
R E S T A U R A N T  &  S A L O O N

lunch
A p pe t i z e r s

Chipotle Chicken Soup egg noodles, fresh vegetables & smoked chicken broth  $3.95

Freshly Boiled Easy Peel Shrimp Cocktail on shaved ice with cocktail sauce   $8.50

Crispy Calamari with assorted dipping sauces   $7.50 

Spinach & Artichoke Dip with toasted baguette & tortilla chips   $6.95

Southern Fried Buttermilk Chicken Strips with creole remoulade dipping sauce  $6.95 

1 lb. Buffalo Chicken Wings with carrots, celery & bleu cheese dressing  $6.95

s a la d s

Create Your Own Salad with these Additions:
grilled tuna, salmon or sirloin steak $8.00 

boiled or beer battered shrimp $4.00   ◆  balsamic marinated portobello $3.00 
grilled or southern fried chicken $3.00  ◆  avocado or bacon $2.00

Baby Greens Salad with garden vegetables  $5.50

Caesar Salad classic house made dressing with parmesan cheese  $5.50 

Classic Cobb Salad romaine & bibb lettuce, bacon, avocado, chicken, tomato, boiled egg & bleu cheese  $12.95 

BLT Salad crispy bacon, vine ripe tomato & creamy bleu cheese dressing  $7.50

Warm Spinach Salad with mushrooms, grilled red onions, pine nuts & balsamic vinaigrette  $6.50

Southwest Salad with black beans, grilled corn, avocado, jicama & tortilla chips  $6.95

Seasonal Vegetable Chopped Salad winter squash, dried cranberries, 
candied pecans, goat cheese & balsamic vinaigrette  $12.95

e n t ré e s

Maryland Blue Crab Cakes with green chile tartar sauce & citrus slaw  $9.95

Grilled Salmon or Tuna with soy honey sauce & asian slaw  $12.95 

Linguine with Pesto Cream Sauce with mushrooms, sweet peas & parmesan  $8.95 
 add chicken  $3.00   add shrimp  $4.00

Portobello Mushroom Ravioli with tomato & goat cheese fondue  $7.50 half / $14.00 full

Sautéed Shrimp Fra Diavolo linguine & spicy tomato sauce  $13.95

Fish & Chips with green chile tartar sauce  $12.95 

Fish Tacos (daily preparation) with black beans & rice $12.95

3/4 Rack Barbeque Babyback Ribs with mashed potatoes & citrus slaw  $12.95

bu rg e r  &  S a n dw i c h e s

Grilled Marinated Chicken Sandwich 
with sautéed mushrooms, grilled onions, melted provolone & roasted garlic aioli  $8.50

Catfish Po’ Boy on a french baguette with creole remoulade  $9.95

Caprese Panini tomato, basil & mozzarella on grilled sourdough bread with olive purée  $8.50

Quesadilla with roasted corn, black beans, cheddar jack, roasted poblano chile, sour cream, salsa & guacamole  $7.95 
add chicken $3.00    add bbq beef $3.00    add shrimp $4.00

Turkey Club with bacon, avocado & provolone cheese on 9 grain bread  $10.75

Smokestack Lightning Burger  $8.95 
add bacon, roasted poblano chile, mushrooms, grilled onions or cheese – provolone, bleu or cheddar/jack (75 cents each)

Santa Fe Cheese Steak Sandwich  $10.95 
grilled sirloin steak on a french baguette with grilled onions, poblano chiles & provolone
Barbeque Beef Sandwich slow-braised barbeque brisket on a kaiser roll  $8.95 

sandwiches are served with choice of baby greens salad, citrus slaw or french fries

S i d e s  $4.95

Creamy Spinach ◆  Steamed Broccoli ◆  Vegetable Stir Fry ◆  Citrus Slaw
Classic Green Bean Casserole ◆  Mushrooms with Sherry ◆  Macaroni & Cheese ◆ Beans & Rice 

French Fries ◆  Mashed Potatoes ◆  Baked Potato ◆  Potatoes au Gratin 
We do not accept checks. 18% gratuity will be charged on parties of 6 or more.

1710 29th Street, #1068 ◆  Boulder ◆  303-449-0039


