
Fort Collins, Colorado

A  5 %  K I TC H E N  S TA F F  F E E  (KS F )  W I L L  B E  A D D E D  TO  E AC H  C H EC K  TO  R E WA R D  K I TC H E N  S TA F F  W H O  D O 
N OT  R EC E I V E  A  P O RT I O N  O F  T H E  T I P S  T H E  G U E S T S  L E AV E .

W E I G H T S  U S E D  O N  T H I S  ME N U  A R E  A P P R OX IM AT E  A N D  B E FO R E  CO O K I N G .

* T H E S E  I T E M S  M AY  B E  S E RV E D  R AW  O R  U N D E R CO O K E D  O R  CO N TA I N  U N D E R CO O K E D  I N G R E D I E N T S  A N D 
CO N S UMI N G  R AW  O R  U N D E R CO O K E D  ME AT S ,  P O U LT RY,  S E A FO O D ,  S H E L L F I S H ,  O R  EG G S  M AY  I N C R E A S E 
T H E  R I S K  O F  FO O D B O R N E  I L L N E S S .

SALADS

House gf   5.5   Caesar gf   7  
Wedge gf       9
Bacon, Blue Cheese, Tomato, Onion, Ranch
Spinach & Bacon gf       11
Mushrooms, Cauliflower, Onions, Red Peppers, Hard-Boiled Egg

Chicken Caesar gf   12/16    Beef Caesar* gf    13/19

Chef gf        13/16
Ham, Swiss, Cheddar, Mushrooms, Veggies, Hard-Boiled Egg
Cobb gf       16
Chicken, Bacon, Blue Cheese, Avocado, Tomato, Onion,  
Hard-Boiled Egg 

BURGERS
In place of the quarter-pound, you may substitute:
half-pound ground sirloin* 2 
garden veggie burger  no extra charge 
all-natural grilled chicken breast  no extra charge

Old Fashioned* gfo     13
Lettuce, Dill Pickle, Tomato
Gourmet* gfo      14
Lettuce, Relish, Tomato, Onion, Hickory, American
The Hawaiian* gfo      14.5
Lettuce, Pineapple, Ham, Cream Cheese
Bacon & Ranch* gfo       14.5
Lettuce, Bacon, Ranch
Hickory Bacon* gfo      15.5
Bacon, Hickory Sauce, Cheddar
Holy Moly Guacamole* gfo     15.5
New Mexico Chiles, Guacamole, Onion, Pepperjack
The Southwestern* gfo       15.5
New Mexico Chiles, Bacon, Pepperjack 
Bacon & Blue* gfo      15.5
Lettuce, Tomato, Onion, Bacon, Blue Cheese Butter

Triple-Double* gfo     18.5
Two Burger Patties, American, Swiss, Cheddar
Dog on Steer* gfo      16.5
Frank, Burger Patty, Onions, Hickory Sauce, American
Patty Melt* gfo      18.5
Half Pound, Sautéed Mushrooms and Onions, American, Swiss, 
Sourdough or Rye
Hot Hamburger Sandwich*      18
Half Pound, Mushroom Gravy
The Rio Grande*       19
Half Pound, Green Chile, Cheddar 

With any of our dinners you may add:
Atlantic Rock Lobster Tail gfo           Market 
Three Golden Brown Jumbo Shrimp     17 
Grilled ‘Charco’ Mushrooms gfo    6 
Blue Cheese Butter       2 

 
SIDES  5.5

Fresh Cut Fries • Sweet Potato Fries 
Baked Potato • Mashed Potatoes • Cottage Cheese 

Baked Apples • Steamed Vegetables 
Side Onion Rings 6

STARTERS & SOUPS
Chicken Fingers     12.5
Buffalo Chicken Fingers      13
Onion Rings Appetizers       10
Combo Plate      18.5
Chicken Fingers, Onion Rings 
Spicy Combo Plate      19
Buffalo Chicken Fingers, Onion Rings
Chile Cheese Fries       9.5
Green Chile Stew, Cheddar, Chives 

Savory Onion Soup gfo    bowl   11     cup   7 
Soup of the Day    bowl   9 cup   6 
Green Chile Stew    bowl   11    cup  7 
 add cheddar        1 

STEAKS
All of our steaks are hand-cut in house

Steaks are served with choice of one side 

Bacon Wrapped Filet* gf     6 oz 33 
Rib-Eye* gf     12 oz 35 
New York Strip* gf     14 oz  35 

Pepper Steak* gf       26 
10 oz Sirloin, Marinated in Peppers   
The Club Steak “Sandwich”* gfo      22
8 oz Sirloin, Toasted Roll 

ENTREES
Filet of Salmon* gf  8 oz, Dill Sauce      25
Lobster Tails gf  Two 6 oz Tails          Market
Southwestern Chicken gf     18
New Mexico Chiles, Bacon, Pepperjack
Chicken Fingers    three   14.5    four  18
Buffalo Fingers    three    15    four  18.5
Pork Tender* gf         17
6 oz, Baked Apples
Braised Sirloin Tips  with Linguini Noodles (no side)  16
Char-ka-Bob* gfo                20
6 oz Skewered Sirloin, Mushroom Gravy
Pepper Bob* gfo      21
6 oz Skewered Sirloin, Marinated in Peppers, Mushroom Gravy 

Chicken-Fried Chicken or Steak     18/20
Hand-Breaded, Mashed Potatoes, Country Gravy
Only Available Tuesday, Wednesday, Thursday                                                  

