TWENTY 7
FOUR

BREAKFAST. BITES. BURGERS. BREWS.

little bites

24/7 Nachos Mezze Platter
Fresh Fried Tortilla Chips, Cheddar Cheese Sauce, Hummus, Cucumbers, Grilled Bread,
Jalapenos, Tomatoes, Onions, Cilantro, Marinated Feta Cheese, Oljves,
Sour Cream and Guacamole 12 Marinated Artichokes, Cherry Tomatoes
Add Shrimp, Chicken or Chorizo for 2 and Carrot Sticks 12

Crispy Calamari Buffalo-Style Chicken Wings
Feta Crema, Oil-Cured Olives, Shaved Blue Cheese or Ranch Dressing,
Fennel, Parsley and Grilled Lemon 14 Carrot and Celery Sticks 14

Fried Pickles Soft Pretzel
Ranch Dressing 10 Warm Beer Cheese Fondue 10

Chicken Strips
Side of Ranch Dressing and Honey Mustard 10

SUPED and LEAFY

Soup of the Day New England Clam Chowder
Cup or Bowl 4/6 Cup or Bowl 5/7

Garden House Salad Thai Chicken Salad
Spring and Romaine Lettuce, Cherry Tomatoes, Grilled Chicken Breast, Chopped Greens, Mint,
Sliced Red Onion, Cucumbers and Cilantro, Carrots, Red Bell Peppers, Cucumbers,
Shredded Cheese 7 Bean Sprouts and Spicy Peanut Vinaigrette 16

Baby Romaine Caesar Grilled Salmon Salad
Hearts of Romaine Lettuce, Baby Heirloom, Mixed Garden Greens, Chopped Cucumbers,
Tomatoes, Cucumbers and Parmesan Crisps 12 Cherry Tomatoes, Almonds, Fresh Cilantro,
Add Chicken for 3 Snap Peas and Soy-Ginger Dressing 17

Kale Salad

Shaved Fennel, Oil-Cured Olives, Oranges,
Puffed Quinoa and Citrus Herb Vinaigrette 12
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SAVORY CHOICES FROM 11 AMTO 11 PM

TWENTY 7
FOUR

BREAKFAST. BITES. BURGERS. BREWS.

BREAKFAST 24/7

Pancakes
Full Stack of Three. Served with Whipped Butter and Maple Syrup 10
Add Strawberry or Blueberry Compote for 1

Biscuits and Gravy
Two Open-Faced Flaky Biscuits with Country Sausage Gravy 10

TWO EGGS with

HashBrowns, choice of Toast or Biscuit
4 Bacon slices or 2 Sausage Patties 12
4 Chicken Sausage Links 72
Southern-Fried Steak and Country Gravy 74
7 oz. Choice New York Steak 718

A BiT= MORE

Choice of French Fries, Sweet Potato Fries or Side Salad

Steak Sandwich Pork Belly BLT
Grilled NY Strip Loin, Muenster Cheese, Tender Belly® Habanero Bacon, Romaine Lettuce,
Sliced Tomato and Arugula on Ciabatta Bread Tomato, Avocado, Black Pepper Aioli on Toasted
with a side of Mayo 17 Whole Wheat Bread 15

The Best Griddled Cheese Rueben
Ciabatta Bread griddled with Camembert Cheese Shaved Corned Beef, Swiss Cheese, Sauerkraut
and Colorado Peach Jam 12 and Thousand Island Dressing on Rye Bread 14

Chicken Caesar Wrap Baja Fish Torta
Marinated Chicken, Romaine Lettuce and Beer Battered Fresh Icelandic Cod,
Shaved Parmesan on Flour Tortilla 13 Smashed Avocado and Chipotle Slaw 15
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Minced and

MEATY

100% USDA regionally sourced Gold Canyon Angus Ground Chuck Patties
All burgers are cooked medium well unless specified otherwise

Choice of French Fries, Sweet Potato Fries or Side Salad
All Burgers come with a Pickle Spear - Substitute All Vegan Patty for 2

Pikes Peak
Two Quarter-Pound Patties, LTO, Secret Sauce
and choice of Cheese 14

Wash Park
Half-Pound Patty, Caramelized Onions,
Gruyere Cheese and Mushrooms 14

Mount Massive
Two Quarter-Pound Patties, Swiss Cheese, Fried Egg,

Caramelized Onions and Thousand Island Dressing 16

Green Mountain
Half-Pound Patty with Crispy Jalaperio Straws,
Bacon and Pepper Jack Cheese 14

Chief Hosa Patty Burger

Half-Pound Bison Patty with Spicy Aioli, Blue Cheese

Crumble, Celery Leaves and Iceberg Lettuce 16

Fourteener
Half-Pound Patty, Crispy Fried Onions,
BBQ Sauce, Pepper Jack Cheese and LTO 14

The Impossible
60z Plant-Based Patty, Vegan Cheddar, Lettuce, Caramelized Onions and Colorado Peach Jam 17

KNEADITBAD
10" PERSONAL PIZZA

Substitute Cauliflower Crust for 1

Pepperoni
Traditional Cheese Pizza topped with Pepperoni 16

New Yorker
Pepperoni, Fennel Sausage, Ricotta,
Roasted Garlic, Parmesan and Mozzarella 17

Bacon and Onion
Tender Belly® Applewood Bacon,
Caramelized Onion, Aged Fontina, Ranch Dressing
and Fresh Arugula on Cauliflower Crust 15

Calabrese
Fennel Sausage, Calabrian Chile Honey,
Red Onion, Arugula, Mozzarella and Aged Fontina 17

Three Cheese
Mozzarella, Cheddar and Aged Fontina 14

Roasted Garlic Chicken
Roasted Chicken, Mozzarella and Aged Fonting,
Red Onion, Cilantro and Garlic Butter Sauce 14

