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APPETIZERS

Crispy Coconut Shrimp 23
Grilled Pineapple Salsa, Chipotle Dipping Sauce (Egg, Shellfish, Wheat)

Four Cheese Ravioli 20
Signature Tomato Sauce, Basil, Parmesan Cheese (Egg, Milk, Wheat)

Crispy Pork Belly Bites 21
Crispy Brussels Sprouts, Honey Bourbon Glaze Sauce, Toasted Peanuts (Peanuts)

Poached Jumbo Tiger Prawns 29
Horseradish Cocktail Sauce, Lemon Wedge, Caper Berries, Tabasco (Shellfish)

Hot Crab Dip & Horseradish Cheese Sauce 25
Seasonal Crudités, Pita Chips (Milk, Shellfish, Wheat)

SOUPS & SALADS

New England Clam Chowder 9 cup/13 bowl
Smoked Bacon, Idaho Potatoes, Herbs, Garlic Croutons (Milk, Shellfish, Wheat)

Soup of the Day 9 cup/13 bowl

Shrimp Salad a la Louis Stratta 29

Louis Dressing, Avocado, Roma Tomatoes, Boiled Egg, Baby Lettuce
Hearts of Palm (Egg, Milk, Shellfish)

Marinated Caprese Salad 20
Heirloom Tomatoes, Fresh Mozzarella, Pesto, Herb Crostini
Olivewood Balsamic Vinegar (Milk, Tree Nuts, Wheat)

The Broadmoor Caesar Salad 17
Hearts of Romaine Lettuce, Parmesan Cheese
Garlic Croutons, Spanish Anchovies (Egg, Fish, Milk)

Classic Wedge Salad 18
Iceberg Lettuce, Baby Heirloom Tomatoes, Blue Cheese Crumbles
Sliced Red Onion, Bacon Lardon, Blue Cheese Dressing (Milk)

The Grille Garden Salad 16

Mixed Greens, Heirloom Tomatoes, Carrot, Cucumber, Radish, Croutons
Red Onion, Fresh Herb Vinaigrette (Egg, Vegetarian)

Additional Protein available for any Salad:
Grilled Chicken (Milk) 10 - Grilled Shrimp (Milk, Shellfish) 17 - Salmon (Fish, Milk) 17

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

'The Broadmoor Signature Pepper Steak 72
70z Beef Fillet, Bacon Wrapped Green Beans, Potato Purée
Cognac Peppercorn Sauce (Milk)

Grilled Verlasso Salmon 42
Roasted Bell Peppers & Wilted Spinach, Buttered Potato, Béarnaise Sauce
(Egg, Fish, Milk)

Rigatoni Primavera 30
Broadmoor Farm Vegetables, House Tomato Sauce, Basil
Fresh Mozzarella (Milk, Wheat, Vegetarian)

Breast of Colorado Chicken Picatta 38
Parmigiano Reggiano, Caper, Charred Lemon, Spaghetti
(Milk, Wheat)

14 oz. Prime Delmonico Ribeye Steak 80
Loaded Baked Potato, Glazed Asparagus, Blue Cheese Crust
Sauce Bordelaise (Milk)

Cajun Shrimp Linguine 38
Roasted Red Peppers, Confit Tomatoes, Garlic, Fresh Herbs, Crispy Okra
Cajun Cream Sauce (Milk, Shellfish)

Veal Milanese 52
Crispy Veal Chop, Arugula & Parmesan Salad, Charred Lemon (Egg, Milk, Wheat)

Southern Grilled Berkshire Pork Chop 46
Collard Greens, White Cheddar Corn Grits, Green Tomato Chow Chow
Sweet Onion Bacon Jus (Milk, Wheat)

Crispy Alamosa Striped Bass 42

Three-Potato Hash, Bacon, Corn, Green Beans, Melted Leeks
Lemon Beurre Blanc (Fish, Milk)

VEGETABLE SIDE DISHES

Herb Glazed Asparagus 16 Loaded Baked Potato (Milk) 16
Roasted Wild Mushroom Medley 18 Green Beans Almondine (Tree Nuts) 14
Potato Purée (Milk) 14

