
HOUSE BAKED
BREADS

(Upon Request)

Bavarian Dark

Sunflower Wheat

Wheat Baguette

French Baguette

Dinner Rolls

ENTREES
(Served With Soup or Salad, 2 Sides 
 Choice of Cookies or Ice Cream)

Summer Lemon-Vegetable Risotto 
with Option of Balsamic Marinated Tofu or 

Crab with Buerre Blanc Sauce 

Lamb Chops
Charbroiled New Zealand Lamb Chops (4-Bone), 

Marinated in Rosemary Mint Pesto 

Organic Scottish Salmon
Seared to Perfection. Served with a Wedge of Lemon 

and Tartar Sauce 

Simply Chicken
2 Hormone Free Chicken Breasts, 

Grilled to Perfection 

Filet Mignon
A Traditional 6oz Filet

Grilled to Your Favorite Temperature 

CHEF'S CREATIONS

Sweet and Sour Chicken 

Tilapia Vera Cruz 



ICONS
Local Ingredients

Gluten Free

Half Portion
Available

Vegetarian Option

Long prepare Time

STARTERS


Weekly Soup 

          Beef Vegetable 
Cup  Bowl 

Soup du Jour
Ask Your Server for
Details

Cup  Bowl 

House Salad 
Tossed Green Salad 
Tomatoes, Cucumbers, 
Carrots, and Your 
Choice of Dressing 

Centennial Salad 
Field Greens, Diced 
Pears, Bleu Cheese 
Crumbles, Toasted 
Almonds Served With 
Raspberry Vinaigrette 

Daily Salad
Ask Your Sever for 
Details 

TINY TASTES

Tender Bleu
A Tender Medallion of Beef Encrusted

 with Bleu Cheese served over Mashed Potatoes 7

Coconut Shrimp
4 Jumbo Coconut Breaded Shrimp atop Napa Cabbage 

Served with an Apricot Dipping Sauce 



Mixed Grill Plate
Charbroiled Salmon, Kielbasa, Asparagus,

Corn on the Cob, and Red Onion 

Mini Quesadilla or Vegetarian Quesadilla 
Filled with Chicken, Cheese, Peppers, Onion. Served 

with Sour Cream, Salsa, & Guacamole
Choice of Flour or Corn Tortillas 

Vegetarian Option- Filled with Mushrooms, Quinoa, 
Cheese, Peppers, and Onions. Served with Sour Cream, 

Salsa, and Guacamole
Choice of Flour or Corn Tortillas 

Vegetarian Autumn Pumpkin Curry
A Flavorful, Healthy Autumn Pumpkin Vegetable Curry 

with a Touch of Coconut Milk, Red Curry Paste
and a Little Bit of Honey 



STARCHES

Pasta Primavera /Crispy 
Potato Puffs /Simply 
Brown Rice /Mashed 

Potatoes  /Baked 
Potato  /French 

Fries  /  Sweet Potato 
Fries  /  Onion Rings

VEGETABLES

Simply Cabbage/
Cauliflower Au 

Gratin / Sauteed 
Carrots and Leeks 

with Bacon/Sauteed 
Spinach /Vegetable Du 

Jour

ENTREE SALADS
(Served With Fresh Baked Bread Upon Request)

Mandarin Orange Chicken Salad
Crisp Morsels of Chicken, Tossed with Orange Sauce. 

Served on Top of Field Greens, Peppers, Red Onion, 
Snap Peas, Mandarin Oranges, and Topped off with 

Toasted Almonds 

Cobb Salad
Grilled Chicken Breast on Top of Iceburg Lettuce, 

Diced Tomatoes, Crumbled Bacon, Bleu Cheese, Hard 
Boiled Egg, Avocado, and Your Choice of Dressing 

Warm Duck and Cabbage Salad
Duck Confit Leg, Yukon Gold Potatoes, Napa Cabbage, 

Capers and Thyme served with a Red Wine Viaigrette 

WEEKLY FEATURES
(Served With Soup or Salad, Choice of 2 Sides and

Cookies or Ice Cream)

Chicken Schnitzel with Jaeger Sauce

Traditional German Chicken Cutlet, Breaded and 
topped with a Mushroom White Wine Cream Sauce and 

served with Spatzle 

Orange Roughy

Seared Orange Roughy, Seasoned with Salt And Pepper 
served with Lemon Butter 

Beef Linguine Pasta with Gorgonzola
Cream Sauce

Linguine Pasta tossed in a Creamy Gorgonzola Sauce 
with Beef, Bacon and Grape Tomatoes 

DESSERT OF THE WEEK

Salted Caramel Mocha Bundt Cake 



WINES
(By the Glass / Bottle)

Chardonnay
Salmon Creek, CA   
Jadot Macon Village, France  

Sauvignon Blanc
Flint & Steel, Napa, CA   
Clifford Bay, New Zealand   

Pinot Grigio
Salmon Creek,  CA   
Benvolio Pinot Grigio, Italy   

On the Sweet Side
Salmon Creek White Zin, CA   
Cavit Moscato, Italy   
Shine Riesling, Germany   
Lunetta Prosecco, Italy   

Rose
Fortant Grenache Rose, France   

Pinot Noir
Salmon Creek, CA   
Bouchard, Burgundy, France   

Merlot
Salmon Cre ek, CA                                            
Blackstone, CA   

Big Reds
Avalon Cabernet Sauvignon, CA    
Santa Julia Malbec, Argentina   
Red Splash, CA   
Hahn GSM, CA   

Non-Alcoholic
Fre Chardonnay   
Fre Premium Red   

BEERS
All Beers  

Colorado Kolsch, Durango, CO 
Kronenbourg 1664, France 
Denver Pale Ale, Denver, CO 
90 Shilling, Ft. Collins, CO 
Ellie's Brown Ale, Boulder, CO 
Budweiser, USA
Bud Light, USA
Bass Pale Ale, England 
Paulaner Oktoberfest, Germany 
Clausthaler N/A, Germany

CLASSIC COCKTAILS
Manhattan

One of the finest and oldest cocktails. 
The Manhattan was the first cocktail 
that used vermouth as a modifier. We 
use Sweet & Dry Vermouth, Whiskey, & 
Bitters with a Cherry and Orange.      

Gold Margarita
This is the Must Have summer 
cocktail...but we like it all year round!
Our Gold Tequila makes it richer.    

Old Fashioned
This classic whiskey cocktail has been 
served since 1880 at the Pendennis 
Club in Louisville, Kentucky and is
(disputably) the first drink referred to 
as a cocktail. Whiskey, Bitters, Sugars, 
Orange & Lemon.    

Moscow Mule
Created in 1941, by John Martin and 
Jack Morgan as a way to push their 
Smirnoff vodka and excess ginger beer, 
a classic was created... in a copper mug, 
of course. Vodka, Lime Juice, and 
Regatta Ginger Beer.    

Gimlet
Long appreciated as one of the best gin 
sours you will find. The difference is 
that lime is our citrus of choice and 
when that is paired with traditional gin 
& sugar the drink is sweet, tart, and 
refreshing.    




