dressing

Haystack salad: 9.95
fried onions, cherry tomatoes, goat cheese, organic greens,
spicy pancetta dressing

ENTREES
Three cheese pasta: 9.95
macaroni, gruyere, cheddar, parmesan melted into creamy
béchamel & panko crusted

Dry rubbed grilled flat iron: 20.95
butter whipped mashed potatoes, bacon green beans &
house gravy

Mustard crusted pork loin: 17.95
whipped honey butter sweet potatoes, shaved brussels and
fire roasted corn

French onion braised chicken thighs: 15.95
red bird chicken thighs braised in caramelized onions and
finished w/ bruleed gruyere in a herb infused chicken and
beef broth

Coconut curry seared Denver tofu: 15.95
Chinese black rice, grilled baby bok choy

Grilled Colorado lamb sirloin: 17.95
roasted garlic and sundried tomato pearl couscous 

Pan seared salmon w/ wasabi drizzle: 19.95
bamboo infused rice, julienne vegetables

Pasta dinner marinara or alfredo 12.95
Fettuccini pasta ADD meatball, chicken, steak

KID’S MENU
Kids mac ADD chicken or tomato 5.95
Fish and chips 7.95
Jr. flat iron steak, mashers and green 
beans 9.95
Cheese pizzetta 5.95
Kid’s meat ball w/ petite Caesar 5.95
Marinara fettuccini 3.95
Burger sliders & fries (2 ea) 6.95

Visit the Sweetwater Grill at 811 Yampa Street!
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879-3399
Reservations Suggested

“Steamboat’s newest and most 
contemporary steakhouse”.

• Live Jazz on Friday Nights
• Raw Bar
• Fireplace
• Lounge
• Lots of  Parking
• Prime and Choice Cuts
• Jet Fresh Seafood
• Open Kitchen
• Smoke Free
• Private Parties
• Catering

• Children’s Menu

2165 Pine Grove Road
Corner of Mt. Werner Road

and Pine Grove Road
Near Central Park Plaza

Open Nightly
Winter & Summer

5pm - close

Hours vary Spring & Fall

We accept
Amex, Visa, MC

Menu Items and Hours
Subject to change

H Featuring ...

H To find us ...

H Our hours ...

Three Peaks Grill
Pacific & Atlantic Oysters

Littleneck Clams
Chilled King Crab Legs

Shrimp Cocktail

Baked Stuffed Clams
12.50

Alaskan Crab-Shrimp Cake
13.00

Fried Buffalo Oysters
12.50

Calamari Fries
9.00

Oven Baked Brie
9.00

Manhattan Seafood Chowder
10.00

Petite Medallions
medallions, finished with a classic 

bordelaise sauce    22.00

Colorado Raised New York Strip
grilled finished with cognac au poivre sauce    36.00 

Colorado Rancher’s Filet
A center cut of Black Angus tenderloin, with wild

mushroom sauce    39.00

Cider Brined Pork Chops
finished with port – cherry demi glace    27.00

Slow Roasted Colorado Prime Rib
Boneless prime rib hand carved 10 or 16 ounces,

32.00 ~ 40.00
served with horseradish cream and au jus served

Alaskan King Crab
Maine Lobster Tail

MKT. PR.

Grilled Sangria Salmon
Sangria glazed North Atlantic salmon fillet, roasted red

pepper tapenade   27.50 

Black and White Tuna
Ahi tuna sesame crusted, seared finished with ginger

lime soy glaze   35.00

Rocky Mountain Trout
Ruby red rainbow trout, cornmeal dusted, with 

lemon-caper vin blanc   26.00

Three Peaks Scampi
Mexican jumbo shrimp sautéed with garlic, basil,

white wine, olive oil, diced tomato and butter, served
atop a bed of linguini   27.00

Panko Parmesan Crusted Sea Bass
Pan seared with a shrimp veloute sauce   29.00

LIGHTER OFFERINGS
Sun Dried Tomato Linguini

17.00

Prime Rib Sandwich
16.00

Spinach Salad
9.00

Peak Caesar Salad
8.50

FRIENDLY KIDS MENU

HOMEMADE DESSERTS

TH
REE PEA

KS G
RILL 
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879-2431
Carry Out Available

“Steamboat’s place to hang out
and watch a ball game, get a
snack or have a family meal”.

• Steamboat’s Best and Largest 
Sport Bar

• Great Affordable Family 
Dining

• 21 Beers on Tap

• Steamboat’s Largest Draft 
Beer Selection

• Over 50 HD TV’s

• Full sports coverage NFL, 
NBA, MLB, NHL, College 
sports & much more!

