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‘Welcome to Copper SMountain!

Copper offers a diversity of dining options for breakfast, lunch and dinner that are just
steps from the slopes. Take a look at the menus in this dining guide and you'll see that
Copper’s restaurants have just the right flavor for every palate!

Call DID, Copper’s Dine In Delivery service for delivery to your lodging from select

restaurants. Each restaurant’s menu states if delivery service is available. Prices and
menu items available for delivery are subject to change. For delivery inquiries please
call Copper’s DID at 970-968-3222 or ext. 83222.
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Belgian Bean
970-968-3306
Passage Point,

e;:er chagazme‘o Center Village

Gop

BELGIAN BEAN

Waffles &Coffee

Custom espresso drinks, fresh baked pastries
and hand held ‘Belgian waffles.

Open daily at 7am

Camp Hale Coffee
970.968.2318 ext. 45625
Copper Sports,
Center Village
‘Breakfast Sandwiches
Breakfast Sandwiches & Burritos 6.50 Served with chips and a side (excludes PBJ).
Bagels with choice of spread 3.50 Ham and Swiss 9.95
Portobello Muffaletta 9.95
cArtisan Soups Tuna Salad 9.95
Cup 4  Turkey Club 9.95
Bowl g Camp Hale BLT 9.95
Peanut Butter and Jelly 5.95
y Sugar Lips
&Qm ‘o Mini Donuts
“\/ L'Llll :l_]_'] o @'LL‘LK 970.968.2520
West Lake

Serving delicious mini donuts...
hot, fresh, made-to-order.

‘We also offer soft serve 557 copper,
ice cream, espresso
and coffee drinks



c Serving Breakfast, Lunch and Dinner

Happy Hour Daily 2-5pm

L, Our cAd in
Alpinista e ¢ Magazine!

Mountain Bistro

‘Breakfast -‘Daily 7:30am-1pm
Standards

Railbender Combo
Cinnamon Bun French Toast
Alpine Oatmeal

Egg White Breakfast
All American Combo
Traditional Hotcakes

Egg Breakfast Any Style Fresh Fruit Plate
Omelets
Served with hash brown potatoes and wheat toast.
Denver Western

Ham, peppers, tomatoes, mushrooms, Mexican chorizo, tomatoes, topped with
topped with melted Cheddar cheese. melted Cheddar cheese.

Mainliner Veggie
Bacon, tomatoes, topped with melted Broccoli, carrots and mushrooms topped
Cheddar cheese. with melted Cheddar cheese.

Rosti
Swiss/German shredded potatoes topped with 2 eggs any style.
American Eagle Matterhorn

Bacon or ham, mushrooms, tomatoes, Tomatoes, mushrooms, peppers, melted
melted cheese. cheese.

Specials

Chorizo Burrito
Two scrambled eggs and Mexican chorizo,
in a flour tortilla, topped with house made
salsa and served with hash brown potatoes.

Breakfast Sandwich
Your choice of plain, veggie, bacon or ham
Two eggs, tomato, Cheddar cheese. Served
on toasted wheat bread with hash browns.

NEW! First Chair Grab & Go Burrito

‘Lunch -‘Daily from 1lam-4pm

cAppetizers, Soups & Salads

Mimi’s Mozzarella Sticks Fried Calamari Pear & Walnut Salad

Dario’s Buffalo Wings Provencal Mushrooms Strawberry Brie
Dante’s Inferno Wings Basket of Belgium Fries Shrimp, Chicken or
Chicken Tenders Onion Rings Ahi Tuna Salad

Nachos French Onion Soup

Open from 5-10pm

~ N4

Alpinista Mountain Bistro
970.968.1144
www.alpinista-bistro.com
Taylor’s Crossing
‘New! cAmerican Favorites

Served for lunch and dinner from 11am to close.
Your choice of fries or mixed green salad.

BLT Salmon Burger Grilled Chicken
Hamburger Pulled Pork Bratwurst
Veggie Burger Chicken Wrap Turkey
Specialties
Homemade Cheese, Meat & Individual Pizza

Penne Pasta with
choice of sauce

Seafood Fondues
Swiss Raclette

Mac ‘n Cheese
Homemade Chili

‘Dinner -‘Daily from 4pm

Starters
Bruschetta Provencal Mushrooms French Onion Soup
Baked Brie Kaseschnitte Fried Calamari
Beef Carpaccio Bauerteller Light Dinner Salad

‘Raclette & Fondue

Raclette for Two
Raclette cheese, rosti, cornichons, pearl
onions and a vegetable medley.

Royal Raclette for Two
NY strip, chicken breast, sausage, tiger
shrimp, raclette cheese, rdsti, vegetable

medley and cornichons.
Cheese, Meat and Seafood Fondue

Traditional cAlpine Specialties
Served for lunch and dinner from 11am to close.
Served with choice of vegetable, résti or spaetzle.

Jungfrau Mont Blanc
Two Swiss style bratwurst in a brown gravy. Diced beef tenderloin, chicken or
Weisshorn vegetables, onions, peppers and cornichon

Diced chicken breast, beef or vegetable with in a paprika stroganoff.

prosciutto and bordelaise sauce.

Kids’ menu « Vegetarian and Gluten Free menus available
Call us or see Claudio for details on private parties. No room rental charge.
Your headquarters for Copper’s best Belgian and local domestic beer!
Best selection and price of after dinner drinks.

Restaurant menu items, prices and hours subject to change. 5



Serving Dinner

See Oy
cAd §
Copper cmagaz;;’le!

cAppetizers

French Onion Soup 7
Horseradish croutons and Swiss cheese
gratin.

Covered Bridge Soup of the Day 7
Chef Adam Jess’ savory daily preparation.

Hand Cut Garlic Fries 7
Tossed with crispy roasted garlic and
fresh herbs with ancho ketchup and
buttermilk ranch.

Crispy Avocado 9
Jicama slaw, sweet chile sauce.

Tempura Tuna 12
Wasabi peas, pickled cucumber,
mango salsa.

Mussels 10
Steamed with white wine, mushrooms
and cranberries served with ciabatta.

Sweet Potato Beignets 7
Bourbon sauce, Colorado goat cheese.
Chorizo Stuffed Mushrooms 8

Sweet corn succotash, red pepper aioli.

Crispy Four Cheese Ravioli 8
Sweet red pepper sauce.

Crispy Calamari 11
Hearts of palm, carrot and radish salad
with red curry sauce.

Greens

Small Salads

Bridge Greens 8
Fresh field greens with carrot, cherry
tomato, sesame cracker, English
cucumber and lemon basil vinaigrette.

Winter Pear Salad 7
Spinach, pears, honey glazed walnuts,
pickled red onion, bleu cheese and
poppy seed dressing.

‘Large Salads

Mediterranean Grilled Tenderloin

Tip Salad 13
Cucumber and mint dressing, golden
raisins, pita chips, feta cheese, hard
cooked egg and green beans over
spinach and fresh field greens.

Smoked Salmon and Bibb 13
Sweet and smoky salmon, tender butter
lettuce, fresh ricotta cheese, tomato,
olive oil croutons, poppy seed dressing,
thyme and preserved lemon oil.

Salad a la Nigoise 12

Tomato, olive, green beans, grilled tuna,

fresh mozzarella, red grapes, grilled
potatoes and fresh herb dressing.

Restaurant menu items, prices and hours subject to change.

C.B. Grille
970.968.3113

www.cbgrille.com
Passage Point

‘Entrées
From our ‘Wood Fired Grill

Marinated Grilled Hanger Steak 19
Smoked Cheddar cheese grits, roasted
baby carrots, red wine reduction.