DESSERTS

Nancy’s Blue Ribbon Cake 12 Pie of the Day 12
Chocolate Sponge Cake, Caramel Icing Seasonally Inspired
Vanilla Bean Sauce (Egg, Milk, Wheat) (Egg, Milk, Tree Nuts, Wheat)
Selection of House-Made Berries ala Victor 12
Ice Creams (Egg, Milk) & Sorbets 12 Fresh Berries, Vanilla Sauce (Egg, Milk)
Bralée Cheesecake 12 The Judy Bell Brownie Sundae 12
Lemon Vanilla Cheesecake, Vanilla Custard Caramel Sauce, Chocolate Sauce
Macerated Strawberry Vanilla Ice Cream, Candied Pecans
(Egg, Gelatin, Milk, Wheat) (Egg, Milk, Tree Nuts, Wheat)

A 20% Service Charge will be added to the final check
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WINES BY THE GLASS

SPARKLING & ROSE

Thiénot Brut,
Champagne, France 21

Nicolas Feuillatte, Brut Rosé (187),
Champagne, France 15

Entourage, Rosé,
Cotes de Provence, France 19

Rock Angel, Rosé, Chiteau D’Esclans

Cotes de Provence, France 39
WHITE WINE

Talley Vineyards, Chardonnay,
Arroyo Grande Valley, California, USA 19

Terlato Family, Pinot Grigio,
Friuli Colli Orientali, Italy 15

Alpine Rift, Sauvignon Blanc,
Marlborough, New Zealand 15

Chaiteau de Sancerre, Sauvignon Blanc,

Loire Valley, France 26

Schloss Johannisberg Gelblack, Riesling,
Rheingau, Germany 19

Manoir du Capucin Pouilly-Fuissé, Chardonnay,

Burgundy, France 29

Bodegas Zarate, Albarifio,
Rias Baixas, Spain 18

Ramey, Chardonnay,
Russian River Valley, California, USA 35

RED WINE

El Enemigo, Malbec,
Mendoza, Argentina 20

Domaine de la Prébende, Gamay,
Beaujolais, France 16

Deloach, Pinot Noir,
Russian River Valley, California, USA 18

Raeburn, Pinot Noir,
Russian River Valley, California, USA 15

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

Z. Alexander Brown, Cabernet Sauvignon,

Napa Valley, California, USA 17

Paso D’oro, Cabernet Sauvignon,

Paso Robles, California, USA 15

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

BROADMOOR PRIVATE BARREL SELECTION
Hand Picked Barrels Exclusively Chosen For The Broadmoor

Elijah Craig 20
Single Barrel Select Bourbon

Distillery 291 25
Colorado Rye Whiskey

Angel’s Envy 25
Cask Strength Bourbon

Blanton’s 26
Single Barrel Bourbon

Distillery 291 25
Colorado Bourbon Whiskey

Woodford Reserve 18

Distillers Select Bourbon

Buffalo Trace 16
Single Barrel Bourbon

Old Forester 20

Single Barrel Private Select Bourbon

Maker’s Mark 20

Private Select Bourbon

Jefferson’s Oceans 25
Cask Strength Single Barrel Bourbon

CLASSIC COCKTAILS

The Grille’s Transfusion 23
Wheatley Vodka, Ginger, Ginger Ale

Lime, Grape Lemon, Rhubarb Bitters, Fee Foam

The Club Spritz 23
Breckenridge Pear Vodka, Chambord

Lemon, Lavender Simple, Prosecco

The 19th Hole 23

Plantation Rum, Ambrosia Aperitivo
Pineapple, Lime, Coconut Milk

Sandy Par 23
High West Bourbon, Cinnamon Simple

Mulligan 23

Pisco, Mezcal, Agave, Lime, Fee Foam
Aztec Chocolate Bitters

Margarita Decanter 70
A Classic Margarita Featuring A
Selection Of Patrén Tequilas

ZERO PROOF COCKTAILS

In The Rough 12
'The Spirit of Gin, Honey, Peach Purée
Lime, Cucumber, Ginger Beer

Sweet T'ea Mule 12
'The Spirit of Tequila, Basil, Honey

Caddies Water 12
'The Spirit of Gin, Vanilla Simple

Grapefruit Sparkling, Sea Salt Soda, Lemon
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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

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