• Foosball Tables

• Video Arcade for 
kids of all ages

• NTN Trivia

729 Lincoln Avenue
Downtown Steamboat

Daily 11:00 – 2:00 am
Happy Hour 3-6pm

Late night menu till midnight

Menu Items, Prices and Hours
Subject to change

Chips & Salsa $3.50
Guacamole & Chips $6.25
Spinach Artichoke Dip $7.95
Wild Bill’s Tapperita $6.50
House Nachos $8.25
Nachos Supreme $8.50

Chicken Quesadillas $8.50
Jalapeño Poppers $6.75
Onion Rings $4.50
Build Your Own Fries $7.95
Basket of Fries $3.95
Mozz Sticks $6.50

Hummus $6.50
Popcorn Shrimp $8.50
Jalapeño & Onion Sticks $6.50
Fried Shrooms $6.50
Potato Skins $6.50

The Tap House
Steamboat’s Sports Grill

H To find us ...

H Our hours ...

H Featuring ... A menu sampling ~
WINGS

Mild • Medium • Hot • Super Hot • Spicy Garlic Parmesan
BBQ • Hot BBQ • Oriental BBQ • Cajun

1/2 DOZEN $5.50... BAKER’S DOZEN (13 WINGS) $11.00... 18 WINGS $14.50... 25 WINGS $18.75...
50 WINGS $35.00... 100 WINGS $65.00... 33¢...  WINGS EVERY TUESDAY (3 FOR A DOLLAR)

Chili & Lime Chicken Soup $4.95
French Onion Soup $4.95
Southwest Chili $8.50
Beef Stew $8.50
Garden Salad $4.95
Taco Salad $8.95

Caesar Salad $6.95
Add Grilled Chicken or Fajita Steak $9.95

Oriental Salad Chicken $9.95
Add Tuna or Shrimp $10.95

Buffalo Chicken Salad... or make it a Wrap $9.95
Chef Salad $9.95

Buffalo Chicken $8.95
Tuna Dinner $15.95
1/2 Rack St. Louis Style Ribs $15.95
Burrittos $12.95

Fajitas $12.95
with Shrimp $13.95

Fish Tacos $12.95
Tap House Tacos $12.95

with Shrimp $13.95

Classic Burger $7.50
with cheese $7.95

Grand Slam Burger $8.50
Black & Blue Burger $8.50
Southwest Burger $8.50
Firecracker Burger $8.50

Stadium Dog $6.95
Honey Chicken Fingers $8.50
Mexican Garden Burger $7.95
English Sytle Fish & Chips $8.95

New: Make any burger a buffalo burger for $1.00 more!

APPETIZERS

SOUP & SALADS

TAP HOUSE SPECIALTIES

STADIUM FOOD

DESSERTS  $5.95
Fried Ice Cream • Root Beer Float • Orange Cream Float • 
Mud Pie • Cheesecake • Hot Fudge Sundae

CHILDREN’S MENU
All served with fries $4.95

Chicken Fingers • Kids’ Quesadilla • 
Mini Corn Dogs • All American Hot Dog • Mini Burger

Served with fresh sautéed vegetables, choice of
soup or salad, and fries, mashers or rice.

Served with fries, mashers or salad.

SAVORY STEAKS

Ribeye Steak $19.95 New York Strip $17.95 Sirloin Strip $15.95
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cold
Artisan Cheese Slate, Peach Compote, Candied Walnuts ................................................14
Baby Beet Salad, Asian Pear, Mizuna, Candied Hazelnuts, Coriander Beet Reduction ........13
Caesar Salad, White Anchovies, Parmesan, Torn Croutons ................................................10
Foie Gras Au Torchon, Plum, Watercress, Port, Challah....................................................20
Charcuterie Plate, Pickles, Mustard, Grilled Bread............................................................14

hot
Mussels & Fries Served in Cast Iron, White Wine, Confit Garlic ..................................17
Smoked Onion Soup, Piquillos, Almonds, Capers, Parsley................................................11
Pork Belly, Celery Root, Apples, Cider Glaze....................................................................14
Spicy Shrimp, White Bean Stew, Chorizo, Parsley ............................................................14

flatbread
Arugula, Prosciutto, Pecorino, Garlic ................................................................................14
Margherita, San Marzano Tomatoes, Fresh Mozzarella, Basil ............................................12

mains
Today’s Pasta ..............................................................................................................27
Day Boat Scallops, Salsify, Spinach, Black Trumpet Mushrooms ........................................34
Steak Frites, Wagyu Flat Iron, French Fries, Sauce Bordelaise ............................................31
Roast Chicken, Winter Squash, Dinosaur Kale, Bacon ......................................................26
Casco Bay Cod, Brussels Sprouts, Red Onion Marmalade, Mustard, Tarragon ......................29
Bouillabaisse, Striped Bass, Scallops, Shrimp, Mussels, Clams, Grilled Bread, Rouille ..........31
Braised Colorado Lamb, Olive Oil Crushed Potatoes, Piquillos, Arugula, Gremolata ..........27
14 oz Wagyu Rib Eye, Confit Shallot, Truffle Relish, Red Wine ........................................48
Truffle Pig Bacon Burger, Aged Cheddar, Lettuce, Tomato Jam, Onion, Brioche Bun ..........13