Tuscan Brick Grilled Chicken 18
Herb marinated chicken with sweet corn
succotash, roasted peppers, grilled
potatoes, goat cheese and mustard jus.

Colorado Black Angus Beef Tenderloin 29
Potato gnocchi, Tasso ham, white
Cheddar cheese sauce, crispy fried
onions.

Flatiron Steak 18
Chestnut spaetzel, cranberry compote,
Maytag blue cheese.

Seared Lamb Loin 26
Rubbed with mild red chile and coffee,
seared in cast iron and served with
purple potato mash, baby carrots and
red wine reduction.

Wood Grilled Chicken Breast 15
Pan roasted natural breast with wild
mushroom ragu, fresh herb salad,
rosemary jus and grilled potatoes.

Cider Glazed Pork Chops 20
Smoked bacon vinaigrette, roasted
baby carrots and grilled potatoes.

Winter Spice Grilled Salmon 24
Cranberry and sun choke salad, potato
cake, maple creme fraiche.

Grilled Jumbo Shrimp 24
Lemongrass shrimp skewers over
creamy orzo pasta with basil pesto and
baby carrots.

Mediterranean Style Albacore Tuna 25
Wood grilled 6 oz. “center cut” served
with potato gnocchi, roasted tomato
and fennel, Picholine olives, honey
saffron sauce and Reggiano cheese.

‘Fresh Pastas and Family Favorites

Artisan Flatbread Pizza 12
Organic tomato sauce, pepperoni and
ltalian sausage with mozzarella cheese.

Chicken and Orecchiette 17
Wood grilled chicken breast, baby
portobello mushrooms, Tasso ham,
grilled tomato and Boursin cheese
sauces.

Lasagna alla Bolognese 15
Wavy noodles with spinach, fire roasted
peppers, mushrooms, ricotta, Parmesan,
Reggiano and mozzarella cheeses and
hearty tomato meat sauce.

Butternut Squash Ravioli 16
Fire roasted peppers, Colorado goat
cheese, winter herbs.

Fish and Frites 17
Stout battered North Atlantic cod, fries,
house made pickles and remoulade.

Bridge Seafood Cioppino 25
Green lip mussels, jumbo shrimp
and seared Atlantic cod with winter
vegetables, saffron tomato broth, fresh
orecchiette pasta and grilled ciabatta.

Bridge Prime Angus Burger 15
Hand made beef with house made
bacon, organic white Cheddar cheese,
crispy fried onions, green chile sauce
and a toasted brioche bun.

Shrimp and Scallop Linguini 21
Sautéed shrimp, seared sea scallops,
roasted tomatoes and baby spinach
with lobster brandy cream sauce.

Beef Tenderloin Stroganoff 15
Tenderloin tips pan seared with
mushrooms and mild green chiles in a
creamy sherry mustard sauce finished
with sour cream and Parmesan cheese.

7



Serving Lunch and Dinner

Salads

Add chicken to any salad for an additional $2

House Salad 5.95 Crispy Chicken Salad 7.95
A house mix of fresh lettuce, tomato and Iceberg lettuce, spring mix, tomato,
cucumber. cucumber, Cheddar cheese and croutons.

Garden Salad 6.95 Cobb Salad 7.95

A spring mix of greens, broccoli, tomato,
cucumber, onion, olives and croutons.

Caesar Salad 6.95

Ham, bacon, turkey, Cheddar cheese,
tomato, cucumber, onion. Served in our
house mix of lettuce.

Savory Crépes

Chicken Royal 6.95  Steak & Swiss 7.95

Grilled chicken, mushrooms, bacon and Tender steak with melted Swiss.

Cheddar cheese. Chicken Cordon Bleu 6.95
Chicken Broccoli Cheddar 6.95 Chicken and ham served with melted Swiss.
Turkey Bacon Brie 7.95  Chicken Artichoke

Turkey and bacon served with Brie. Mushroom Swiss 7.95
Ham & Swiss 5.95  Veggie 6.95

Fresh vegetables served with melted cheese.

Sweet Crépes

Caramel Apple 5.95 Maple 4,95
Fresh Granny Smith apples smothered in Maple syrup and powdered sugar.

melted caramel. Nutella & Banana 6.95

Chocolate & Strawberries 5.95 Fresh banana slices rolled with Nutella.
Covered in fudge and strawberry sauce. PB&J 4,95
Cinnamon 495  Strawberries & Cream 5.95
French Banana 6.95 Whipped cream and strawberries.
Banana slices covered in a French cream Sugared Crépes 4,95

sauce, topped with shaved chocolate. Powdered sugar.

Lemon Drop 4.95  Turtle 6.95
Fresh lemon juice and powdered sugar. Walnuts, caramel and fudge.

Open from 5-10pm

N
V'

Chubs
970.262.2482

www.chubsatcopper.com
on West Lake

Specialty Sandwiches

All sandwiches are made on your choice of white or wheat bread.
Add a bag of chips, a drink or a cookie for an additional $1

BBQ Brisket 7.95
Sliced smoked brisket served with Cheddar
cheese and our own barbeque sauce.

BLT 7.95
Add avocado for $1.

Buffalo Chicken 6.95
Buffalo chicken with lettuce and ranch
dressing.

Chicken Melt 6.95

Bacon, chicken, tomatoes and mayo toasted
with Cheddar cheese.

Chicken Parmesan 6.95
Chicken, Parmesan and marinara sauce.
French Dip 6.95

Juicy roast beef and Swiss on a toasted bun.

Served with au jus.

Hot Ham & Cheddar 5.95
Ham and Cheddar cheese served on a
toasted hoagie roll.

Meatball 6.95
Meatballs, marinara, provolone and
Parmesan, all toasted.

Philly “The Way It Should Be” 7.95
Steak, onions, green peppers and
Cheese Whiz.

Chicken Philly 6.95
Grilled chicken, white American cheese,
onion and green peppers.

Roast Beef & Bacon 6.95
Roast beef, bacon, gravy and Swiss.
Obar’s Chicken 6.95

Chicken cutlet, lettuce, tomato, American
cheese, mayo, oil & vinegar.

Southwest Chicken 6.95
Chicken, jalapefios, lettuce, onions,
tomatoes, ranch dressing and Cheddar
cheese.

Steak & Swiss 7.95
Tender steak with Swiss cheese served on a
toasted hoagie roll.

Chicken Salad 7.95
Our amazing chicken salad served on a
hoagie with lettuce and tomato.

Club 7.95
Turkey, ham, bacon, Swiss, lettuce, tomato
and mayo.

Ham & Swiss 6.95
Ham, Swiss cheese, lettuce, tomato with
mayo and mustard.

Italian (Original) 7.95
Salami, pepperoni, ham, lettuce, tomato,
onion, olives, provolone with Italian dressing
and pesto mayo.

Spicy Italian 7.95
Salami, pepperoni, ham, pepperoncini,
onion, tomato, lettuce, provolone with Italian
dressing, pesto mayo and spicy mustard.

Roast Beef (Original) 6.95
Roast beef, lettuce, Swiss, tomato and
horseradish mayo.

Roast Beef & Blue Cheese 6.95
Roast beef, lettuce, tomato, onion and blue
cheese dressing.

Turkey Bacon Avocado 7.95
With sprouts, lettuce, tomatoes, Swiss
cheese, sun dried tomato mayo.

Turkey Pickle Salami 7.95
Turkey, pickle, salami, tomato, lettuce, Swiss
served with sun dried tomato mayo.

