
Gastropub Entrees 
TANDOORI STYLE CHICKEN KABOBS 25 

Red Bird Chicken Breast, Onions, Bell Pepper, Broadmoor Bakery Garlic Naan 
Marinated Tomato and Cucumber, Cilantro Chutney 

FISH & CHIPS 27 
Beer Battered Cod, Chipotle Coleslaw, Dill Tartar Sauce 

HONEY MUSTARD GLAZED BERKSHIRE PORK CHOP 36 
Yukon Gold Potatoes, Asparagus, Apple Butter (GF)  

CREAMY CHICKEN POT PIE 26 
Pearl Onions, Colorado Mushrooms, Peas, Carrots, Pie Crust

COLORADO POWER BOWL 25 
Plant Protein Enchiladas, Brown Rice, Lentil, Black Beans 

Guajillo Sauce, Pico de Gallo, Avocado, Cilantro (V, HH, CN) 

HERB CRUSTED SALMON 34 
Roasted Zucchini, Heirloom Tomato, Mashed Cauliflower and Sweet Potato, Lemon Brown Butter (GF)  

PROSCIUTTO WRAPPED LAMB SIRLOIN 39 
Butter Whipped Potatoes, Charred Carrot, Pesto Lamb Jus (CN, GF)  

CREOLE GROUPER AND SHRIMP 37 
Sautéed Grouper, Blackened Shrimp, Red Beans & Rice Pilaf, Cajun Honey Butter, Charred Lemon (GF) 

(GF) Gluten Free, (CN) Contains Nuts, (DF) Dairy Free, (VEG) Vegetarian, (V) Vegan, (HH) Heart Healthy 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

A 20% service charge will be added to your total check. 

BURRATA AND MELON 23 
Rosemary Focaccia, Arugula, Olivewood Balsamic (HH, VEG) 

SPINACH AND PEAR SALAD 18 
Toasted Walnuts, Gorgonzola, Blueberries 
Champagne Vinaigrette (VEG, GF, HH, CN) 

MALTED POTATO WEDGES 15
Malt Vinegar, Garlic Herb Butter, Malt Aioli (VEG)  

CRISPY POLENTA WEDGES 14 
House-made Pimento Cheese, 

Eagle’s Nest Ranch Honey, Lemon Aioli (GF, VEG)  
FRENCH ONION SOUP 10/15 

Gruyere Cheese, Country Bread Croutons 
CHEDDAR ALE SOUP 9/13 

Tillamook Cheddar, Bristol Beehive Ale, Rye Croutons 

Burgers and Sandwiches 

HERB ROASTED CHICKEN SANDWICH 24 
Focaccia, Brie, Sliced Pear, Pepper Jelly, Arugula 

GOLDEN BEE BURGER* 23 
8 oz. House Blend Beef, Applewood Smoked Bacon 

Gruyere, Lettuce, Tomato, Onion, Pickles 
(may substitute Beyond Burger Patty) 

COLORADO BISON BURGER* 25 
8 oz. Ground Colorado Bison 

Cheddar Cheese, Beer Battered Mushrooms  
Lettuce, Tomato, Onion, Dijonnaise 

THE CUBAN SANDWICH 24 
River Bear City Ham, Pork Belly, Gruyere 

Pickles, Mustard Aioli 
CRISPY WALLEYE PO BOY 26 

Lemon Caper Relish 
Lettuce, Onion, Lemon 

COLORADO HOT PASTRAMI SANDWICH 23 
House-made Pastrami, Southwest Coleslaw, Gruyere 

Thousand Island Dressing, Marbled Rye 

HEIRLOOM ASPARAGUS AND 
CARROT SALAD 18 

Colorado Yogurt, Spiced Almonds 
Habanero Vinaigrette (GF, HH, CN)  
COLOSSAL PRETZEL TWIST 18 

Pepper Jack Fondue (VEG)  
WESTERN SLOPE CIDER STEAMED MUSSELS 29 

Garlic, Thyme, Tabasco Butter, Herb Crostini 
Tarragon Aioli 

MADRAS CURRY SCOTCH EGGS 19 
Colorado Lamb, Pickled Red Onion 

Cucumber Yogurt Sauce, Arugula 
SOY GLAZED PORK BELLY LETTUCE CUPS 21 
Citrus Slaw, Blistered Shishitos, Bibb Lettuce (GF, DF)  