sides
Roasted Brussels Sprouts, Brown Butter......................................................................8
Mashed Potato Salad, Mustard ....................................................................................7
Sautéed Spinach, Garlic Confit ....................................................................................8
Winter Squash, Toasted Almonds ..............................................................................8
Truffle Fries, Parmesan, Fresh Herbs ..........................................................................8

The interesting thing about using pigs for truffle hunting is that it takes only a day for 
them to be trained to find the truffles. The challenge is that it can take years to train 

them not to eat them. An animal with a discerning palate and little self control.

Executive Chef: Ezra Duker

970-879-7470

“Steamboat’s newest resaurant”

• Slopeside Patio Lunch & 
Dinner Daily

• Aprés Ski and Happy Hour
Menu

• Morning, Noon & Night @
MARKET
* Full Barista Coffee Bar
* Handmade Sandwiches
* Summer Picnic Lunch Boxes

• Valet parking at One
Steamboat Place

At the Base of Mount Werner
and steps from Gondola

2250 Apres Ski Way
Steamboat Springs, Colo 80487

Daily
Breakfast 8am - 12pm
Brunch 8am - 12pm

Lunch 11:30am - 2:30pm
Dinner 5:30pm - 10pm

We accept
Amex, Visa, MC

Hours, Menu & Prices
Subject to change

TRU
FFLE PIG

 

H Featuring ...

H To find us ...

H Our hours ...
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A menu sampling ~

The Tugboat Grill & Pub

APPETIzERS
Served 11:30am – 5.00pm (lunch) and
5:00 – 10:00pm (dinner)

Acapulco Gold and Chips $8.95
A dip of creamy golden cheese topped with avocado, 
tomatoes, green onion, sour cream and a choice of 
seasoned ground beef or chicken. 

Chicken Drummies $7.95
Golden and crunchy, served with a side of BBQ sauce. 

Skins  $7.95
Heaped with cheddar cheese, bacon, sour cream and chives. 

Nachos  $9.25
Tortilla chips topped with two cheeses, diced tomatoes,
green chile, avocado. Served with salsa on the side. 

Add beef or chicken. $10.95

Wings  $8.50
1 dozen served in either a hot or teriyaki sauce or a 
combination of both. 

Chicken Fingers  $8.50
Deep fried chicken fillets served with a side of BBQ sauce. 

Armadillo Eggs $7.50
Deep fried jalapenos stuffed with cream cheese. 

Quesadilla  $8.75
Jack and Cheddar cheese, diced tomatoes, green chile, 
avocado, salsa. 

With seasoned chicken or beef. $9.50

Mozzarella Sticks $7.50
Lightly battered and served with marinara sauce. 

LUNCH Served 11:30am – 5:00pm

Salads

Tugboat Legendary Salad $9.75
A garden salad topped with assorted cheeses and layered
with peanuts, cashews, croutons and sunflower seeds.
Served with a homemade muffin. 

Caesar Salad $7.95
Crisp romaine, Parmesan cheese, anchovies and croutons
tossed in our creamy Caesar dressing. 

With a grilled chicken breast or
Cajun charbroiled chicken breast. $9.95

Chef Salad $8.75
Chilled greens with a variety of fresh vegetables and cheese. 

With ham and turkey. $9.95

879-7070

Charbroiled Steak Salad $12.25
Savory strips of York Steak served on a bed of mixed greens
and fresh vegetables. 

Grilled Chicken Strip Salad $9.95
A lean grilled chicken breast served on a bed of chilled
greens with a variety of fresh vegetables and cheese. 

Grilled Veggie Salad $8.75
Garden fresh vegetables lightly marinated in balsamic 
vinegar and olive oil, grilled and served on a field of greens.
Sprinkled with Gorgonzola cheese, and raspberry 
vinaigrette. House favorite. 

Sandwiches
Sandwiches served with a choice of French fries, coleslaw,
or pasta salad.  For an additional 50¢ you may substitute
onion rings or cottage cheese.

Grownup Grilled Cheese $6.50
American cheese, freshly sliced tomato and crisp bacon. 

BLT $7.75
Lean bacon, crisp lettuce, fresh tomato and mayo on wheat
toast. 

Add fresh sliced avocado. $8.75

Veggie Delight $8.75
Grilled portabella mushroom with melted Havarti cheese,
sliced tomatoes, avocado, sprouts. 