Veggie 6.95
Sun dried tomato mayo, avocado, cucumber,
lettuce, tomato, green pepper,
onion, Cheddar and olives.

Catering cAvailable
Call for more information e 970.262.CHUB e 970.262.2482

Restaurant menu items, prices and hours subject to change. 9



Double Diamond

Restaurant

vy

Serving Lunch and Dinner

din
see O‘g/l:;azine!

copper

Soups, Salads & Starters

Baby Back Ribs 9.95
“Our House Speciality” Tender ribs
brushed with award-winning barbeque
sauce, then finished on the grill.

Artichoke Dip 9.95

A spreadable delight served with
Townhouse crackers.

Soup of the Day

Old Bay Shrimp 9.95 Always homemade, always delicious.

Three jumbo shrimp sautéed in Old Bay Cup $3.95

seasoning, garlic and butter, served Bowl $4.95

over angel hair pasta. Classic Caesar Salad 9.95
Smoked Trout 9.95 Add chicken 10.95

A Colorado favorite, served with Add shrimp 12.95

crackers, capers, red onions and cream

cheese.

‘Dinner ‘Entrées

Prime Rib of Beef Au Jus

14 oz. King cut 22.95
10 oz. Queen cut 19.95
Add 3 grilled, jumbo shrimp 8.95

Barbequed Baby Back Ribs
“Our House Speciality” Tender ribs
brushed with award-winning barbeque
sauce, then finished on the grill.
Half Rack 19.95
Full Rack 26.95

Filet of Tenderloin Market
An 8 ounce USDA Black Angus filet
flame-broiled perfectly.

N.Y. Sirloin Strip Steak 21.95
A 12 oz. USDA Black Angus steak,
grilled to your liking.

Free Glass Of‘Wine

with the purchase of any dinner entrée.

Must mention this ad. Not valid with any other discounts or promotions.
One glass per entrée per person. Dining room only. Prices subject to change.

s N.d

Open from 5-10pm

Double Diamond Restaurant

Seafood & ‘Pasta

Call for Pick Up or Delivery
970.968.2880
www.ddiamond.com

Fox Pine Inn, East Village

LIKE US!

Believe it or not... FRESH HAWAIIAN FISH!

Fresh Catch of The Day Market
Whatever's FRESH! Could be Ahi
Tuna, Ono, Mahi Mahi,or whatever
is in season.

Pasta Primavera 13.95
Angel Hair pasta, fresh zucchini, yellow
squash, seasonal vegetables and
tomatoes, tossed lightly in an herbed
olive ail.

Spinach Walnut Fettuccini 15.95
Walnuts, mushrooms, spinach, shallots
and garlic in a white wine cream sauce,
tossed with Fettuccini pasta.

Shrimp Scampi 16.95
Shrimp sautéed in a mixture of garlic,
lemon, butter and olive oil.

Shrimp Alfredo 16.95
Linguini pasta, lightly tossed in classic
Alfredo and topped with jumbo shrimp.

Chicken Marsala 16.95
Tender chicken breast, sautéed with
marsala wine, onion and mushrooms.
We rest this perfect creation on top of
a bed of steaming linguini.

‘Pizza

Our Pizza is a homemade 16" round crust, hand tossed & made to order.

Build Your Own 12.95
Each topping | $2 each
Pepperoni, sausage, ham, ground beef,
mushrooms, red onions, green peppers,
black olives, jalapefios, fresh-sliced
tomato, pineapple chunks, roasted
garlic, grilled chicken, spinach, basil.

Double Diamond Pizza 16.95
Pepperoni, sausage, red onions,
mushrooms, green peppers, double
cheese.

Hawaiian Islander 16.95
Smoked ham, pineapple chunks and
sweet onions.

California Great White 16.95
Garlic, olive oil, mozzarella, mushrooms,
red onions, fresh tomato.

The Greek 16.95
Spinach, feta, roasted garlic, black
olives, onions, mushrooms.

Friday Fish Fry is back! Fridays 11am-9pm

Restaurant menu items, prices and hours subject to change.
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Serving Breakfast, Lunch and Dinner

our CAd i. \
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cAppetizers

Sweet Potato Fries VEG 9

Endo’s Adrenaline Café
970.968.3070

www.endoscafe.com

Mountain Plaza

‘Burgers & Sandwiches

Served with seasoned fries. Substitute a house salad, cup of soup, onion rings, sweet potato fries or
green bean fries | $2.50. Endo’s is proud to feature 8 oz. Colorado All Natural Ground Angus Beef.

Cubano Sandwich 11  Adam’s Crabby Patty 12

Endo’s Mondo Nachos VEG 13

1/2 Nachos VEG 8
If you ain't flyin’, you ain't tryin’. Try our
signature appetizer layered with tortilla chips,
jalapefios, onions, olives and tomatoes topped
with melted Cheddar and Jack cheeses,
guacamole and sour cream. Add steak or
ancho lime chicken | $4  $2.50 for 1/2 order.

Traditional Buffalo Hot Wings 12
Choose from our traditional spicy hot butter
sauce or tangy sweet BBQ. Served with
crisp vegetables and ranch dipping sauce.

Green Bean Fries VEG 10
Onion battered green beans. Served with
wasabi ranch.

Served with a green curry dipping sauce.

Salmon Spinach Dip 12
Asiago and cream cheese blended with
roasted garlic and fresh baby spinach.
Served with toasted flatbread and crisp
vegetables.

Chicken & Chips 11
Country style breaded chicken tenders with
choice of dipping sauce and fries.

Crab Cakes 1
Sweet crab and shrimp cakes served
on a bed of arugula with an ancho lime
remoulade.

Soups & Salads

Southwest Chicken Corn Chowder 6
A spicy house made soup with potatoes,
corn and roasted red peppers. Topped with
fresh cilantro, tri-colored tortilla strips and
shredded Cheddar cheese.

Cup 1$3.50 Add a bread bowl | $2

Soup of the Day 5
Daily house made specialty.
Cup | $3.50 Add a bread bowl | $2

Endo’s Cobb Salad 14
Romaine, spring mix, grilled chicken breast,
roasted corn, bacon, Gorgonzola cheese,
hard boiled egg, tomatoes and avocado
served with your choice of dressing.

Asian Chicken Skewer Salad 13
Slivered red peppers, shredded carrots,
fresh cilantro, bok choy, romaine, edamame
and peanuts. Served with a wasabi ginger
dressing.

Café Salad VEG 9
Romaine, spring mix, sliced cucumber,
tomato, red onion, carrots and herbed
croutons with your choice of dressing.

Caesar Salad 8
Romaine lettuce, creamy Caesar dressing,
homemade herbed croutons and Parmesan
cheese. Add grilled chicken breast | $3.50

Grilled Salmon Spinach Salad 14
Slivered onions, craisins, chévre, capers
and tomatoes tossed with a grapefruit Dijon
vinaigrette.

Soup, Salad, 1/2 Sandwich 12
Applewood smoked bacon, tomatoes and
avocado on thick sliced sourdough with a
Caesar salad and a cup of soup. Substitute
house salad | $ .75

Braised pulled pork, sliced ham, pickle
chips, Dijon mustard, mayonnaise and Swiss
cheese all in a pressed hoagie roll.

Philly Cheese Steak Sandwich 11
Thinly sliced sirloin steak grilled with peppers,
onions, pepper Jack cheese and Adrenaline
sauce in a baked toasted hoagie.

Tomato and Avocado Melt VEG 8
Thick sourdough grilled with Cheddar
cheese, provolone cheese, avocado, and
fresh tomatoes. Add bacon | $3

Grilled Turkey Melt 10
Smoked turkey, Swiss cheese, applewood
smoked bacon and basil pesto mayo on
Texas toast.