Innkeeper’s Appetizers 

All Burgers and Sandwiches include Fries and Chipotle Coleslaw

Add: Sautéed Chicken Breast 10, Sautéed Shrimp 17, Seared Salmon 17 



THE BROADMOOR'S
OLD ENGLISH PUB

BOTTLES
IMPORT & MICROBREWS   9

Lagunitas IPA

Stone Delicious IPA

Amstel Light

Corona Extra

Smithwick's Irish Ale

Milk Stout
Left Hand

Ellie's Brown Ale
Avery

Mama's Little Yella Pils

Compass IPA
Bristol

Devil's Head Red Ale

Clausthaler   8
NA

DOMESTIC   8
Bud - Bud Light

Coors Light

Michelob Ultra

ON DRAUGHT

Pint   10         1/2 Yard   28

Brass Brewery
Seasonal

Extra Special Bee
ESB Red Leg

Harp
Irish Lager

Left Hand
Milk Stout

Beehive
Honey Wheat

Prospector's Pick
Kolsch

Guinness
Irish Stout

O'Dells IPA

Stella Artois
Belgium Pale Lager

Outer Range
Hazy IPA

Black & Tan
Guinness/ESB

Half & Half
Guinness/Harp

Hennessy VS   38
Hennessy VSOP   30

Courvoisier VSOP   20

BEER • COCKTAILS
SPIRITS • WINES

BeersBeers

White Claw   10
Ruby Grapefruit, Raspberry
Natural Lime, Black Cherry

Stem Ciders   10
Dry Cider

Gluten-Free 
OPTIONS

Cognac

Warres OTIMA 10   16
Taylor Fladgate   15

Graham's 20 YR TAWNY   27

Port

Blandy's Malmsey   16

Madeira

20
Irish Coffee

Jameson Irish Whiskey, Baileys
Brown Sugar Simple Syrup, Co� ee

Nuts and Berries
Disaronno, Chambord, Frangelico, Creamer

Dessert
COCKTAILS

Non-Alcoholic Fun   12
Bee Punch

Pineapple Juice, Orange Juice
Sprite, Splash of Grenadine

Honey Maker Lemonade
Fresh Lemon Juice, Honey Simple Syrup

Bee
BEVERAGES

A 20% service charge will be added to your total check.



20

Pimm's Cup
Pimm’s #1, Ginger Ale

Muddled Fruit

Bee Sting
Cruzan Estate Rum, Chambord
Pomegranate & Pineapple Juice

Honey Bee Mule
Spring 44 Honey Vodka, St. Germain

Honey Simple Syrup, Ginger Beer

God Save the Bee
Port, Captain Morgan Spiced Rum

Brown Simple Syrup, Lemon

Flight of the Bumblebee
Lee’s Lavender Gin, Creme de Violet

St. Germain, Lemon

Lillet Bee
Hendrick's Gin, Lillet, Lemon Juice

Rosemary Simple Syrup

The Great Gats-Bee
Lee's Lavender Gin, Lemon Juice

Prosecco, Chambord

Basil Gin Smash
Tanqueray 10, Grand Marnier

Lemon Juice, Simple Syrup, Basil Leaf

Chamomile Whiskey Sour
Chamomile-Infused Bulleit Rye

Lemon Juice, Lime Juice
Simple Syrup, Egg White

Picadura
Jalapeno-Infused Herradura Tequila

Honey Simple Syrup, Grapefruit Juice

Bee
STINGERS

Absolut   16
Vanilla, Mandarin, Citron

Grey Goose   18

Ketel One   16

Tito's   16

Chopin   16

Vodka

Plymouth   18

Beefeater   16

Lee's Lavender   16

Hendrick's   18

Bombay Sapphire   16

Tanqueray   18

6 O'clock   16

Gin

Ron Zacapa   20

Captain Morgan   16

Mount Gay XO   20

Rum

Herradura Silver   16

Patron Silver   20

Corzo Reposado   18

Don Julio 1942   55

Tequila

SCOTCH
Dewar's WHITE LABEL   18

Johnnie Walker BLACK LABEL   20
Highland Park 18 YR   60

Auchentoshan 3 Wood   25
The Glenlivet 12 YR   22

Macallan 12 YR   30
Macallan 18 YR   100
Laphroaig 10 YR   48
Lagavulin 16 YR   48

Glenfiddich 12 YR   20

IRISH
Jameson   18

Bushmills   18
Redbreast   19

WHISKEY/BOURBON
Bulleit Rye   18

Distillery 291 COLORADO   18
Michter's Bourbon   18

Whistle Pig Farmhouse Rye   40
Jack Daniels   16

Woodford Reserve   20
Knob Creek   16

Maker's Mark   18
Basil Hayden's   20

AD Law's Four Grain   20
Blanton's   20

Whiskey
WHITE

Chardonnay
St. Francis

Sonoma Valley, CA   14

Gundlach Bundschu
Sonoma Coast, CA   18

ROSE
One Stone

Central Coast, CA   14

SPARKLING
Le Colture

Prosecco, Brut, Italy   16

RED

Red Blend
Querceto Tuscan Red

Tuscany, Italy   14

Cabernet Sauvignon
Ramsay

North Coast, CA   14

Quilt
Napa Valley, CA   21

Wines

Sauvignon Blanc
Honig

Napa Valley, CA   16

Pinot Noir
Montinore Estate

Willamette Valley, OR   15

Pinot Grigio
Maso Canali
Trentino, Italy   15

Barbera d'Alba
Ruvei

Piedmont, Italy   19

Riesling
Monchhof

Mosel, Germany   16

`



Desserts
STICKY TOFFEE PUDDING  13

Toffee Sauce, Drambuie Whipped Cream

BOSTON CREAM PIE  12
Vanilla Sponge Cake, Vanilla Bean Custard,  

Dark Chocolate Glaze

LEMON RASPBERRY TART  12
Colorado Honey Custard,  

Fresh Raspberry Lemon Crémeux, Sweet Dough

CHOCOLATE CREAM PUFF  12
Puff Pâte à Choux, Chocolate Crémeux, 

Candied Hazelnuts (CN)

STRAWBERRY SHORTCAKE  
ICE CREAM SANDWICH  12

Shortbread Cookie, Strawberry Ice Cream, 
Strawberry Sauce

SELECTION OF ICE CREAMS 
AND SORBETS  12

(GF) Gluten Free   (CN) Contains Nuts   (DF) Dairy Free 

A 20% service charge will be added to your total check.


	Golden Bee 2023 Summer - All Day Menu - 6.19.23.pdf
	Golden Bee 2023 Summer Drink Menu - 6.13.23
	Golden Bee 2023 Summer Dessert Menu - 6.19.23