Turkey and Swiss $8.25
Sliced breast of turkey, Swiss cheese and mayo.
Served hot or cold on a Kaiser roll. 

Add fresh sliced avocado. $9.25

Black Forest Ham and Havarti $8.75
Black Forest ham, havarti cheese, and spicy honey mustard,
grilled on French bread. Enjoy hot or cold. 

French Dip Extreme $9.75
Thinly sliced lean roast beef, prepared in Burgundy au jus, 
served with cream cheese and Swiss cheese  on warm
French bread.

Smothered Steak Sandwich $12.25
Broiled N.Y. strip topped with freshly sautéed peppers,
onions, and mushrooms served open faced on lightly 
toasted French bread.

Club Sandwich $8.95
A triple decker extravaganza of sliced turkey, bacon, lettuce,
tomato and mayo on wheat toast. 

Chicken Hawaiian Sandwich $8.75
Charbroiled chicken breast topped with Teriyaki and 
pineapple. 

Chicken BBQ Sandwich $8.75
Charbroiled chicken breast topped with BBQ sauce. 

Rueben Sandwich $8.95
Succulent cornbeef smothered in sauerkraut topped with
Swiss cheese served on marble rye with thousand island
dressing. 

Burgers
Served 11:30am – 5.00pm (lunch) and
5:00 – 10:00pm (dinner)

Hamburger $8.25
Served with lettuce, tomato and onions. 

Cheeseburger $8.75
A choice of American, Swiss, Cheddar or Jack cheese. 

Teriyaki Swiss Burger $8.95
A burger marinated in teriyaki and topped with melted
Swiss cheese. 

Add crisp bacon. $9.50

Green Chile Jack Burger $8.95
Mild green chilies with melted Monterey Jack cheese. 
A South of the border favorite! 

Mushroom, Sour Cream Swiss Burger $9.25
Smothered in mushrooms and topped with melted cheese
and sour cream. 

Cajun Swiss Burger $8.95
Cajun spices for flavor, melted Swiss cheese, and a touch of
sour cream. 

Bacon Cheddar Burger $9.50
Crisp bacon and melted Cheddar cheese make America’s
favorite combination. 

Add avocado. $10.50

Avocado, Mushroom, Swiss Burger $9.50
For the “burger topping” connoisseur. 

Garden Burger  A tasty vegetarian delight. $8.25
With melted cheese of your choice. $8.75
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Serving Lunch & Dinner

Steamboat’s Best Live
Entertainment

10:00 pm – 1:30 am

• Dining
• Dancing
• Kids Menu
• Après Ski
• Micro Beers
• Sun Deck
•  Pool table, video games  

and foosball tables
•  Take Out

In Ski Time Square
on the Mountain

and on the FREE Bus Line

Open 7 days a week
11:30 a.m. - 2:00 a.m.

We accept
Amex, Visa, MC

Hours, menu & prices
subject to change.

World Famous ~ Est. 1972

Fast times, hard laughs,

grub, suds & liquor!

Live Entertainment!

H Featuring ...

H To find us ...

H Our hours ...

v

Other Stuff (Served 11:30am – 5:00pm)

Fish & Chips $9.50
2 pieces of lightly battered cod, fried to a golden finish, 
served with Remoulade sauce. 

Tuna Melt $8.50
Tuna salad heaped on a fresh Kaiser roll and topped with 
melted Swiss cheese, sliced tomato, sprouts and mayo. 

Chicken Salad Wrap   $8.75
Grilled seasoned chicken breast. Tossed with fresh vegetables
in a light and tangy dressing. Served with lettuce and tomato

in a pita pocket.

Farm Raised Catfish Sandwiches   $8.95
Catfish prepared either blackened or fried to golden perfection. 
Served on a Kaiser roll with lettuce, tomato, onion, and topped
with Remoulade sauce.

Tugboat Burrito   $10.95
Create your own beef or chicken burrito. Smothered in your
choice of Mexican red or our Award winning chile verde sauce.
Served with Spanish rice and frijoles. A hearty house specialty.

DINNER 5:00 – 10:00pm 

Appetizers
See listing on adjoining page.

Sandwiches

Burgers, see our lunch menu.

Chicken Breast Sandwich $8.75
A lean grilled chicken breast sandwich, blackened or grilled. 

Portabella Mushroom Marinated with melted $8.95
Havarti cheese, sliced tomatoes, avocado, lettuce. 

Entreés

New York Strip Steak $22.95
10oz. cut of Prime Colorado Beef. 

New York Teriyaki Style  $22.95
Our 10oz. Prime Strip, marinated to perfection and cooked 
to order.
Steak and Shrimp  $24.50
A 10oz. NY steak, accompanied by three hand-dipped fried
shrimp. 

