N GATESGRILLE
\’ AT COUNTRY CLUB OF COLORADO

STARTERS

House Salad 8

Mixed Greens, Shaved Carrots, Cherry Tomato,
Cucumber, with choice of Dressing

Caesar Salad 8

Hearts of Romaine Lettuce, Shredded Parmesan, Focaccia
Croutons and Creamy Caesar Dressing

Birdies 12

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

Pretzel Putters 10

5 Pretzel Sticks, Buttered & Salted — served with an IPA
Mustard Sauce and Cheese Fondue

SPECIALTY PIZZAS

Baked on a 12" Gourmet Crust - Serves 4

Smoked Brisket Pizza 14

Fresh House-Made Brisket with Red Onion Marmalade,
Swiss Cheeseg, Crispy Sage

Buffalo Mozzarella Pizza 14

Fresh Mozzarella and Fresh Basil

Classic Pepperoni Pizza 14
Fresh Mozzarella Cheese and Pepperoni
Classic Cheese Pizza 14

Fresh Mozzarella Cheese

SALADS
Chicken Cobb Salad 14

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

Chicken Caesar Salad 14

Hearts of Romaine Lettuce/ Shredded Parmesan, Focaccia
Croutons, Grilled Chicken.and-Creamy Caesar Dressing

Nicoise Salad 16

Butter Lettuce; Mixed Greens, Sliced Cucumbers,
Cherry Tomatogs, Hard-Boiled Eggs, Olives, Tuna,
Dressed with Glive Qil

Alluvia“Spa Salad 16

Butter & Iceberg/lLettuce, Cucumbers,
Cherry Tomato, Apple Chips, Mandarin Orange,
Candied-Pecans, Lemongrass-Sage Champagne Vinaigrette

ENTREES

Grilled Quesadilla 14

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

Pan-Seared Atlantic Salmon 36

8 0z Pan-Seared Atlantic Salmon, Garlic Mashed
Potatoes, Steamed Broccoli

Pan-Roasted Chicken 34

8 0z Pan-Roasted Chicken, Mushrooms in a Marsala
Wine Sauce, Garlic Mashed Potatoes, Steamed Broccoli

Grilled Ribeye 42

12 oz Grilled Ribeye, Garlic Mashed Potatoes, Steamed
Broccoli

BURGERS & HANDHELDS

Choice of: House Cut Fries | Sweet Potato Fries, or Fresh Fruit Add
To any Handheld: Bacon +$2 | Double Meat +$6

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

Buffalo Reuben 16

Corned Buffalo, Baby Swiss, House-Made Sauerkraut,
Russian Dressing served on Marbled Rye

Classic Burger 14

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

Cheyenne Burger 16

8 oz. Ground Buffalo Patty, Goat Cheese,
Lettuce, Tomato, Lemon-Rosemary Aiali
served on a Toasted Brioche Bun

Prices do not reflect the 20% Country Club member discount, and are exclusive of Colorado state sales tax and gratuity. A
gratuity charge of 18% will be added to parties of six or more. Please inform your server of any food allergies, or health or
dietary restrictions in order to best accommodate your needs. *Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs increases your risk of foodborne illness, especially if you have certain medical conditions.



