Wings of Blue $12

Traditional Hot | BBQ | Teriyaki
Honey Garlic Sriracha | Naked

Pretzel Bites $9
Pretzel Bites

APPETIZERS

Colorado Beer Cheese Sauce

SALADS

14ers Peak Salad $12

Spring Mix | Romaine| Tomato
Carrots | Cucumber |
Cranberries | Almonds

Classic Caesar $10
Romaine | Caesar Dressing
Parmesan | Croutons

Chef Salad $14

Spring Mix | Romaine | Bacon |
Ham | Turkey Hard Cooked Egg |
Carrots | Cucumber | Tomato |
Cheddar Jack Cheese

House Side Salad $5

Spring Mix | Romaine| Tomato
Carrots | Cucumber

WELOME,

IN ROOM DINING
DIAL 550

PlZLA

CHEESE $13 $7

Five Cheese Blend

MEAT LOVERS $16 $9

Bacon | Ham | Pepperoni | Sausage

MARGARITA PIZZA $S14 S8

Fresh Basil | Fresh Mozzarella | Tomato's

BBQ CHICKEN PIZZA $15 9

House Bourbon BBQ Sause | Jac
Cheese | Bacon Bits | Red Onions
Chicken or Pulled Pork.

PIZZA ALFREDO S$16 $9
Crilled Chicken | Bacon Bits | Artichoke

Hearts | Spinach | Tomato's | Alfredo Sauce

GARDEN VEGIE PIZZA S$15 $9
Red onion | Bell Pepper | Black Olive |

Tomato | Spinach

CREATE YOUR OWN $13+

Each Additional Topping_ $1

Bacon Bits | Sausage | Ham | Pepperoni |
Olives | Onion | Mushroom | Green Pepper |
Spinach | Pineapple | Tomato | Jalapeno

Dressel's available: Ranch, Pesto, Franks Hot

All Deliveries are Subject to a $4 Delivery Fee and 18% Service Charge DELIVERING FROM 5:30PM-10:00PM
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Starters

Homemade Tortilla Chips
Salsa| Guacamole| Chile Con Queso

House Smoked Pulled Pork |
Creamy Coleslaw | Brioche Bun
Colorado Whiskey BBQ Sauce

Chili Con Queso | Pico De Gallo| Scallions|
Jalapenos |Sour Cream | Guacamole| Salsa
Add Chicken or Steak S4

Crispy Fries| House Made Green Chili |
Cheddar Jack Cheese | Jalapenos|
Chile Con Queso

Traditional Hot| BBQ | Teriyaki |
Honey Garlic Siracha| Naked
With Carrots| Celery

With Colorado Beer Cheese

Guacamole| Salsa| Sour Cream

Add Chicken $3 or Steak 54
or Shrimp S5

Tacos

Ask About our Gluten Free Options

Cabbage | Cotija Cheese |
Pico De Gallo |Jalapenos |
Sour Cream Lime Sauce

Cabbage| Pineapple Pico De Gallo|
Cotija Cheese| Jalapenos|
Sour Cream Lime Sauce

Sides S5

Onion Rings| Tater Tots| French Fries|
Sweet Potato Fries | Fresh Fruit|
Side Salad | Fresh Garden Veggies With Ranch |
Seasonal Veggies

drink -

colorado

Salads & Soups

Add Grilled Chicken $5 or Shrimp $6 or Salmon $8

Spring Mix | Romaine| Tomato
Carrots | Cucumber | Cranberries | Almonds

Romaine | Caesar Dressing | Parmesan |
Croutons

Spring Mix | Romaine | Bacon | Ham | Turkey |
Hard Cooked Egg | Carrots |
Cucumber | Tomato | Cheddar Jack Cheese

Burgers & Sandwiches

Ask About our Gluten Free Options

Choice of a Side
Onion Rings| Tater Tots| French Fries| Sweet Potato Fries|
Fresh Fruit | Side Salad | Fresh Garden Veggies With Ranch |
Seasonal Veggies

Angus Beef Patty|
Sharp Cheddar| Applewood Smoked Bacon|
Caramelized Onions|
Lettuce | Tomato |Pretzel Bun

Angus Beef Patty |Smoked Pork|
House Made BBQ Sauce | Onion strings | Coleslaw |
Pretzel Bun

Turkey| Ham| Bacon| Lettuce|
Tomato| Mayo | Wheat Bread

Corned Beef| Sauerkraut| Thousand
Island Dressing| Swiss Cheese| Marbled Rye Bread

Lettuce | Tomato | Bacon | Ranch | Spinach Tortilla |
With Grilled or Crispy Chicken

Angus Beef Patty| Sautéed Mushrooms |Swiss Cheese |
Brioche Bun

Grilled Sirloin | Hatch Green Chiles | Onions |
Provolone Cheese | Ciabatta Roll

Lettuce| Buffalo Sauce| Ranch |Brioche Bun
With Grilled or Crispy Chicken Breast

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All Guest Checks include a 15% Service Charge *(GF) option available.
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Entrées

Ask About our Gluten Free Options

Alfredo | Cajun | Marinara
With Garlic Bread
Add Chicken S5 or Shrimp 56 or Salmon $8

Grilled Ribeye| Rosemary Butter|
Roasted Red Potatoes |
Seasonal Vegetables

Seared Salmon Fillet| Blackened Spice|
Lemon Butter Sauce Rice Pilaf |
Seasonal Vegetable

Desserts

Warm House Made Bread Pudding|
Bourbon Glaze| White Chocolate Drizzle|
With a Scoop of Vanilla Ice Cream

Choice of Drizzle:
White Chocolate| Chocolate |Raspberry|
Caramel

Raspberry Drizzle
With a Scoop of Vanilla Ice Cream

(3 Scoops)

(3 Scoops)

ASK ABOUT SPECIAL DESSERTS!!

