
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF 
YOU HAVE CERTAIN MEDICAL CONDITIONS.

Our burgers are made using quality ingredients and a special 

blend of Certified Angus Beef™

All served with choice of Regular Fries, Sweet Potato Fries or  

add $1 extra for Onion Rings.

BUFFALO WINGS     15
WINGS YOUR WAY • SRIRACHA, BUFFALO OR BBQ • BLEU 
CHEESE OR RANCH • CELERY & CARROTS

BUTTERMILK CHICKEN STRIPS   13
RANCH MARINATED STRIPS OF CHICKEN • HONEY 
MUSTARD, RANCH OR BBQ SAUCE

CHEESADILLA     14
QUESADILLA MEETS CHEESEBURGER • CERTIFIED ANGUS 
BEEF • BLENDED CHEESES • GREEN CHILI 

CRISPY CHICKEN SALAD*   16
FRESH MIXED LETTUCE • CUCUMBER • TOMATOES • 
CHEDDAR CHEESE • CRISPY BUTTERMILK CHICKEN STRIPS

CHICKEN CAESAR SALAD   14
ROMAINE • GRILLED CHICKEN • PARMESAN CHEESE •  
GARLIC CROUTONS • CAESAR DRESSING

SPICY CHICKEN WRAP     15
CRISPY BUTTERMILK CHICKEN STRIPS • BUFFALO SAUCE • 
LETTUCE • TOMATO • BLUE CHEESE OR RANCH DRESSING 
• FLOUR TORTILLA

MAC & CHEESE BITES    11
CRISPY MAC & CHEESE BITES • RANCH

JALAPENO POPPERS     11
CRISPY JALAPENO POPPERS STUFFED WITH CREAM 
CHEESE • RANCH

FRIED PICKLES     11
PICKLE ROUNDS BREADED IN CORNMEAL AND FRIED • 
RANCH

HOURS:  BREAKFAST 6:30AM - 9:30AM • BAR 3PM-11PM • DINNER 4PM-10PM

STEP 1: CHOOSE IT
BEEF * – OUR OWN BLEND OF CERTIFIED ANGUS 
BEEF CHUCK, BRISKET & SHORT RIB
CHICKEN – HOUSE MARINATED AND GRILLED
VEGGIE – 100% MEATLESS GARDEN BURGER

STEP 2: SIZE IT
SINGLE $15 • DOUBLE $17 • TRIPLE $18.50

STEP 3: TOP IT [no charge]

CHEESE • AMERICAN • CHEDDAR • SWISS • JACK • 
BLEU CRUMBLES • LETTUCE • TOMATO • ONION • 
PICKLE • KGB • KETCHUP • MUSTARD • MAYO • BBQ 
• ROASTED GARLIC MAYO • BUFFALO SAUCE

STEP 4: LOAD IT [+$1 each]

GRILLED ONIONS • ONION RING • SAUTÉED 
MUSHROOMS • BACON • ROASTED RED PEPPERS • 
JALAPENOS • FRIED EGG* • GREEN CHILI • AVOCADO

[ BUILD YOUR BURGER ][ EATS ]

[ Sweet Jars ]

BROWNIE SUNDAE     8

CARROT CAKE     8

APPLE CRUMB     8

KEY LIME      8



HOUSE MARGARITA   12
TEQUILA, TRIPLE SEC, LIME JUICE

JACK DANIELS LEMONADE  13
JACK DANIELS TENNESSEE WHISKEY, TRIPLE SEC, 
SWEET AND SOUR

    
HENDRICK’S BUCK    14
HENDRICKS GIN, BITTERS, LEMON JUICE, GINGER ALE

VODKA COLLINS    13
TITO’S HANDMADE VODKA, SIMPLE SYRUP, LEMON 
JUICE, SODA

BUD LIGHT      6

BRECKENRIDGE SEASONAL    7

SKA SEASONAL     7

EDDYLINE CRANK YANKER, AMERICAN IPA  7
 
COLORADO NATIVE, AMERICAN AMBER  7

BRECKENRIDGE VANILLA PORTER   7

BLUE MOON, BELGIAN STYLE WHEAT   6

PABST BLUE RIBBON, AMERICAN ADJUNCT LAGER 5

[ DRAFT & CRAFT BEERS ][ COCKTAILS ]

[ BOURBON & RYE ]

TASTING     14
CHOOSE ANY THREE FOR A TASTING POUR:

BRECKENRIDGE BOURBON  15
    
WYOMING WHISKEY   13

FOUR ROSES SMALL BATCH SELECT 18

ANGEL’S ENVY    18

HIGH WEST WHISKEY DOUBLE RYE 13

STRANAHANS WHISKEY   14

EVAN WILLIAMS SINGLE BARREL  14

OLD FASHIONED STYLE    +3

[ BOTTLED BEERS]

MILLER LIGHT      6 
BUDWEISER      6
COORS       6
COORS LIGHT      6
CORONA EXTRA     6
MODELO ESPECIAL     6 
MICHELOB ULTRA     6
SHINER BOCK      7
ANGRY ORCHARD CRISP APPLE   6
O’DOUL’S      6
SKA PINSTRIPE      7
TOMMY KNOCKER BLOOD ORAGE HAZE  7
NEW BELGIUM FAT TIRE    7
NEW BELGIUM VOODOO RANGER   7
BRECKENRIDGE AVALANCHE    7 
TELLURIDE BREWING CO TEMPTER IPA  7
TELLURIDE BREWING CO. MOUNTAIN BEER  7
WHITE CLAW HARD SELTZER    6 
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