Garden Pizza
Spinach, Red Onion, Tomatoes, Mushrooms,
Mozzarella and Garlic Butter Sauce
on Cauliflower Crust 14

Wild Forest Mushroom
Garlic Spread, Mushrooms,
Gruyere and Chives 17
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4 A
Ok ris W™

Wor Wonton Soup Sweet and Sour Chicken
Savory Broth, Chicken Wontons, Shrimp, Chicken, Lightly coated, glazed Chicken Breast
Bok Choy, Spinach, Water Chestnuts and Scallions 12 served with Jasmine Rice 18

Kimchi Fried Rice Lo Mein
Choice of Chicken, Shrimp or Combo, Korean-Style Stir Fried Egg Noodles,
Fermented Cabbage, Garlic, Ginger, side of Sambal Garlic-Ginger Soy Sauce, tossed with
Oelek topped with Fried Egg and Fried Shallots 16 Carrots, Cabbage and Scallions 14

Kung Pao Duo Szechuan Green Beans
Chicken and Shrimp tossed in a Spicy Sauce with Wok Fried Green Beans with
Peanuts, Bell Peppers, Onions, Zucchini and a Spicy Garlic Sauce served
Chili Peppers served with Jasmine Rice 22 with Jasmine Rice 11

MAIN EVENT

Steak and Frites Cabernet Braised Short Ribs
Grilled 10 oz. choice New York Strip Mashed Potatoes and
served with Parmesan Rosemary Fries 23 Asparagus 25

Wild Mushroom Ravioli Shrimp Linguine
Marsala Cream Sauce, Wild Mushrooms Oil-Cured Olives, Feta Cheese, Baby Heirloom
and Asparagus 16 Tomatoes, Roasted Garlic, Chili Flake and Basil 18

Chicken Fried Trout Nashville Hot Chicken
Southern Gravy, Green Beans with Drizzled Spicy Honey Butter Sauce,
Almonds and Mashed Potatoes 18 Creamy Grits and Green Beans 22

Pan Seared Salmon Smothered Chicken
Penne Pasta tossed with Olive Oil, Capers, Pan Roasted Half Chicken, Sautéed Mushroom:s,
Sun Dried Tomatoes, Asparagus, White Wine Bacon and Aged Fontina Cheese. Served with
and Garlic 22 Green Beans, Asparagus and Mashed Potatoes 22

Menu advisory: District Health Department advises that eating raw, undercooked animal foods, or animal foods that are not otherwise processed to eliminate
pathogens (such as meat, poultry, eggs, milk, seafood or shellfish) poses a potential health risk to everyone, especially the elderly, young children under the
age of four years, pregnant women, and other highly susceptible individuals with compromised immune systems. Thorough cooking or processing of foods to
eliminate pathogens reduces the risk of illness.
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SWEET and STICKY

Chocolate Decadence Cake Ice Cream Sundae
Chocolate Cake layered with Vanilla Ice Cream, Chocolate Syrup,
Chocolate Mousse and covered in Whipped Cream, Nuts and a
Rich Dark Chocolate Ganache 8 Cherryontop 7

Carrot Cake New York Style Cheesecake
Carrots, Walnuts, Cinnamon, Choice of Strawberry, Blueberry
Honey and Cream Cheese Icing 8 or Chocolate Topping 8

Caramel Apple Tart 3 Old-Fashioned Milkshakes
A la Mode with Vanilla Ice Cream add 1 Chocolate, Strawberry or Vanilla 7

Root Beer Float
Soda Fountain Classic with Vanilla Ice Cream 7

BEANTHERE. DONE THAT.

Espresso
Short, creamy shot of concentrated, finely ground Dark-Roast 4
Double 6 - With Gelato Float 6

Café Latte
Espresso layered with Steamed Milk and a Dollop of Foam 5

Cappuccino
Espresso served with a Dash of Steamed Milk and
a healthy topping of Foamed Milk 5

Café Mocha or White Mocha
Espresso, Steamed Milk and Dark or White Chocolate 6

Caramel Mocha
White Mocha with Caramel Syrup 6
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REFRESHERS

Iced, Hot or Specialty Teas 5 Pellegrino 500ml/Liter 5
Freshly Brewed Coffee 4 Milk 3
Soft Drinks 4 Fiji Water 500ml 5

Fresh squeezed Orange Apple, Pineapple,
or Grapefruit Juice 7 or Cranberry Juice 3

SMOOTH CONCOCTIONS

Eye Opener

Bailey’s Irish Creme, Kahlua, Espresso, Vanilla Ice Cream, Chocolate Coffee Beans and Whipped Cream 9

Peaches n’Cream
Dark Myers Rum, Amaretto, Colorado Yellow Peaches, Vanilla Ice Cream,
Brown Cinnamon Sugar, Whipped Cream and Amaretto Cookie Crumbles 9
Key Lime Pie
Lime Vodka, Nellie and Joe’s Key Lime Juice, Vanilla Ice Cream, Graham Crackers and Candy Limes 9
Pina Colada

Pineapple Vodka, Coconut Rum, Fresh Pineapple, Vanilla Ice Cream,
Toasted Coconut, Whipped Cream and Cherries 9

Banana Foster
Spiced Rum, Butterscotch, Vanilla Ice Cream, Bananas, Cinnamon, Nutmeg,
Whipped Cream and a slice of Banana Bread 9

x

*x

Serving featured Local
and Seasonal Drafts

Additional premier dining selections

COMING SOON

$BUFFET  CiltFouse) (i,

CRYSTAL CONFERENCE CENTER

Available for meetings, conferences and special events