Bottles & Drafts
Domestic | $6

Crafts & Imports | $7

Drafts on Tap | $7

colorado

Pizzas

Choose Medium Size
or Personal Size

Five Cheese Blend

Bacon | Ham | Pepperoni | Sausage |
Mozzarella Cheese

Fresh Basil | Fresh Mozzarella| Tomatoes |
Tomato Sauce

Grilled Chicken| Bacon Bits|
Red Onion| Cheddar Jack Cheese|
House Made BBQ Sauce

Red Onions| Bell Peppers| Black Olives |
Mushrooms | Tomatoes| Spinach

Alfredo |Spinach| Artichoke Hearts|

Red Onions| Kalamata Olives | Mozzarella
Cheese

Bell Peppers | Mushrooms | Pineapple|
Spinach| Black Olives | Kalamata Olives|

Onions | Tomatoes | Artichokes |
Pepperoni | Bacon| Sausage | Ham

Signature Drinks

10th Mt Bourbon | Simple Syrup | Bitters |
Muddled Orange & Maraschino Cherry

Sauza Tequila | Triple Sec | Sour & Lime Juice Mix
Rimmed with Salt

Patron Tequila | Grand Marnier | Sour & Lime Juice Mix
Rimmed With Salt

Bacardi Rum | Peach Schnapps | Pineapple Juice |
Orange Juice | Grenadine

Crown Apple Whiskey | Cranberry Juice | Sprite

Spring 44 Vodka | Ginger Beer | Lime Juice
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FEATURED ,WINE«S SPIRITS "SIk
7w % & &£ B WF Code Four Whiskey
Guardian Bourbon
e Wingman Gin
e Fleet Admiral Age Rum

W H I T E W I N E S e Strawberry Vodka

e Five Alarm Cinnamon
Whiskey

e Chardonnay

o Sycamore Lane $6- Murphy Goode $9
e Pinot Grigio

o Mezza corona $7 - Menage A Trios' $8

e Sauvignon Blanc
o Brancott $10- Chateau St Michelle $9

RED WINES

e Cabernet Sauvignon
o Sycamore Lane $6 - Murphy Goode $9
e Merlot
o Sycamore Lane $6- Murphy Goode $10
e Pinot Noir
o Sea Glass $8- Mirassou $10 - Proverb $6

SPIRITS

e Tito's Vodka
e Grey Goose Vodka

e Bacardi Rum

e Captain Morgan Rum

SWEET WINES » Makers Mark

e Stranahan's
e Chateau St Michelle Riesling $9 e Crown Rovyal Whiskey
e Menage a Trios' Sweet Moscato $7 e Breckenridge Whiskey
e Sutter Homes White Zinfandel $6

e 10th Mountain Rye
e Sutter Homes Moscato $6 5 Eulle: Benrsem

e Knob Creek Bourbon
e Patron Tequila

e Avissi, Prosecco 187ml $8 e Don Julio

e Truly Hard Seltzer $5 e Dewar Scotch

SPARKLINGWINE&CHAMPAGNE
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RAFT BEERS & BO

ON TAP

DOMESTIC S6 LOCAL CRAFTS §S7

BLUE MOON 5.4% ABV

WHEAT ALE, CRISP AND TANGY WITH A SUBTLE
CITRUS SWEETNESS, FULL OF ZESTY ORANGE
FRUITINESS.THIS CITRUS BEER HAS A CREAMY BODY

COORS LIGHT 4.0% ABV

CRISP, CLEAN AND REFRESHING, HAS A LIGHT BODY
WITH MALT NOTES AND LOW BITTERNESS

RED LEG 6.0% ABYV

HOPPINESS WITHOUT BITTERNESS, AROMA'S FRESH
MANGO, RIPE PINEAPPLE, & TANGERINE ZEST.

GOAT PATCH 5.6%ABYV

OUR RED ALE IS A SMOOTH FULL-BODIED ALE
BREWED WITH RICH CARAMEL MALTS AND WARRIOR
HOPS.

LAUGHING LAB 5.0% ABV

THE LAB HAS A COMPLEX MALTINESS THAT CO OF
SPECIALTY MALTS. ITS NUTTY, ROASTED FLAVOR IS
MILDLY SWEET, BUT NOT TOO RICH.

BLONDE ALE 4.6% ABV

GOAT PATCH, CLEAN, CRISP, ALMOST LAGER-LIKE
ALE FOR LIGHT BEER DRINKERS.

FAT TIRE 5.2% ABV

BLENDS A SUBTLE MALT PRESENCE WITH A SLIGHTLY
FRUITY HOP PROFILE AND CRISP FINISH, TO CREATE
A BRIGHT AND BALANCED BEER

VOODOO RANGER 9.0% ABYV

BREWED WITH TRENDSETTING HOP AND MALT
VARIETIES,AND SERVED WITH A SIDE OF SARCASM.

SEASONAL DRAFT

BEER
BOTTLES

Domestic S6
Coors & Coors Light
Bud & Bud Light
Michelob Ultra
Miller Lite
Angry Orchard Hard Cider

Imports S7
Corona
Heineken
Guinness
Modelo
Stella Artois
Dos Equis
Crafts 8 Micro Brews S7
Odell Indian Pale Ale
Samuel Adams
Breckenridge Avalanche
Lagunitas IPA
Goose Island IPA
Non Alcoholic S6

Heineken 0.0
O'Doul's