Greek Gyro 10
Warm pita filled with seasoned lamb, red
onions, diced tomatoes, shredded lettuce,
feta cheese, with Tzatziki sauce.

Spicy Chicken Sandwich 11
Grilled spicy chicken, onions, pepper Jack
cheese, ancho mayo, lettuce, onion and
tomato on a toasted Asiago Kaiser roll.

Nunner Hot Pastrami Sandwich 11
Shaved pastrami, Swiss cheese and fresh
red onions with spicy beer mustard served
on sourdough.

Fresh arugula, sliced tomatoes and a fresh
crab cake with an ancho lime remoulade on
a toasted croissant.

Diablo Burger 14.5
Pepper Jack cheese, pickled jalapenos,
avocado, applewood smoked bacon and
chipotle coleslaw on a freshly baked toasted
Asiago Kaiser roll.

Adrenaline Burger 13.5
All time rulin’ local favorite is all about the
EGG! Canadian bacon, Gruyere cheese and
a fried egg on an Asiago Kaiser roll.

GBCB 13
Endo’s original Giant Bacon Cheeseburger!
Applewood smoked bacon, Cheddar
cheese, shredded lettuce, tomato and a
pickle on toasted Asiago Kaiser roll.

B.Y.O.B (Build Your Own Burger) 13
Create a burger that's made just right for
you. Comes with shredded lettuce, onion,
tomato on an Asiago Kaiser roll.

Price includes two toppings.
Additional toppings | $1-$2 each

‘Endo’s “Entrées

Blackened Fish Tacos 12
Blackened white fish with a creamy jicama
slaw, cilantro-lime sour cream and fresh
lime. Served with Spanish rice and winter
vegetable sauté. Ask about fish of the day.

BBQ Smoked Pork Ribs 24.95
Spice rubbed and slow smoked, St. Louis
style. Served on a bed of fries with a creamy

Peppered Sirloin Steak 20
Topped with herbed chévre cheese and
grilled peaches. Served with garlic mashed
potatoes and a winter vegetable sauté.

Grilled Salmon 17
Grilled salmon filet topped with a mango
basil pesto served on wild rice pilaf with a
winter vegetable sauté.

Dressings: Buttermilk Ranch, Blue Cheese, Honey Mustard, Caesar,
Balsamic Herb Vinaigrette, Grapefruit-Dijon Vinaigrette or Wasabi Ginger

Open from 5-10pm

S L

jicama slaw. Half rack | $14.95

Restaurant menu items, prices and hours subject to change. 13
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Serving Lunch and Dinner
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IMPERIAL covper
RESTAURANT & LOUNGE
‘HotcAppetizers
House Special Spring Roll (2) 6.00 Dumplings (6) 6.00
Vegetarian Egg Roll (2) 3.75 Crispy Chicken Wings (6) 5.00
Crab Rangoon (6) 6.00 Skewered BBQ Beef (4) 7.00
Crabmeat & Cream Cheese
Soups
Hot and Sour Soup# (serves3) 5.25 Wonton Soup (serves 3) 5.25
Egg Drop Soup (serves 3) 5.25
‘Poultry ‘Entrées
All Poultry Entreés also available Vegetarian with Soybeans
Chicken with Chinese Mushrooms Orange Chicken s 12.95
and Bamboo Shoots 10.95 Cashew Chicken 10.95
Chicken with Vegetables 10.95  General Tao’s Chicken 12.95
Sweet and Sour Chicken 10.95  1.emon Chicken 12.95
Kung Pao Chickens 10.95  Chicken and Garlic Sauce 10.95
Sesame Chicken s 12.95
‘Pork ‘Entrées
Sliced Pork with Vegetables 10.95 Twice Cooked Porks 10.95
Hunan Pork 12.95 Sweet and Sour Combination 12.95
Sweet and Sour Pork 10.95 Shrimp, Pork, Chicken
‘Beef‘Entrées
Beef with Broccoli 10.95 Orange Beefs 12.95
Beef with Vegetables 10.95 Crispy Beef Stir-Fried with Onions
Pepper Steak 10.95
Mongolian Beef » 10.95 Kung Pao Beef 10.95

N
4

Open from 5-10pm

Imperial Palace
970.968.6688
Village Square

Seafood ‘Entrées
Happy Family 13.95 Shrimp with Vegetables 12.95
Shrimp, Chicken, Beef & Vegetables  Hunan Shrimp s 12.95
Cashew Shrimp 12.95 Cooked with Broccoli, Onion, Red
Walnut Shrimp 13.95 Pepper and Baby Corn
Shrimp with Snow Peas 12.95 Kung Pao Shrimp 12.95
‘Egg Foo ‘Young
Egg Foo Young 10.95 Egg Foo Young 11.95
Chicken, Beef, Pork or Vegetable Shrimp
‘Rice
Fried Rice 7.75  Thai Curry Rice 9.95
Chicken, Beef, Pork or Vegetable with Cashews & Pineapple
Shrimp Fried Rice 8.75 Extra Steamed Rice Sm 1.50 Lg 3.00

‘LoMein & Udon ‘Noodles

Lo Mein 8.95 Lo Mein & Udon Noodles 9.95
Chicken, Beef, Pork or Vegetable Chicken, Beef, Pork or Vegetable

Lo Mein 9.95 Lo Mein & Udon Noodles 10.95
Shrimp Shrimp

‘Vegetarian / TofuEntrées

House Special Tofu 10.95
Deep Fried Tofu with Mixed Vegetables

Vegetarian Kung Pao Tofus 10.95

‘Thai Curry Entrées ‘Pad ThaiEntrées
Chicken, Pork 11.95 Chicken, Pork, Beef or Vegetable 10.95
Beef 12.95  Shrimp 11.95
Shrimp 13.95

‘Dine In Only:
Lunch Buffet 795 Dinner Buffet 13.95

All Entrées come with steamed rice ® No MSG / Low Cholesterol / Low Sodium
# = Hot and Spicy

Restaurant menu items, prices and hours subject to change. 15
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Bar & Grill

Serving Lunch and Dinner
Apres 3-6pm
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cAppetizers

Sea Salted Truffle Chips
Hand cut chips dusted with sea salt, truffle
oil and Parmesan.

Pork Carnitas
Smoked ancho pulled pork smothered
with cheese, served with guacamole, sour
cream, salsa, cheese and tortillas.

Cheese & Spinach Stuffed

Toasted Raviolis
Breaded raviolis stuffed with spinach, ricotta
and Romano cheese, fried till golden brown,
served with marinara sauce.

Hot Honey Calamari Fingers
Strips of calamari in Japanese bread
crumbs tossed in a spicy honey glaze.

Spinach & Artichoke Dip
Chopped spinach and artichoke hearts in
a cheese béchamel cream topped with
Asiago and baked, served with crispy
flat bread.

Smoked Chicken Nachos
With smoked chipotle pepper Jack cheese,
pico de gallo, black beans, guacamole, sour
cream and cilantro on top of tortilla chips.

Incline’s Incredible Wings
Crispy fried wings with celery, blue cheese
dressing and tossed with one choice of
our savory sauces: honey BBQ, spicy
sweet chili, hot buttery buffalo, roasted
garlic butter.

Soups & Salads

Chef’s Soup of the Day

Tomato Bisque
Oven roasted tomatoes and vegetable stock
topped with a basil pesto cream.

Bison Stew
A hearty stew in a sourdough bread bowl.

French Onion
Caramelized onion and beef stock soup with
crostinis and Swiss cheese.

