
Celebrating 20 Years 
 in   Grand Lake History !   Your 

Patronage is  Sincerely 
Appreciated! 

 

  
AAPPPP EETTIIZZ EERRSS  

 

Deep Fried Ol ive Fr i t ters  
Diced B lack Ol ives Mixed with As iago Cheese,  Served wi th a Horseradi sh Ranch Sauce . . .  $7 
 
 
               Wild Game Sausage Platter 
               Seasoned Sausage S l iced & Served with Dipping Sauces . . .  $10 
 
 
Backstreet Potato Skins 
With Bacon,  Green Onions & Cheddar Cheese 
Topped wi th Sour  Cream . . .  $8 
 

New Zealand Green Shel l  Mussels 
With an As ian Dynamite Dipping Sauce . . .  $11  
 

Gorgonzola Potato Cakes 
With an Apple Crai s in Chutney . . .  $8 
 

Peking Duck Rol l  
Sesame Seared Duck,  Rol led wi th J icama,  Carrot   
Matchst icks  & Scal l ions .  Served with a Sweet Thai  Chi l i  Peanut Sauce . . .  $12  
 

JJUUNNII OORR  EENNTTRR EEEESS  
 

5oz Sir loin  – A Smal ler  Port ion of  One of  the “Best  Steaks in Grand Lake”,  Served with F r ies . . .  $11  
Chicken Tenders  – Seasoned S l ices of  Tender Chicken Breast s,  Served with Fr ies  . . .  $9 
Pasta  – Tossed in Butter  or  Mar inara . . .  $6 
Macaroni & Cheese  – Pasta served with our  Secret  Cheesy Sauce . . .  $7 (add ch icken $3)  
 

FFRR OOMM   TTHHEE  GGRR IILLLL   
 

Se rv ed wi th  our  S ignatu re  House  Sa lad o r  Soup du Jour ,  Your  Cho ice of  a  Baked Potato ,  R ice  o r  Twice 
Baked Potato  ($2  A ddi t iona l ) ,  Market  F resh  Seasonal  Vegetable  
 

WE PROUDLY SERVE USDA CHOICE ANGUS BEEF 
Add Sautéed Onions/Peppers/Mushrooms $1 .25  each or  Ho l landa i se ,  Béarna i se  o r  Bordela i se  $1 .50  
 
 
 
 
 
 
* *  P l ea se  no te  * *  
I f  t h e  d i n i ng  ro o m  i s  a t  c apa c i ty  i t  m ay  ta k e  4 5  m i nu t es  
o r  l o ng e r  to  be  s e rv ed  y o u r  e n t r ée .   A l l  en t r e e s  a re  
p re p a re d  to  o r d e r .  M ed i um - We l l  a n d  We l l - Do ne  s t eak s  
a d d  a n  a d d i t i o na l  1 5  m i nu t e s  t o  t he  c o o k i ng  t i m e  
 
20% Gratui ty  may be added to part ies of  6 or  more  
 

$10 ext ra plate or  spl i t  p late charge 
 

We gladly accept Vi sa,  MasterCard or  Di scover & 
Local  Checks wi th a Val id Dr iver’s  L icense 

Rare – Warm Red Center 
Medium Rare – Warm Pink Center 
Medium – Hot Pink Center 
Medium Well – Moist Brown, Slightly Pink Center 

8oz Sir loin $24  14oz Ribeye $28 
 

9oz Fi let Mignon  $32 12oz Pork Porter House $26  

Try our Rosemary Olive Oil
or    

Three Cheese Loaf
$3 Half Loaf 
$5 Full Loaf 

Oven Roasted Prime Rib  
 

8 oz Cut of Prime Rib $26 
12 oz Cut of Prime Rib $29 

 

Prime Rib is served on Friday & Saturday 
Evenings Only While Quantities Last 

BUT ALWAYS SERVED TO PERFECTION!! 

Executive Chef Terence Bradlly 

P l a n n i n g  a  S p e c i a l  E v e n t ?  L e t  u s  h a n d l e  i t  f o r  y o u !  
A s k  y o u r  s e r ve r  f o r  m o r e  i n f o r m at i o n .