Basil Chicken $16.50
A Tugboat favorite, hands down. Lightly herbed Red Bird
chicken in creamy vegetable sauce accented with black olives,
green onions, and tomatoes. 

Chicken Marsala  $16.50
A tender Red Bird chicken breast and fresh mushrooms sautéed
in marsala wine. 

Honey and Herb Roasted Chicken $16.50
Half roasted herb Red Bird chicken with honey white wine
sauce. 

Rocky Mountain Pan Fried Trout $16.50
Lightly breaded trout sautéed to perfection in lemon butter,
garlic and a sprinkle of almonds. 

Fried Jumbo Shrimp  $17.95
Six jumbo hand battered shrimp. Served with zesty cocktail
sauce. 

Baby Back Ribs  $18.95
A half rack of pork ribs, slowly barbecued with our homemade
sauce, guaranteed finger lickin’ good. Served with French fries
and choice of baked beans or coleslaw. 

Fetuccini Alfredo  $12.50
Fettuccini pasta tossed in a creamy Alfredo sauce, served with
garlic bread.

With shrimp. $20.95
With New York Steak. $20.95
With chicken. $18.95

Pasta Black and Blue  $12.95
Fettuccini pasta lightly tossed with Blue cheese Alfredo served
with garlic bread.

With Blackened shrimp. $20.95
With Blackened New York Steak. $20.95
With Blackened chicken. $18.95

Mexican Delight $10.95
Create your own beef, chicken, or bean burrito, smothered in
your choice of Mexican red or chili verde. Served with Spanish
rice and frijoles. 

879-7070
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970-879-8414

• Ski-in/Ski-out Access

• Outdoor Seating

• Aprés Ski Dining

• Great Nightly Specials

• Flat Screen TVs

• Cold Beers on Tap

• Full Bar

• Excellent Assortment of
Wines from Around the
World, Including:
* Caymus Cabernet
Sauvignon, Napa Valley
* Cooralook Chardonnay,
Australia
* Money Road Ranc Merlot,
Napa Valley
* Perrin & Fils Cotes du Rhone
Villages, France
* Stags Leap Merlot, 
Napa Valley

...and many more

On the Slopes in Torian Plum Plaza
(Next to Terry Sports)

We’re on the FREE Bus Line!

Daily 12pm - close

Hours and Menu
Subject to change

Vintage Bar

H To find us ...

H Our hours ...

H Featuring ...
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A Menu Sampling

Soup du Jour
Kettle creations to warm you up on a winter’s day, served with warmed bread. $6.95

Soup & Salad Combo
$9.95

Brie Plate
Creamy Brie cheese served warm with grapes, raspberry puree and crisp flatbread. $12.95

Cheese Plate
Choose any combination of two imported artisan cheeses, served with warm bread, crisp

flatbread, fresh grapes and imported olives. $10.95
• Frico Aged Gouda • Corazon de Ronda Manchego • Dairy Crest Cornish Cheddar • 

• Ile de France Chevre • Rambol Fume • Brie • 
(2 oz portions)

Add a choice of sliced prosciutto or Italian salami. $2.95

Vegetarian Delights
Portobello mushroom and fontina cheese pastry puff 

and spinach/feta spanokopita in filo dough with hummus dip. $11.95

South of the Border
Smoked chicken quesadillas and beef empanadas served hot with tomato salsa. $12.95

Antipasto Salad 
Imported Italian meats, cheeses, olives and roasted 

red peppers, served over greens with a balsamic vinaigrette and crusty bread. $10.95

Dessert Selections
Molten Lava chocolate cake with caramel sauce $4.95

Forest Berry tart with hazelnut crust $4.95

*DAILY DRINK SPECIALS*
*CALL AND ASK ABOUT OUR AMAZING HAPPY HOUR!*



Our original Western Style BBQ 

Bu� et at the top of the gondola is 

a Steamboat tradition, and it’s the 

perfect family night out. Enjoy an all 

you can eat bu� et featuring slow-

cooked prime rib, and falling-o� -

the-bone ribs with a live western 

rock dance band and a fun, family 

setting looking out over the lights of 

the valley below. Spend an evening 

at our Western BBQ and you’ll get 

a glimpse of why we’re continually 

voted the #1 Family Resort. To 

reserve your family night out, call 

970.871.5150

970.871.5150

WESTERN BBQ IS OPEN FRIDAY - SUNDAY, PLUS 
HOLIDAY NIGHTS, MID DECEMBER THRU MARCH com

W
ESTERN

 BBQ
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Winona’s
879-2483

Short & Sweet 
All of our bakery items are made here in Winona's Bakery     
HOMEMADE CINNAMON BUN $3.50
As featured in Gourmet and Bon Appetite Magazines
ASSORTED MUFFINS $2.00
Ask your server for today's selections
HOMEMADE SCONE $3.00
Made with assorted nuts and fresh fruit    