Wedge Salad
Quarter head of lettuce with a creamy
blue cheese dressing, lots of blue cheese
crumbles, chopped tomatoes, red onions
and two strips of applewood smoked bacon.

Incline’s House Salad
Crispy greens, cucumbers, carrots & cherry
tomatoes with your choice of ranch, blue
cheese, peanut soy ginger, Italian and
raspberry vinaigrette dressing.
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Caesar Salad
Crispy romaine hearts tossed with roasted
garlic Caesar dressing and topped with
croutons and Asiago cheese.

Chicken Caesar Salad
Grilled Salmon Caesar Salad

Mandarin Tuna Salad
Ahi tuna seared medium rare over crispy
greens, carrots, Mandarin oranges, cashews
and crispy noodles tossed in a peanut soy
ginger dressing.

Grilled Sirloin & Spinach Salad
Sliced sirloin steak, fresh spinach, oven
roasted tomatoes, candied walnuts, goat
cheese and applewood smoked bacon in a
balsamic vinaigrette.

Incline Bar & Grill
970.968.0200
www.inclinegrill.com

The Mill Club

‘Lunch SMenu

Buffalo Chicken Wrap
Breaded and fried chicken breast tossed in
a spicy buffalo sauce with lettuce, chopped
tomato and blue cheese all rolled into a
wheat wrap.

Blackened Ahi Tuna Sandwich
Spicy seared Ahi tuna served medium rare
with a wasabi mayo aioli, served on focaccia
bread.

One-Half Pound Burger
Our all natural burger, served with lettuce,
tomato, onion and pickles. Add cheese,
mushrooms, grilled onions, guacamole,
sliced bacon.

Ultimate Garden Burger
All natural veggie burger with guacamole,
sautéed mushrooms, sprouts and Jack
cheese.

Colorado Blue Bison Burger
One-half pound bison burger grilled, topped
with sautéed mushrooms and blue cheese.

French Dip
Fresh roasted, sliced tender prime rib
served on French bread with au jus.

Barbeque Pork Sandwich
Smoked in-house moist and tender
shredded smoked pork in our savory BBQ
sauce. Served on a bun.

Meatball Sandwich
Oven roasted meatballs topped with
Monterey Jack cheese and marinara served
on French bread.

Grilled Wisconsin Cheddar Cheese
Sandwich
Aged Wisconsin Cheddar cheese with
avocados and tomatoes on brioche bread
served with a bowl of tomato bisque.

»
‘Entrées
Add House Salad, Caesar Salad or Soup

Chicken Alfredo
Alfredo sauce tossed with fettuccini, topped
with a grilled chicken breast.

Rigatoni & Meatballs
Oven roasted meatballs over chunky
marinara and rigatoni.

Ravioli Special
Chef’s creation of classic ltalian stuffed
pasta.

Oven Roasted Caramelized Onion and
Spinach Lasagna
With goat cheese, marinara and cream
béchamel.

Lobster Mac and Cheese
Lobster meat with smoked Gouda, Asiago
and Parmesan cheese tossed in a creamy
béchamel sauce. Add applewood smoked
bacon.

Sweet Seared Salmon
Dusted with Indian spice mix, seared and
glazed with a sweet soy caramelized crust,
served with a smoked Gouda potato cake
and sautéed spinach.

Herb Stuffed Trout
Served with cous cous and chef’s vegetable.

Shiitake Mushroom Encrusted Ahi Tuna
Pan seared topped with balsamic glaze
and basil pesto served with Mediterranean
couscous and Chef vegetables.

Bone-in Ribeye Steak
Served with roasted jalapefio and bacon
mac and cheese.

New York Strip Steak
Grilled and topped with a rosemary whisky
demi-sauce served with smoked Gouda
potato cake and sautéed spinach.

Restaurant menu items, prices and hours subject to change.
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Serving Lunch and Dinner

Qur cAd i
o pex Magazin®’

Soup, cAppetizers & ‘Winter Salads

Charred Tomato Bisque
Cup | $4 Bowl | $6
Made fresh with oven roasted tomatoes, fresh
herbs and Reggiano cheese.

Smoked Pork Green Chili
Cup | $4 Bowl | $6
Pit smoked tender pork, roasted Hatch chilies,
tomato filets, posole and warm tortillas.

Trio of Hummus 10
Roasted pepper hummus, basil pesto
hummus and spinach and artichoke hummus
with toasted flatbread and crisp vegetables.

Smoked Salmon Dip 11
Smoked salmon from our pit smoker with
blended cheeses and fresh herbs. Served
with crisp vegetables and grilled flatbread.

JJ’s Drumsticks 12
All natural chicken drummies tossed in
buffalo or raspberry chipotle sauce. Served
with carrots, celery and ranch dressing.

Pork Riblets 12
Bowl of our famous slow smoked St. Louis
goodness glazed with Guinness BBQ sauce.

Pit Smoked Brisket & Pork Sliders 11
Pulled pork and tender brisket with Guinness
BBQ sauce, caramelized onions and chips.

Beer Battered Onion Rings 9
Golden brown black and tan rings with hot
queso dip.

Rosi’s Chicken Salad 12
Crisp romaine, baby field greens, smoked
chicken, seedless grapes, poached pears,
candied walnuts, celery, Gorgonzola cheese
and golden balsamic vinaigrette.

JJ’s Caesar Salad 7
Crisp romaine, creamy Caesar, Parmesan
curls and focaccia croutons.

Add smoked chicken | $4
Add grilled salmon | $4

BBQ Cobb Salad 13
Crisp romaine, baby field greens, smoked
chicken, smoked beef brisket, blue cheese
crumbles, hard cooked egg, tomato,
applewood smoked bacon and avocado with
choice of dressing.

Molly B’s Greens 14
Marinated grilled Alaskan salmon, crisp
romaine, baby greens, sundried tomatoes,
olives, artichokes and cucumbers tossed in a
lemon basil vinaigrette.

Stone Oven Grilled ‘Pizzas

Miner’s Pizza 12
Tomato sauce with pepperoni, Canadian
bacon, ltalian sausage and mozzarella
cheese.

Meatball 12
Tomato sauce, sliced homemade meatballs,
Hatch green chilies and mozzarella cheese
with pesto drizzle.

N
y'

Mediterranean Pie 12
Basil pesto sauce with artichoke, Kalamata
olives, red onion, sundried tomato,
mozzarella and goat cheese.

Wheeler 12
Smoked pulled pork, BBQ sauce, roasted
red peppers, Hatch green chilies and red
onion with mozzarella and Cheddar cheeses.

Open from 5-10pm

JJ’s Rocky Mountain Tavern

970.968.3062
www.jjstavern.com
Copper Station

L] »
‘Dinner ‘Entrees
All dinner entrées are served with your choice of soup or salad,
chef’s nightly starch preparation and seasonal fresh vegetables.

Quarter or 1/2 BBQ Chicken
1/4 Chicken | $13 1/2 Chicken | $18
Brined, smoked, slow roasted and basted
with our Guinness BBQ sauce.

St. Louis Style Pork Ribs
1/2 Rack | $14 Fullrack | $25
Smoked low and slow with our Guinness BBQ
sauce.

Signature BBQ Platter 26
Smoked chicken quarter, pork ribs, sliced
brisket and smoked sausage with a side of
Guinness BBQ sauce.

Charbroiled Beef Tenderloin 29
10 oz. USDA choice cut with JJ's demi
glace.

Double Cut White Marble Farms

Pork Chop 25
Grilled premium cut pork stuffed with apples,
caramelized onions, dried cranberries and
fontina cheese. Served with a brandy cream
sauce.