HHOOUU SSEE  SSPPEECCIIAALL TTII EESS  
 
 
 
 
 

Byers Canyon Trout  
Pecan- Dusted in Chi l i  Powder & Encrusted Over  Ruby Red T rout,  Pan Seared wi th 
a Cucumber Wi ld Di l l  Sauce . . .  $26 
 

Jack Daniel’s Pork Tenderloin   
L ight ly  Breaded in F resh Herb Seasonings,  Beneath a Creamy Mushroom Bourbon Sauce 
Featured in “Bon Appet i te” Magazine . . .  $23 
 

Ter iyaki Chicken Salad * 
Sautéed in Sesame Oi l ,  Ter iyaki  & Seasonal  Vegetables  Over  a Bed of  Mixed Greens . . .  $15  
 
     

          Gri l led Ranch Steak 
              Chef’s  Cut,  Gr i l led wi th a F lavorfu l  Rocky Mountain Rub,   
           F in i shed with an Herb Rosette . . .  $17 
 
 

Crab Topped Fi let  
Seared F i let  Medal l ions Draped with Paci f ic K ing Crab Meat & Hol landaise . . .  $34  
 

Brie Chicken  
Ju icy Chicken Breast  F i l led wi th Br ie & Mozzarel la Cheeses,  Apple & Cranberr ies,   
Topped wi th a L ight  Lemon Cream Sauce . . .  $21 
 

*  I tems  a re  not  se rv ed wi th  an  add i t ional  s ta rch  
 
 

SSEEAASSOONN AALL   SSPPEECCII AALL TTII EESS  
 

Soup, Salad & Bread Tr io  
Warm Bowl  of  Soup du Jour,  Our House Salad & Half  Loaf  
of  Rosemary Ol ive Oi l  or  Three Cheese Bread . . .  $11  
 

Beef Stroganoff  
Tender Morsels  of  Beef  Sautéed with a Crème  
Demi Sauce Served Over Pasta . . .  $17  
 

CCUULLII NN AARR YY   CCOOMM FFOORR TTSS  
 

Yankee Doodle Pot Roast 
Roasted Unt i l  i t  Fa l l s  Off  the Fork!  Served with 
Mashed Potatoes,  Vegetable du Jour  & Gravy . . .  $17  
 

Chicken Lorraine 
Tender Chicken Morsels ,  Roasted Mushrooms,  Leeks,  Carrots  & 
Pear l  Onions in a L ight  Cream Sauce Served in a F laky Past ry  Boat a top P iped Potatoes . . .  $16  
 
 
 

             Wild Game Meatloaf 
             A Blend of  Buffa lo,  E lk  & Wi ld Boar wi th Mashed Potatoes & Vegetable du Jour  . . .  $16  
 
 
Wild Duck Pasta 
Smoked Duck Mar inated in Grand Lake Brewery’s  own “P laid Bastard” brew tossed with Roma 
Tomatoes,  Roasted Red Peppers  & Pancetta . . .  $17  
 

I tal ian Sausage Spaghett i  
A Hearty B lend of  I ta l ian Sausage & Beef  S immered in a R ich Tomato Sauce … $16  

 
Ear ly Bi rd Special  –  Spl i t  Ent rée between 4 :30pm and 6:00pm – Avai lable night ly  Adul t  entrees only 

Night ly  d inner  specials  not  included – Ages 62 and Wiser  

Se rv ed wi th  our  S ignatu re  House  Sa lad o r  Soup du Jour ,  Your  Cho ice of  a  
Baked Potato ,  R ice o r  Tw ice Baked Potato  ($2  Addi t ional ) ,  Market  F resh  
Seasona l  Vegetab le .   

             Have  you  tr ied  our  Signature  House  Vinaigrette  Dressing?  
  Take  a  Jar  Home Today  for  just  $8 

“All You Can Eat Shrimp”  
Fr iday Nights 5-8pm 

 

Tempura, Scampi or Coconut 
$19  

 

(A dd to  Your  D inner  Ent ree 
fo r  an addi t ional  $10)  

NO SPL I TS  OR TO GO ORDERS  


