
 

An 18% gratuity is applied to your check. 

AT THE COUNTRY CLUB OF COLORADO 

 

Shrimp Scampi 

sautéed in butter, garlic,  

white wine and lemon 

$9 

 

Chicken Quesadilla 

flavored tortilla with grilled chicken,  

cheese and  diced tomato 

served with black bean chili 

$8 

 

Spinach Artichoke Dip 

prepared with domestic cheese, baby spinach, 

and artichoke hearts, served with freshly  

baked bread, lavosh cracker 

and chilled vegetables  

$8 

 

Seared Salmon Cakes 

prepared southwestern style with spicy aioli 

$9 

 

Lavosh 

crispy cracker topped with pepper jack cheese 

and tomato, served with marinara  

$7.50 

 

Nachos 

topped with black bean chili, 

cheddar cheese sauce,  tomato, sour cream, 

salsa and guacamole 

$7.50 

add chicken   $2.50 

add ground beef   $3.50 

 

Chipotle-Lime Wings 

served with  bleu cheese dressing 

$9 

 

Sampler 

a tasting of the best shrimp scampi, 

salmon cakes, spinach artichoke dip 

$12 

 

 

French Onion Soup 
 with crostini and melted provolone 

$7 

Soup Du Jour 
created daily by our chef’s 

$6 

 

Cobb Salad 

prepared with grilled chicken, bacon, egg 

bleu cheese and tomatoes 

$11 

 

Country Club Salad 

with grilled chicken, 

fresh fruit and banana bread 

$11 

 

 

Caesar Salad 

prepared with grape tomatoes, parmesan, 

 anchovies and croutons 

$9 

 

add grilled chicken for $2.50 

add seared salmon for $5 

add sautéed shrimp for $6 

Appetizers 

Soups 

Salads 



 

An 18% gratuity is applied to your check. 

AT THE COUNTRY CLUB OF COLORADO 

 

Chicken Florentine 
chicken breast sautéed with mushrooms and spinach, 

 finished with demi glace and a touch of cream,  

served with garlic mashed potatoes 
$20 

 

Seared Salmon 
a pan seared fillet of salmon served with a classic beurre blanc, 

sautéed spinach and  fingerling potatoes 
$21 

 

Mediterranean Pasta 
a hearty vegetarian dish with:  olives, sun dried tomatoes,  

portabella mushrooms, parmesan and artichoke hearts 
$17 

add chicken, salmon or shrimp for $4 

 

Seared Lamb Chops 
 t-bone lamb chops grilled with a rich, savory peppercorn demi glace sauce 

and fingerling potatoes 

$26 

 

Veal Short Ribs 
braised veal short ribs with demi glaze 

on garlic mashed potatoes 
$20 

 

Halibut Fillet 
firm, fresh halibut seared and baked with citrus  

hollandaise sauce and served with creamy risotto 
$29 

 

Beef Tenderloin 
grilled filet of beef served with fresh tarragon béarnaise sauce 

and garlic mashed potatoes 
$33 

 

Roasted Duck 
half roasted duck with orange sesame glaze and creamy risotto 

$26 

 

Grilled New York Strip Loin 
a hearty cut of new york strip steak grilled  

with mushroom marmalade and garlic mashed potatoes  
$28 

 

Surf & Turf 
charbroiled steak and sautéed shrimp 

with garlic mashed potatoes 
$30 

 

 

 
 

 

Entrées  
all entrées served with choice of soup or salad, broccoli and carrots 