Alaskan King Crab Legs 35
Tender Alaskan crab served with drawn
butter and lemon.

JJ’s Classic All Natural Angus

Beef Burger 14
8 oz. of freshly ground Angus chuck on a
freshly baked BBQ Cheddar roll with lettuce,
tomato, red onion, pickle chips and choice of
Cheddar, fontina or pepper Jack cheese.

JJ’s Famous Prime Rib
80z. | $16 120z. | $24 16 0z. | $29
Served with au jus and creamy horseradish.

Mussels Mediterranean 16
Sautéed onions, roasted garlic, sundried
tomatoes, olives and white wine with basil
pesto over linguine pasta.

Smoked Salmon Linguine 17
House smoked salmon with sautéed onions
and tomatoes in a light creamy Alfredo
sauce over linguine pasta.

Tavern Ratatouille 15
Sautéed yellow and green squash, eggplant
and red wine with fresh herbs, a dash of
roasted tomato marinara and Reggiano
cheese.

‘Tavern ‘Favorites
Served all day from 11am to close. All favorites come with waffle fries and a pickle.
The Maggie 12  Titanic Prime Dip 13
Smoked Bacon Meatloaf Sandwich 12 ~ Smoked Pork Carnitas 11
Grilled Turkey Melt 11  JJ’s Classic All Natural Angus
Blackened Ono Sandwich 12 Beef Burger 13
BBQ Beef Brisket Sandwich 12 Organic Black Bean Burger 9

Restaurant menu items, prices and hours subject to change.

19



Jill’s Umbrella Bar
970.968.2318 ext. 47100
Copper One, Center Village
Open 1llam-Sunset

Weather Dependent

UMBRELLA BAR

Soups & cAppetizers

Timberline Chili 7  Bacon Wrapped Jalapefio Poppers 10
Add Bread Bowl | $2 Fresh jalapefios wrapped in thick smoked
bacon, stuffed with raspberry cream cheese

Basket of Fries 7 and flash fried. Served with ranch and
Cup of Fries | $4.25 chipotle sauce.
Add Chili | $2 dsh
. . Beer Battered Shrimp 12
Beer Battered Onion Rings 9 Bite size shrimp, beer battered and flash
Jill’s Hot Wings 11 fried. Served with Serrano chili sauce and

Fresh all natural Red Bird drummies sweet chili and orange sauce.

tossed in a Catalina spicy red sauce. Crisp
vegetables and cool green chili ranch.

Jill’s Signature Grilled Sandwiches

All sandwiches are served in a basket with crisp fries,
fresh pickle and fresh baked potato bun.

Catalyst Grilled Beef Tenderloin

Sandwich 13
Caramelized onions, Boursin cheese spread,
tomato and fresh baby lettuces.

Copper’s Awesome Burger 13 Tree Hugger Gri].].ed Portobe].lo
Two all natural freshly ground Angus beef Sandwich 11
patties, Cheddar cheese, pepper Jack Tomato, fresh mozzarella, baby lettuces,
cheese, jalapefio smoked bacon, lettuce, balsamic reduction.
tomato and pickle with our signature spiked
ancho dressing.

Raspberry Grilled Chicken Breast 12
Grilled chicken breast, raspberry spread,
tomato, pepper Jack cheese, lettuce,
tobacco onions.

‘Extras
Freshly Baked Brownie 3  Jill’s High Energy Cookie 3
Candy Bars 2  Assorted Chips
Chocolate Chip Cookie 3
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Rocky Mountain

n Chocolate Factory

((HOCOIATE FACTORY 970.468.1008
‘ www.rmcf.com

Copper One Lodge

Garamel cApples

Plain 449  Sprinkled with Chips 5.49
M&M Apple 5.49  Pecan Monster 7.95
“Apple Pie” Apple 6.49 Caramel dipped apple, rolled in

pecans, then heavily drizzled with
white, milk and dark chocolate.

Caramel dipped apple, drenched in
white chocolate, covered with cinnamon

and sugar. Come in and see our many other varieties!

Gourmet ‘Hot GChocolate

Steamed milk with All Natural Cocoa or Mexican Spiced Cocoa

‘Espresso & (Coffee Drinks

Serving Bongo Billy’s hand roasted coffee

S’more Kits

Serves enough for four people and includes the stick  15.95

Gifts & Gift ‘Baskets

Stuffed animals, boxed chocolates, gift certificates and more!

Fudge & Other Desserts

Gourmet Chocolate Bars 2.95 Fudge 13.99/1b
Milk Chocolate, Dark Chocolate, Old Fashioned Chocolate, Chocolate
Crispy Rice Milk Chocolate, Caramel, Chocolate Pecan, Walnut
Almonds, Kids Dinosaur Bars Chocolate Peanut Butter, Vanilla Nut

‘Ice Cream, Smoothies & Frozen Ireats

Serving Premium Ice Cream. 8 flavors to choose from.

‘Bulk Chocolates

Bears, Caramels, Mints, Storemade Barks
Clusters & More 19.99/lb  Avalanche, Oreo, Tiger Butter and

Truffles 2.95 each  Grasshopper 19.99/1b
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McCoy’s Mountain Market
A ACrr s 970.968.2182
J’& Lﬂg S gee Our o ggzle‘!e

MOUNTAIN MARKET oprer st Lake Market

cA quick fix for a hungry appetite

Milk Small Bag Large Bag Burritos from 2.80 to 5.25  Pain Relievers
Pint 1.69 Chips 1.29 4.75 Frozen Pizza (large) 11.95 Aspirin 2.30
Quart 2.69 Doritos, Lays, Assorted Flavors Apples .79 Advil 6.69
1/2 gallon 3.49 Pretzel Sticks or Twists Ora_nges 1.39 Dramamine 6.75
Gallon 5.89 from 1.29 to 3.49 Bananas .79  Altitude Adjustment Pills 5.95
Chocolate Milk (1 quart) 2.69 Salsa 4.75 Salads 499 Nyquil or Dayquil 8.90
Yogurt 169 16 0z. jar Potatoes 1.09 Cold & Flu Medicine from 3.25 to 8.90
Orange Juice (1/2 gallon) 3.79  Salsa with Cheese 5.00 Assorted Gourmet Oxygen Sticks 14.95
Eggs (1 dozen) 2.89  Wheat Thins 100z 6.29 Cheeses from 3.00 to 10.00  Oxia Personal Oxygen 59.95
Bread (regular or wheat) 499 Ritz Cracker 120z 6.25 Assorted Pasta 2.95 Refill 19.00
Jam/Jelly 4.25 Chex Mix from 1.85 to 3.90 Mac and Cheese 309 Pepto Bismol 6.00
Peanut Butter 499 Trail EM.IX 3.59 Spaghetti 330 Rolaids 1.00
Pop T?rts (®) ¢ 459 Cookies from 4.89 to 6.85 Marinara Sauce from 7.40 t0 9.95 Feminine Hygiene Products 4.09
(@ 10 Kk 6.29 to 8.99 Chips Ahoy, Soft Batch, O
ereal (10 pack) rom ° 'PS ANOY, SOt Bale reo Prego 469 Condoms (3) 2.90
Quaker Oatmeal 6.85 Power Bars from .89 to 3.50 .
Hamburger (11b.) 4.99 (21b.) 9.78 Toilet Paper (4 rolls) 2.69
Pancake Mix 3.99 Regular  King Size
Chicken Breasts 2.50 Kleenex box 4.09
Frozen Waffles 3.10 Candy Bars 1.25 1.99
. Mayonnaise/Miracle Whip 549 Toe or Hand Warmers 2.80
Breakfast Burritos from 2.80 to 5.25  Gum (assorted flavors) 1.60 M q 950 Laundry D ‘ 95 to 10.75
Folger’s Coffee 8.19 Marshmallows 3.75 ust:r ) a'.un Ty Detergent ; rom .95 to 0.
Fair Trade Coffee from 11.50 to 14.95 Ice Cream Bars from .99 to 2.90 Ketchup 2.89 Dfapers (12) rom 475 to 14.39
Celestial Seasonings Teas 5.99 Ben & Jerry's/Haagen-Dazs/Assorted Paper plates (25 pack) 250 Cigarettes 7:50
Hot Chocolate Mix 335 Jce Cream Pint 5.49 Plastic Cutlery assorted 3.59 Marlboro, Camel, Merit, Newport
Coke Products from 1.89 to 3.89 Ben & Jerry’s Sunscreen 5.00
Pepsi Products from 1.89t0 3.89  Hershey’s Chocolate Syrup 4.19 Tooth Brush 1.45 Magazines, Paper Back Books,
V8 Juice 199 Deli Sandwiches from 5.40 to 5.95 Tooth Paste 4.50 Batteries, Cameras and More!
Gatorade 2.59 Listerine 5.39