Egg-Stravaganza
Choice of home fried potatoes, green chili cheese grits or fruit &
choice of wheat, sourdough or rye
TWO EGGS ANY STYLE $7.00 
Add bacon, ham, sausage patties or turkey sausage $1.50
BREAKFAST SANDWICH
Scrambled eggs, choice of meat, cheese and your choice 
of a bagel, croissant, English muffin or toast

Sandwich only $5.50
With potatoes, grits or fruit $7.00

GREEK GODDESS OMELETTE $9.25
Filled with spinach, feta, parmesan cheese, tomatoes 
and artichoke hearts. 
POTATO OMELETTE $9.25
Bacon, potatoes, green onions and white cheddar 
SANTA FE OMELETTE $9.25
Cilantro, ham, onions, peppers, and pepper jack cheese
WESTERN OMELETTE $9.25
Filled with smoked ham, mushrooms, onions, peppers and
cheddar cheese
GARDEN OMELETTE $9.25
Filled with spinach, mushrooms, garlic, tomatoes, parmesan
cheese and fresh basil 
CARNITAS OMELETTE $10.50
Shredded pork, black beans, potatoes, pepperjack and 
chipotle créme
CRAB OMELETTE $10.50
Lump crab, cream cheese, green onions and parmesan
LOX OMELETTE $10.50
Filled with onions, capers, cream cheese and lox   

Scramblers
Choice of potatoes, grits or fruit & choice of wheat, sourdough or rye
VEGGIE SCRAMBLE $8.95
Spinach, mushrooms, onions, peppers, tomatoes, topped
with pepper jack
TOFU SCRAMBLE $8.95
Sautéed veggies scrambled with seasoned tofu and garlic
BACON & BASIL SCRAMBLE $8.95
Bacon, basil, mushroom and parmesan

GREEN CHILI & SAUSAGE $8.95
Spicy  green chili, sausage and cheddar cheese
WINONA’S SCRAMBLE $9.95
Crab, bacon, red pepper, green onion, hollandaise and
parmesan    

Eggs Benedict Specialties
All served with home fried potatoes
EGGS BENEDICT - Poached eggs, hollandaise sauce on an
English muffin Single $7.50    Double $9.50
TRADITIONAL HAM - Thin sliced ham, topped with green
onions
FLORENTINE BENEDICT - Spinach, artichoke hearts and
feta  cheese, topped with tomatoes 
PHILLY BENEDICT - Thinly sliced grilled steak and onions
CRAB BENEDICT - Crab cakes, green onions  and parmesan
CALIFORNIAN BENEDICT - Sprouts, tomato and avocado
slices    

From the Griddle
Served with homemade honey butter and hot syrup
APPLE PAN DORE $8.95
Sourdough baguette French toast with warm apples 
and a lemon butter créme
CINNAMON ROLL FRENCH TOAST $8.95

That's right!  Our world famous cinnamon rolls served 
as French toast. 
TRADITIONAL FRENCH TOAST $7.95
FAMOUS BUTTERMILK PANCAKES

Full stack (3cakes) $6.75
Short stack (2 cakes) $6.25

BLUEBERRY GRANOLA PANCAKES
(Steamboat's Favorite!) Full stack (3 cakes) $6.75

Short stack (2 cakes) $6.25
HOMEMADE BANANA ALMOND PANCAKES

Full stack (3 cakes) $6.75
Short stack (2 cakes) $6.25

MONTE CRISTO $8.95
Texas toast dipped in an egg batter and filled with hickory
smoked ham and Swiss cheese. Served with potatoes.
BELGIAN WAFFLE $7.95
Honey butter and powdered sugar.
LOCAL’S CHOICE Two eggs any style. $11.95
(Substitute an omelette for eggs; no sharing please) $12.95
Choose one from each: • Ham, Bacon or Sausage
• Potatoes, Grits or fruit • Pancakes, French Toast or  Waffle   

Specialties
BREAKFAST WRAP $8.95
Spinach, Boursin cream cheese, tomatoes and scrambled eggs

CORNED BEEF HASH $8.95
Two eggs and toast
COUNTRY FRIED STEAK $8.95
Two eggs and homemade biscuit and gravy
LOX AND BAGEL COMBO $8.95
With tomato, onion, capers and whipped cream cheese. 
BREAKFAST BURRITO $8.95
Stuffed with veggies, cheddar cheese, fresh cilantro, eggs or
seasoned tofu and topped with our homemade salsa,
guacamole and sour cream. 

