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Starters

Grilled Quesadilla 8

Choice of Cheese, Chicken, or Steak Served
with a Seasoned Mexican Cheese Blend, and
a side of Guacamole, Sour Cream, and Pico
de Gallo

*Add Smoked Brisket or Chicken $4 each

Nachos 8

Tri-Color Tortilla Chips with House-Made
Queso Fresco, Roasted Corn & Black Beans,
served with Pico de Gallo, Guacamole

and Sour Cream

*Add Smoked Brisket or Chicken for $4 each

Birdies 12

8 Chicken Wings with a Choice of BB(
Bourbon, Buffalo Sauce or Cajun Dry Rub
served with a Bleu Cheese or Ranch
Dressing, Celery Sticks

Pretzel Putters 9
IPA Mustard, Cheese Fondue

Salads

Alluvia Spa Salad 16

*Add Grilled Chicken $5 Grilled Salmon $7
Butter & Iceberg Lettuce, Cucumbers,
Cherry Tomato, Apple Chips,

Mandarin Orange, Candied Pecans,
Lemongrass-Sage Champagne Vinaigrette

Chicken Cobb Salad 14

Grilled Chicken, Baby Field Greens,
Romaine, Gorgonzola, Egg, Applewood
Bacon, Cherry Tomatoes, Avocado

Chicken Caesar Salad 14

emaine Lettuce, Shredded
. Focaccia Croutons, Grilled
il .

5] (amy Caesar Dressing
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Handhelds

Choice of House Cut Fries | Sweet Potato Fries
Fresh Fruit Add: Bacon S2

Cheyenne Mountain:Burger 16

8 0z Ground Buffalo Patty, Goat Cheese,
Lemon-Rosemary Aioli
on a Toasted Brioche Bun

Classic Burger 14

8 0z. Ground Chuck Patty, Lettuce, Tomato,
Onion, Pickle and a choice of White Cheddar
or Swiss Cheese served on a Toasted
Brioche Bun

Fairway Club 15

Fresh Roasted Turkey, Ham,
Applewood Smoked Bacon,

Avocado, Swiss Cheese, Sliced Tomato,
Lettuce, Mayo, on a Sourdough Toast

The "Eagle” 15

Grilled Chicken Breast, Prosciutto,
Provolone, Lettuce, Tomato, Sage Aioli

Smoked Brisket Grilled Cheese 14

Challah Bread, Smoked Brisket, Arugula,
Pepper Jack & Irish Cheddar Cheese

Classic Reuben 16

Corned Beef, Swiss, Sauerkraut, Thousand
Island Dressing served on Marbled Rye

Beverages
Assorted Soft Drinks 4
Assorted Hot Teas 4
Milk 4
Assorted Juices \ 19
Orange, Apple, Grapeffuit,-Crahberry \
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