Items, prices and hours subject to change.

Open from 5-10pm

N
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W YORK STYLE prz5x

SUBS CALZONES

PIZZACARLO

COPPER MOUNTAIN CO

Serving Lunch and Dinner

cAppetizers

Basket of Carlo Fries 7  Little Burn Hot Wings 10
Garlic Cheese Bread 7  Carlo’s Tenders 9
Mozzarella Sticks 9  Back Country Boulders 9

Salads & Soups

Minestrone (bowl) 5  Spinach Salad 10
Homemade daily. Fresh baby spinach, roma tomatoes, red

onion, crispy prosciutto, hard-boiled egg,
Soup of the Day (bowl) 5 marinated portobello mushrooms and
Caprese | vegetarian 10

balsamic vinaigrette.
Roma tomatoes, fresh basil, balsamic
reduction and fresh mozzarella.

Caesar Salad Small: 5 Large: 7
Add Grilled Chicken | $3
Add Buffalo Chicken | $3

Carlo’s Salad | vegetarian 9
Fresh greens, tomato, artichoke hearts, red
onion, black and green olives, pepperoncini
peppers, fresh mozzarella and feta cheeses
served with sun-dried tomato vinaigrette.

‘Dressings: Sun-dried Tomato Vinaigrette, Blue Cheese, Ranch, Italian, Caesar and Balsamic Vinaigrette

‘Paninis & Subs

All sandwiches are served with a bag of chips and a pickle for $10. Sub Carlo fries | $2.50

The Italian Aegean Chicken Panini
Genoa salami, pepperoni, prosciutto, roma Sautéed chicken breast, roasted red
tomatoes, sweet red onion, banana peppers, peppers, lettuce, tomato and a pesto mayo
sun-dried tomato vinaigrette, Parmesan and with provolone and feta cheeses on grilled
provolone cheeses on a fresh hoagie. focaccia.

Chicken Parmesan The 76er
Rosemary breaded chicken breast and Smoked turkey, smoked provolone and
roasted tomato marinara with mozzarella and herbed mayo on a fresh hoagie.

Parmesan cheeses on a fresh hoagie.
g Aegean Chicken Panini

Meatball Parmesan
With roasted tomato marinara, mozzarella
and Parmesan cheeses on a fresh hoagie.

tomato and pesto mayo with provolone and
feta cheeses on focaccia.

‘Familia ‘Felice Meal

From our family to yours. Everything you need to bring your family together. 37
One (1) large signature or two topping pizza or family size pasta, One (1) family size house or
Caesar salad, Four (4) fountain sodas. $44 dollar value. No other discounts apply.

Open from 5-10pm

N
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Sautéed chicken breast, red peppers, lettuce,

See e\gﬂg‘gz"{,‘,ez Pizza Carlo
GopPe* 970.968.3112
Copper Junction

Signature ‘Pizzas
14" Pie 1 $21 18" Pie | $25

Mediterranean | vegetarian
Basil pesto, roasted red peppers, artichokes,
sun-dried tomatoes, feta and mozzarella.

The Hitman
Pepperoni, Italian sausage, Canadian bacon,
salami, tomato sauce and mozzarella.

The Godfather
Pepperoni, meatballs, Italian sausage,
caramelized onions, mushrooms, black olives,
tomato sauce, mozzarella and Parmesan.

Florentine
Alfredo sauce, chicken, spinach, mushrooms,
roma tomatoes and feta.

Margherita | vegetarian
Roma tomatoes, roasted garlic, basil and
fresh mozzarella cheese with virgin olive oil.

Buffalo Chicken
Breaded chicken tossed in buffalo sauce
with roasted red peppers, red onions,
jalapefios and mozzarella.

Hawaiian
Canadian bacon, pineapple, tomato sauce
and mozzarella. Aloha!

BBQ Chicken
BBQ sauce, chicken, roma tomatoes, sweet
red onion, green peppers and mozzarella.

Carlos ‘Pasta

Choose your favorite pasta dish 11
Pasta - Penne or Spaghetti, Sauce - Roasted tomato marinara or creamy Alfredo
Toppings - Meatballs or grilled chicken or sautéed vegetables

Calzones

No substitutions please allow 30 minutes

The Soprano 11  The Luigi 11
Pepperoni, Italian sausage, meatballs, Chicken breast, applewood smoked bacon,
mozzarella and Parmesan. roma tomatoes, red onion, green bell

eppers, Cheddar and mozzarella cheeses.
Spinach and Mushroom | vegetarian 10 pepp

Baby spinach, mushrooms, caramelized
onions, ricotta, Parmesan and mozzarella.

Three Cheese | vegetarian 10
Parmesan, ricotta and mozzarella.

[
Create ‘Your Own Pie
Tomato and Cheese Pizza: 14" Pie | $18 18" Pie | $28 Extra Toppings | $1.50 each

Meats Veggies and More
Anchovies, Applewood Smoked Bacon, Banana Peppers, Basil Pesto, Black Olives,
Chicken, Canadian Bacon, ltalian Sausage, Caramelized Onions, Green Peppers, Green
Meatballs, Pepperoni, Prosciutto Olives, Jalapefios, Marinated Artichokes,
Mushrooms, Pineapple, Roasted Garlic,
Cheeses , Roasted Red Peppers, Roma Tomatoes,
Feta, Mozzarella, Parmesan, Ricotta Spinach, Sun-dried Tomatoes, Red Onions

Pizza by the slice, kids’ meals and desserts!

Restaurant menu items, prices and hours subject to change. 25
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Serving Lunch, Dinner and Weekend Brunch

Our cAd i-n \
Cc?;;er HMagazine

‘Botanas

Homemade Chips & Salsa 5 Green Chile with Pork 5

Your choice of red or green salsa. With flour tortillas.
Homemade Chips & Queso Bean Dip 6  Chicken Quesadilla 8.5

. Chicken, beans, cilantro and Jack

H h ’ ’

omemade C Tps & Queso 6 cheese in flour tortillas. Served with
Homemade Chips & Guacamole 7 sour cream and pico de gallo.
Tostada 8  Personal Nacho 10.5

A crispy flour tortilla topped with beef
or chicken and cheeses, tomato and
onions. Add sour cream | $1

Beef or chicken with refried beans,
Cheddar and Jack cheeses, tomato,
onion. Add sour cream | $1

Salads

Fajita Caesar Salad 10.5 Fajita Caesar Salad 10.5
Taco Salad 95 Add chicken | $3.5
Chorizo and beef, or chicken, in a Side House Salad 5
tortilla shell. With choice of dressing.
Sandwiches
Triple Burger 7.5 Shredded Smoked Pork or Chicken
With cheese and fries. & Fries 7.5
Kid’s SMenu

Cheeseburger
Mac & Cheese
Mac & Cheese with Ground Beef

N
y

6  Chicken Fingers

5  Cheese Quesadilla

7  Tacos with Beans & Rice

Open from 5-10pm

Salsa Mountain Cantina

970.968.6300
Snowbridge Square

‘Platillos

All platillos served with refried beans and Spanish rice.