Add a sauce: shredded beef, 
Veggie green chile or red chorizo $1.00

CARNITAS BURRITO $10.25
Shredded pork, green chile, potatoes and pepperjack topped
with salsa, guacamole and sour cream
HUEVOS RANCHEROS Eggs and style or substitute 
seasoned tofu with your choice of sauce. Served on a flour
tortilla with refried beans  and topped with cheddar, 
guacamole, fresh salsa, and sour cream. 

Veggie green vhile sauce $8.95
Shredded pork carnitas and green chile sauce $8.95 

Create Your Own Deli Sandwich $7.75
Served with Kettle chips and a pickle.
Substitute fries or onion rings for $1.25 extra 
HOAGIES $8.25
Served on your choice of bread or roll with meat, cheese, 
lettuce, tomato, onion, banana peppers, oregano and your
choice of mayonnaise, mustard or oil and vinegar. 
ITALIAN - Genoa salami, cappicolla ham and provolone
cheese. 
JEWISH - Corned beef, pastrami and Swiss. 
TURKEY - Turkey breast and provolone cheese.  
ROAST BEEF - Roast beef and provolone cheese.  
HICKORY SMOKED HAM - Smoked ham and provolone cheese. 
CHICKEN SALAD - Chicken salad and provolone cheese.
TUNA SALAD - Tuna salad and provolone cheese.  
VEGGIE - Provolone and cheddar cheese, cucumber, lettuce,
tomato, sprouts, bell peppers and guacamole.    

Salads
LUNCH SALAD $5.50
CAESAR SALAD $8.95
Fresh greens tossed with Caesar dressing, croutons and
shredded parmesan.  
GREEK SALAD $9.95
Fresh greens, veggies, lots of feta cheese, kalamata olives
with balsamic vinaigrette. 
ASIAN SALAD $9.95
Fresh greens, veggies, mandarin oranges, caramelized 
walnuts and oriental sesame dressing.

A menu sampling ~
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879-2483

• In-house Bakery
featuring world famous
Cinnamon Rolls, assorted
Muffins, Scones and Cookies

• Latte’s, Cappucino
• Scrumptious homemade desserts
• Daily Breakfast and

Lunch Specials 
• Featured in Bon Appetite,

Gourmet, Outside, Continental
and Southern Living Magazines

• Complete catering service
on and off site; all occasions

• Non-smoking restaurant
• To Go Orders Available     
• Children’s Menu

Downtown
617 Lincoln Avenue

We’re on the bus line!
A FREE ride from the mountain

into beautiful downtown Steamboat.

Open 7 days a week
Breakfast & Lunch: Mon.-Sat. 7am-3pm

Breakfast only: Sunday 7am-1pm

New Extended Hours for Dinner.
Enjoy the same menu for a casual, 

inexpensive dinner.
MONDAY - SATURDAY 4:30PM - 9:30PM

• DECEMBER 18 - MARCH 31 •
• JUNE 15 - SEPTEMBER 15 •

H To find us ...

H Our hours ...

v

VERMONT CHEDDAR $9.95
Fresh greens, granny smith apples, craisins, white cheddar, can-
died walnuts, red onions and a maple vinaigrette. 
COWBOY SALAD $11.95
Barbeque chicken, roasted reds, roasted corn, black beans, red
onions, white cheddar and Chipolte dressing.
AHI TUNA SALAD $12.95
Greens, red peppers, green onions, carrots, cucumbers, wontons,
seared Ahi and sesame dressing.
FILET & GOAT CHEESE SALAD $12.95
Fried onions, craisins, goat cheese and medium rare filet served
with balsamic vinaigrette.

Add grilled chicken, chicken tenders or marinated tofu
for an additional $2.00 

Soups and Sides
HOMEMADE SOUP DU JOUR cup $3.00    bowl $5.00
HOMEMADE CHICKEN TORTILLA SOUP

cup $3.00    bowl $5.00  
COMBO LUNCH $8.25
Choice of 2 - half deli sandwich, cup of soup or garden salad

Winona’s Wraps $8.95 
Your choice of whole wheat or flour tortilla & choice fruit, pasta,
coleslaw, fries or onion rings  
ORIENTAL CHICKEN WRAP - Carrots, cabbage, roasted red 
peppers, fresh cilantro, pickled ginger and red  onions with 
marinated grilled chicken and a sesame vinaigrette. Served 
with a spicy Thai peanut sauce.  
BLACK & BLEU CHICKEN WRAP - Cajun chicken, bleu cheese,
lettuce, roasted red peppers and red onion  wrapped in a tortilla.  
THAI VEGGIE WRAP - Seasoned tofu, sprouts, carrots, red onion,
pickled ginger, cilantro and our homemade  Thai peanut sauce,
wrapped in a tortilla.  
BLEU CHEESE WALNUT WRAP- Candied walnuts, bleu cheese,
lettuce, tomato, red onion and carrots in a tortilla.  
CHICKEN & GOAT CHEESE WRAP - Grilled chicken, goat
cheese, spinach and fried onions served with maple
balsamic vinaigrette.
TURKEY WRAP - Turkey, swiss, bacon, lettuce and tomatoes,
served with ranch.

