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APPETIZERS

New England Clam Chowder 9 cup/13 bowl

Smoked Bacon, Potatoes, Garlic Croutons
Chef’s Soup of the Day 9 cup/13 bowl

Poached Jumbo Tiger Prawns 29
5 Pieces, Horseradish Cocktail Sauce, Lemon (GF, DF)

Four Cheese Ravioli 22

Signature Red Sauce, Basil, Parmesan

Crispy Calamari 20

Lemon Garlic Aioli, Basil, Lemon

Escargot Persillade 25
Garlic & Herb Butter, Toasted Brioche

Parisian Gnocchi 20
Colorado Wild Mushrooms, Asparagus, Parmesan Cream (VEG)

PUT IT ON THE GREEN

Shrimp Salad a la Louis Stratta 28
Louis Dressing, Avocado, Plum Tomato, Gem Lettuce (GF, DF)

The Broadmoor Caesar Salad 17
Hearts of Romaine Lettuce, Parmesan Cheese

Garlic Croutons, Spanish Anchovies
Add Grilled Chicken 10 Add Grilled Shrimp or Salmon 17

Prosciutto di Parma & Chilled Melon Salad 23
Arugula, Aged White Balsamic, Grissini, Castello Di Ama Olive Oil

Classic Wedge Salad 19
Iceberg Lettuce, Baby Heirloom Tomatoes, Blue Cheese Crumbles
Sliced Red Onion, Bacon Lardon, Blue Cheese Dressing (GF)
Add Grilled Chicken 10 Add Grilled Shrimp or Salmon 17

The Grille Garden Salad 16
Broadmoor Farms Heirloom Tomatoes, Carrots, Cucumbers, Radishes, Croutons

Red Onion, Mixed Greens, Lemon Vinaigrette Dressing (GF, HH, VEG)

Marinated Caprese Salad 20
Heirloom Tomatoes, Fresh Mozzarella, Pesto, Herb Crostini

Olivewood Balsamic Vinegar (HH, CN)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness
(GF) Gluten Free, (CN) Contains Nuts, (DF) Dairy Free, (VEG) Vegetarian, (V) Vegan, (HH) Heart Healthy
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ENTREES

'The Broadmoor Signature Pepper Steak 72
Medallions of Filet Mignon, Our Green Peppercorn & Chutney Sauce

Mashed Potatoes, Glazed Asparagus (GF)

Grilled Norwegian Salmon 42
Garden Vegetables, Buttered Potatoes, Sauce Béarnaise (GF)

Rigatoni Primavera 28
Broadmoor Farm Vegetables, House Tomato Sauce, Basil

Fresh Mozzarella (VEG)

Pan Roasted Red Snapper 44
Broadmoor Farms Succotash, Smoked Tomato Sauce

Tomato Provencal (DF)

Breast of Colorado Chicken Picatta 38
White Wine, Lemon, Caper Sauce, House Made Spaghetti

14 oz. Certified Angus Beef Prime New York Steak 80
Loaded Baked Potato, Glazed Asparagus, Sauce Bordelaise (GF)

Cajun Shrimp Linguine 39
Jumbo Shrimp, Roasted Peppers, Tomatoes, Garlic, Fresh Herbs
Crispy Okra, Cajun Cream Sauce

Berkshire Pork Chop 52
Collard Greens, Tomato Chow Chow, White Cheddar Corn Grits
Sweet Onion Bacon Jus (GF)

Rocky Mountain Red Trout Meuniére 40
Wild Rice Pilaf, Broccolini, Brown Butter Sauce

VEGETABLE SIDE DISHES

Potato Purée (GF) 14 Loaded Baked Potato (GF) 16
Glazed Asparagus (GF) 16 Roasted Mushroom Medley (GF) 18
Green Beans, Smoked Bacon (GF) 14

DESSERTS

Nancy’s Blue Ribbon Chocolate Cake 12 Ultimate Brownie Sundae 12
Chocolate Sponge Cake, Caramel Icing Caramel Sauce, Chocolate Sauce
Vanilla Bean Sauce Vanilla Ice Cream, Candied Pecans
Pie of the Day 12 House Made Ice Creams & Sorbets 12
Seasonally Inspired Daily Selection
Bread & Butter Pudding 12 Berries ala Victor 12
Bourbon Toffee Sauce, Cinnamon Ice Cream Fresh Berries, Vanilla Sauce (GF)

A 20% Service Charge will be added to the final check
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SPARKLING WINE RIESLING

Gusbourne, Brut Reserve, Kent, England 158 Markus Molitor, Riesling,

Delamotte, Brut, Blanc de Blancs, Champagne, France 250 Wehlener Sonnenuhr, Ausele 315

Charles Heidsieck, Brut Millésimé, Champagne, France 295 CHARDONNAY

Pierre Péters, Cuvée de Réserve, Champagne, France 180 Kistler, Les Noisetiers, Chardonnay,

SAUVIGNON BLANC Sonoma Coast, California, USA 181
DuMOL, Chardonnay,

Sauvion, Sauvignon Blanc, Sancerre, France 135 Russian River Valley, California, USA 166
Ashes & Diamonds, Sauvignon Blanc,

Chateau Montelena, Chardonnay,
NapaValley, California, USA 162

Napa Valley, California, USA 195

SELECT WHITE WINE

Maison Champy, Pernand-Vergelesses, Burgundy, France 173
Vides y Vinos “Ossian”, Verdejo, Castilla y Leon, Spain 145
Domaine Seguinot-Bordet, Vaudésir Grand Cru, Chablis, France 235
Jean-Louis Chave “Blanche”, Marsanne/Roussanne, Hermitage, France 195
M. Chapoutier “Chante-Alouette”, Marsanne, Hermitage, France 310

