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Jim’s Fresh Baked Yukon Cinamon Buns 8.5

Appetizers Sliles Salads

Carrot Ginger Bisque 70 Broccolini 9 Wedge Salad 74.8
Shrimp Cocktail 23 Fried Brussel Sprouts 9 Caesar Salad 71.8
Grilled Artichoke 16 Green Chile Mac & Cheese 11  Mixed Greens Salad 70.5
Spring Beef Carpaccio* 24 Sauteed Mushrooms 170.8 Boulder Cork Salad 74.8
Mashed Potatoes 8 Add on Grilled: Chicken 7, Salmon* 12
Lutrees

Sliced Baked Honey Glazed Niman Ranch Ham- served with mashed potatoes and asparagus 36
Prime Rib*- served with horseradish cream sauce, au jus, broccolini and mashed potatoes 59

Filet Mignon*- served with mashed potato and broccolini 67 Add Bearnaise Sauce or Peppercorn Sauce 3
Teriyaki Sirloin*- served with grilled carrots and mashed potatoes 46

Fish and Chips- fresh halibut, coleslaw, buttermilk dill sauce and a side of fries 35

Rocky Mountain Rainbow Trout- pan seared, with a BBQ butter, corn tomato salsa and served with
green chile mac ‘n cheese and seared spinach 33.5

Sake Salmon*- marinated in mirin and fresh ginger, grilled and served with a ginger soy butter sauce,
jasmine rice and stir fry vegetables 38

Maryland Crab Cakes- served with a remoulade and fresh sweet corn salad 40
Spring Ravioli- in a parmesan cream sauce with fresh herbs 25

Baked Stuffed Chile- Anaheim chiles stuffed with Monterey Jack cheese, feta and served with black
beans, jasmine rice, guacamole and sour cream 22.5

French Dip*- Thinly sliced roast beef sandwich, with melted Monterey jack cheese, caramelized onions,
Dijonnaise, and served with au jus and fries 29

*Lonsuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne ilness.