Golden Brown Jumbo Shrimp  three  22.5  four    28
Panko-Breaded, Cocktail Sauce 

SANDWICHES
Chicken Club gfo  17
Bacon, Lettuce, Tomato, Mayo  add Avocado 2
Bueno Chicken gfo  16.5                                       
New Mexico Chiles, Lettuce, Tomato, Pepperjack, Ranch
Buffalo Chicken gfo  16.5                                   
Spicy Buffalo Sauce, Lettuce, Tomato, Swiss, Blue Cheese
Grilled Ham gfo      12.5     Half Sandwich      9
B.L.T. gfo  12   
add Avocado 2 



HOUSE WINE

Sycamore Lane | California
Chardonnay/Cabernet Sauvignon

Glass  6                    Half Carafe 16                     

WHITE & ROSÉ WINE
Sparkling

OneHope ‘BRUT PRIVATE CUVEE’ | CA    7.5/28

Rosé
Altered Dimension | Columbia Valley, WA  8.5/32

Château d’Esclans ‘WHISPERING ANGEL’    12/46 
Côtes de Provence, FRA

Frescobaldi ‘Alie’ Syrah | Vermentino | Toscana, ITA  42

White
Dark Horse Pinot Grigio | Lodi, CA    7/26

DaVinci Pinot Grigio | Trentino-Alto Adige, ITA   8/30

Matua Valley Sauvignon Blanc | Marlborough, NZL    8/30

Frisk ‘PRICKLY RIESLING’ | Alpine Valley, AUS    7.5/28

Josh Cellars Chardonnay  8.5/32                         
Mendocino/Monterey, CA   

Chateau Ste. Michelle ‘INDIAN WELLS’    10.5/40 
Chardonnay | Columbia Valley, WA

LOCAL SPIRITS
Seed & Spirit Distilling   Whiszcal Reposado    8      
 Whiszcal Blanco    7.5

Spring 44 Distilling   Honey Vodka    7

NOCO Distillery  Saffron Gin    9    
 Bourbon II    8.5    
 Barreled Tokilya®    9

Old Elk Distillery  Blended Straight Bourbon    9    
 Nooku Bourbon Cream    6.5    

SCOTCH
Single Malt 

SPEYSIDE | The Glenlivet 12yr    9   Aberlour 12yr   11 
 The Glenlivet 18yr   19

HIGHLANDS | OBAN 14yr   13

ISLAND | Talisker 10yr   10

Blended
Dewar’s ‘White’ 6.5    Chivas Regal 12yr 8   
Dewar’s 12yr   8      Johnny Walker Black   9

RED WINE
Light & Bright

Mark West Pinot Noir | CA   8/30 

7 Cellars Pinot Noir | Monterrey, CA   10.5/40

Fruity & Complex
The Federalist Zinfandel | Lodi, CA   8.5/32

Santa Cristina Sangiovese/Merlot/Syrah   8.5/32 
Toscana, ITA

Seghesio Zinfandel | Sonoma County, CA   49

The Federalist Merlot/Zinfandel/Cabernet  8.5/32  
North Coast, CA  

MarquÉs de Riscal ‘RESERVA’, rioja | Alavesa, ESP   52

Cuarto Dominio ‘LOTE 44’, Malbec | Mendoza, ARG 8.5/32

 Full & Robust
Josh Cellars Merlot | Sonoma/Mendocino, CA   9/34

Kunde Merlot | Sonoma Valley, CA   11.5/44

ChÂteau Roc Taillade Bordeaux | Médoc, FRA   45

The Prisoner Zinfandel Blend | Napa, CA   90

Josh Cellars Cabernet Sauvignon   9/34  
Mendocino/Napa/Sonoma, CA

Imagery Cabernet Sauvignon/Petite Sirah   10/38  
Sonoma Valley, CA

Justin CABERNET SAUVIGNON | Paso Robles, CA   62

Orin Swift ‘ABSTRACT’ Grenache/Petite Sirah/Syrah | CA   75

Charles Krug ‘GENERATIONS’ Cabernet Blend   120  
Napa Valley, CA  

SPECIALTY COCKTAILS
The Perfect Margarita 
 Volcan Tequila, Grand Marnier, sweet & sour, fresh lime, on the rocks, salted rim   Cristalino 14   Reposado  13   Blanco 12
Whiszcalarita 
 Seed & Spirit Whiszcal reposado, St. Germaine liqueur, sweet & sour, fresh lime, on the rocks, salted rim     12
Tokilya Marg-tini 
 NOCO barreled tokilya®, NOCO orange liqueur, sweet & sour, fresh lemon, lime, & orange, salted rim   12
Blueberry Drop Martini 
 Smirnoff blueberry vodka, NOCO orange liqueur, blueberries, fresh lemon, sweet & sour, sugared rim   8.5
Orange Dream 
 Smirnoff vanilla vodka, Amaretto Disaronno, St. Germaine liqueur, orange slices, ginger ale   9  
NOCO Gin and Tonic 
 NOCO saffron gin, NOCO elderberry tonic, soda, lime    12
The Morgan 
 NOCO bourbon II, orange juice, simple syrup, NOCO elderberry tonic, fresh lemon   11
Buckhorn Mule 
 Spring 44 honey vodka, Gosling’s ginger beer, fresh lime   9 
Old Elk Fashioned  
 Old Elk bourbon, orange, cherries, simple syrup, NOCO bitters, splash soda  9