Specialty Sandwiches and Quesadillas
Served with kettle chips.  
TURKEY B.L.T. $9.95
Thinly sliced turkey topped with bacon, lettuce, tomato on 
toasted sourdough with mayonnaise
GRILLED VERMONT $9.95
Thick sourdough, Vermont cheddar, tomato and 
avocado sandwich

TUNA MELT $9.95
Tuna, tomatoes, and cheddar cheese melted on an open 
faced pita
MEDITERRANEAN MELT $9.95
Spinach, artichoke hearts, parmesan, feta, roasted red peppers
and provolone cheese and an open faced pita.
TOFU GARDEN $9.95
Marinated sesame tofu with cucumbers, sprouts, red onions, 
carrots and Thai peanut sauce, served on grilled wheat bread 
BARBEQUE PULLED PORK SANDWICH $9.95
Shredded pork, coleslaw and provolone on grilled sourdough.
SANTA FE QUESADILLA $9.95
Grilled chicken, pepper jack cheese, fresh cilantro and green chili

Hot Stuff Served with kettle chips.
CRAB CAKE SANDWICH $10.95  
Grilled crab cake, topped with Cajun aioli. 
GRILLED TURKEY JACK $10.95
Turkey, green Chili, tomatoes, pepper jack cheese, served on
grilled sourdough.  
BUFFALO CHICKEN SANDWICH $10.95 
Chicken tenders tossed in our spicy buffalo sauce, bleu cheese,
lettuce, tomato and onion 
COUNTRY FRIED STEAK SANDWICH $10.95  
Ranch dressing, lettuce, tomato and onion  
PHILLY CHEESESTEAK $10.95
Grilled steak with choice of mushrooms, onions, peppers and
choice of cheese
GYRO OR CHICKEN GYRO $10.95  
Sliced grilled lamb on a pita fold with tadziki sauce, lettuce,
tomatoes and onions 
TRADITIONAL REUBEN OR TURKEY REUBEN $10.95  
Corned beef or turkey, Swiss cheese, sauerkraut and homemade
Russian dressing on rye bread 
VEGGIE BURGER $10.95
Choice of lettuce, tomato, onion, cucumbers, sprouts, cheese,
mayo, mustard, guacamole
TURKEY BURGER $10.95
Choice of lettuce, tomato, onion, cucumbers, sprouts, cheese,
mayo, mustard, guacamole   
HAMBURGER (1/3 lb cooked to order) $10.95
Choice of lettuce, tomato, onion, cucumbers, sprouts, cheese,
mayo, mustard, guacamole    
BMC BURGER $10.95
With bacon, mushrooms and cheddar cheese
FISH & CHIPS - 1/2 lb beer-battered cod and fries $10.95

H Featuring ...

Where locals and
visitors meet!
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P.O. Box 775066 | Steamboat Springs, Colorado 80477 
Call for information and reservations: 970.879.2800 | www.goalpine.com

Proudly serving the community of Steamboat Springs and the  
surrounding area with reliable safe transportation since 1984.

*LUXURY LIMOUSINE SERVICE TO    
  DINNER OR SPECIAL EVENTS

*LOCAL TAXI SERVICE

Enjoy the wonderful dining experiences that Steamboat has to offer!
Call on us to drive you safely and comfortably to and from any dining establishment!

*AIRPORT TRANSPORTATION
- Yampa Valley Regional Airport (Hayden)    
- Steamboat Bob Adams Airport
- Denver International Airport
4 Daily Scheduled Shuttles - Winter Season
3 Daily Scheduled Shuttles - Summer Season

�e Only Way to GO!

Follow VAN 
on Facebook!
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   The employee-owners of New Belgium Brewing would like to thank 
the following for making our folly possible: the inventor of the bike, 
the Cache la Poudre river, our farmers and maltsters, the energy-stingy 
Merlin brew kettle, our seven proprietary yeast strains, the Wyoming wind, 
the Colorado sunshine, the gazillion hard working microbes in our water 
treatment facility, our bio-generator, anyone who lives like there is a 
tomorrow, and everyone who enjoys our beer.  NewBelgium.com



Timeless Men’s Apparel
HOWELSEN PLACE 7TH AND LINCOLN STEAMBOAT SPRINGS, CO (970) 871-1137 WWW.ZIRKELTRADING.COM