Mullineux & Leeu Family Wines “Iron”, Chenin Blanc, Stellenbosch, South Africa 230

MERLOT PINOT NOIR

Amuse Bouche by Heidi Barrett, Merlot, Domaine Collotte “Evocelles”, Pinot Noir,
Napa Valley, California, USA 590 Gevrey-Chambertin, Burgundy, France 200
Pahlmeyer, Merlot, Napa Valley, California, USA 265 Maison Ambroise, Pinot Noir, Nuits-Saint-Georges,

CABERNET SAUVIGNON Burgundy, France 210

Domaine Rossignol-Février, Pinot Noir, Volnay ler Cru,

Heitz Cellar, Cabernet Sauvignon,

Burgundy, France 300
Napa Valley, California, USA 151

Goldeneye, Pinot Noir,

Shafer “One Point Five”, Cabernet Sauvignon, Anderson Valley, Monterey, California, USA 173
Napa Valley, California, USA 253
Domaine Serene “Evenstad Reserve”, Pinot Noir,

Heitz Cellar’s Lot C-91, Cabernet Sauvignon, Willamette Valley, Oregon, USA 196

Napa Valley, California, USA 277
Archery Summit, Pinot Noir,

Dundee Hills, Oregon, USA 147

SELECT RED WINE

Tenuta Di Arceno, Arcanum, Cabernet Franc, Tuscany, Italy 221
Marqués de Murrieta “Dalmau”, Tempranillo, Rioja, Spain 270
Ashes & Diamonds, Cabernet Franc, Napa Valley, California, USA 225
Zenato, Amarone della Valpolicella, Veneto, Italy 185
Argiano “Solengo”, Super Tuscan, Tuscany, Italy 195
Cheval Blanc & Terrazas de los Andes “Cheval des Andes”, Red Blend, Mendoza, Argentina 260
Fortunate Son “The Diplomat” by Jayson Woodbridge, Red Blend, Napa Valley, California, USA 380
Pahlmeyer Proprietary Red, Napa Valley, California, USA 505
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BEER 10

DOMESTIC BOTTLES
Coors Light (Wheat) Coors (Wheat) Budweiser (Wheat) Bud Light (Wheat)
Miller Light (Wheat) Michelob Ultra (Wheat) White Claw Seltzer

MICROBREW & IMPORT BOTTLES
Stella Artois (Wheat) Guinness (Wheat) Corona (Wheat) Corona Extra (Wheat)
Ska Lager (Wheat) Voodoo Ranger Juice Force (Wheat) Avery Ellies Brown Ale (Wheat)
Union Jack IPA (Wheat) Bristol Compass IPA (Wheat) Bristol Beehive (Wheat)
Bristol Laughing Lab (Wheat) Red Leg Prospector’s Pick (Wheat) Clausthaler (NA) (Wheat)

WINES BY THE GLASS

WHITE WINE
Thiénot Brut,
Champagne, France 21

Laurent Perrachon, Chardonnay,

Burgundy, France 15

Cantina Valle Isarco, Pinot Grigio,
Alto Adige, Italy 19

Alpine Rift, Sauvignon Blanc,
Marlborough, New Zealand 15

Chateau de Sancerre, Sauvignon Blanc,

Loire Valley, France 26

Schloss Johannisberg Gelblack, Riesling,
Rheingau, Germany 19

M. Chapoutier Belleruche, Rosé,
Cotes-Du-Rhone, France 15

Entourage, Rosé,
Cotes de Provence, France 19

Manoir du Capucin Pouilly-Fuissé, Chardonnay,
Burgundy, France 29

Bodegas Zarate, Albarifio,
Rias Baixas, Spain 18

Ramey, Chardonnay,
Russian River Valley, California, USA 26

RED WINE
El Enemigo, Malbec,
Mendoza, Argentina 20

Domaine de la Prébende, Gamay,
Beaujolais, France 16

Whole Cluster, Pinot Noir,
Willamette Valley, Oregon, USA 17

Lyric Wines, Pinot Noir,
Monterey County, California, USA 20

Opolo Vineyards, Zinfandel,
Paso Robles, California, USA 25

Z. Alexander Brown, Cabernet Sauvignon,

Napa Valley, California, USA 17

Hess, ‘Allomi’, Cabernet Sauvignon,

Napa Valley, California, USA 26

Protos, Ribera del Duero, Tempranillo,
Castilla y Leon, Spain 36

'The Prisoner, Zinfandel,
California, USA 30

Margerum, Rhone Red Blend,
Santa Barbara, California, USA 20

Stags’ Leap The Investor, Cabernet Blend,
Napa Valley, California, USA 28

Silver Oak, Cabernet Sauvignon,
Alexander Valley, California, USA 60

CLASSIC COCKTAILS 22

TRANSFUSION
Tito’s Vodka, Ginger Simple
Syrup, Ginger Ale, Grape Juice

THE 19TH HOLE PARS5
Lee Spirits Co. Dry Gin,

Plantation Rum, Ambrosia Aperitivo,

Pineapple, Lime

THE SANDY
El Buho Mezcal, Cinnamon,

Lemon, Orange Bitters

Honey, Peach, Lemon

THE CLUB SPRITZ
Los Dos Tequila Blanco,

St. Germaine, Lemon, Grape

FIRST TEE
291 Bourbon, Chambord,

Cointreau, Lime, Agave