Burrito 12.5
Ground beef, chorizo and bean or
chicken and beans in a flour tortilla
topped with green chile and cheese.

Fajita Burrito 14.5
Grilled steak or chicken, onions, and
peppers, beans and cheese in a flour
tortilla topped with green chile and
cheese.

Enchiladas 11.5
Shredded beef, chicken or cheese and
onions in corn tortillas, smothered in
enchilada sauce.

Spinach & Goat Cheese Enchiladas 12.5
A house favorite with almond slivers.

Spinach & Crab Enchiladas 16.5
A house favorite with almond slivers.
Chicken Chili Rellenos 12.5

Four cheese combo, another house
favorite.

Chimichanga 11.5
Shredded beef or chicken and cheese
fried in a tortilla topped with green chile
and pico de gallo.

Veggie Burrito 11.5
Beans, rice, cheese and sautéed fajita
veggies in a flour tortilla topped with
enchilada sauce and cheese.

Soft or Crispy Shell Tacos 11.5
Ground beef and chorizo, or chicken
with cheese, lettuce and tomato.

Tamales 12.5
Traditional pork. Topped with green
chile and Jack cheese.

Smoked Shredded Pork Tacos 12.5
A locals’ favorite. Served with mango
salsa.

Fish Tacos 12.5
Sautéed catch of the day in flour
tortillas with tomatillo salsa, Jack
cheese, lettuce and tomato. With
mango or tomatillo salsa.

Baja Fish Tacos 12.5
Beer battered catch of the day in
flour tortillas Jack cheese, lettuce and
tomato. Served with tomatillo salsa.

Carne Asada 16.5
10 oz USDA choice tender steak
marinated, grilled to order. Topped
with fried onion, jalapefios, onions and
peppers. Served with pico de gallo.

Cantina Fajitas 16.5
10 oz USDA choice tender steak or
chicken marinated, grilled to order.
Served sizzling’ with peppers, onion,
and guacamole, pico de gallo, cheese,
rice and tortillas.

Shrimp Fajitas 18.5
Marinated, grilled to order. Served
sizzling’ with peppers, onion, and
guacamole, pico de gallo, cheese, rice
and tortillas.

cAsk about our daily Southwest Specials!

Restaurant menu items, prices and hours subject to change.
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QSNOWBRIDGE SQUARE

COPPER MOUNTAIN, CO
(]
‘Domestic ‘Beers

Bud, Bud Light, Coors & Coors Light

12 pack bottles & cans 13.99

6 pack bottles & cans 7.25
Miller Genuine Draft, Miller Lite

12 pack bottles & cans 13.99

6 pack bottles & cans 7.25
Pabst Blue Ribbon 30 pack 20.99

12 pack 10.99
Keystone Light 30 pack 19.99
Rolling Rock 6 pack 7.99
Michelob Ultra 6 pack 7.99
Miller High Life 6 pack 5.99
Bud Light Lime 6 pack 7.99

‘Imported ‘Beers

Corona 12 pack 17.99

6 pack 9.99
Tecate 6 pack 7.99
Dos Equis Special 6 pack 9.99
Heineken 4 pack 8.99
Guinness 4 pack 8.99
Stella Artois 6 pack 9.99
Pilsner Urquell 9.99
Peroni 9.99
Amstel Light 9.99
Labatt Blue 9.99

(]
Micro ‘Brew ‘Beers

New Belgium Brewing (Fort Collins)
Fat Tire/Ranger IPA, Sunshine Wheat, Seasonal 9.99

Fat Tire/Ranger IPA 12 pack cans 17.99
Boulder Brewing (Boulder)

Hazed & Infused, Never Summer 9.99
Left Hand Brewing (Longmont)

Sawtooth Ale, Black Jack Porter 9.99

Dillon Dam Brewery (Dillorlg
Sweet George’s Brown, Dam Strait Lager  9.99
Breckenridge Brewery (Breckenridge)

Avalanche, Seasonal 9.99
Oskar Blues Brewery (Lyons)

Dale’s Pale Ale, Old Chub 9.99
Ska Brewing (Durango),

Modus Hoperandi IPA 9.99
Deshute’s Brewing (Oregon)

Mirror Pond, Black Butte Porter 8.99
Full Sail (Oregon)

Session Lager (12 pack) 14.99
Sierra Nevada (California)

Torpedo IPA, Pale Ale 9.99
Stone Brewing Company (California)

India Pale Ale 10.99
Dogfish Head Craft Brewery (Delaware)

90 Minute (4 pack) 11.99
Alaskan Brewing Company (Juneau)

Alaskan Amber - seasonal 9.99

N
y

We sell Colorado Lottery.
You can’t win if you don’t play!

‘VYodka

Grey Goose 750m!|
Belvedere 750ml
Ketel One1.75 liter
Ketel One 750ml
Absolut 750ml
Smirnoff 1.75 liter
Smirnoff 750ml
Svedka 750ml
Rasberry, Cherry, Clementine
Burnetts 750m!|
Cherry, Pink Lemonade
Van Gogh 750ml|
Double Espresso and others

]
Gin
Bombay Sapphire 750ml
Tanqueray 750ml
Beefeater 750ml
Gordon’s 750ml
Seagrams 750ml

Scotch

Dewar’s White Label 750ml
Johnnie Walker Black 750ml|
Macallan 12 year
Glenmorangie 10 year
Glenlivet 12 year, 375ml
Glenfiddich 12 year, 375ml
Johnnie Walker Red, 375ml

‘Whiskey

Jack Daniel’s 1.75 liter
750ml
Jim Beam 1.75 liter
750ml
Maker’s Mark 750ml
Crown Royal 750ml
Seagram’s Seven 1.75 liter
750ml
Jameson 12 year 750ml
Black Bush 750ml
Colorado Whiskey (Denver) 750ml|

‘Rum

Bacardi Silver & Gold 1.75 liter
750ml

Captain Morgan 1.75 liter
750ml

Mount Gay 750ml|

Sailor Jerry 750ml

Meyers’s Dark 750ml|

Open from 5-10pm

39.99
39.99
55.99
31.99
30.99
36.99
19.99
20.99

9.99
30.99

36.99
33.99
30.99
13.99
17.99

33.99
50.99
68.99
59.99
32.99
29.99
20.99

55.99
30.99
45.99
24.99
36.99
39.99
32.99
17.99
55.99
49.99
59.99

39.99
19.99
39.99
22.99
26.99
22.99
30.99

Snowbridge Square Liquor
970.968.2623
Snowbridge Square

din
see O‘gdféazine‘.

Coppet
(]
Tequila
Jose Cuervo Gold 750ml| 29.99
Patron 375ml| 36.99
Patron 750ml 59.99
Don Julio Blanco 375ml 33.99
Herradura Blanco 750ml 44,99
Sauza 750ml 22.99
Margaritaville 750m| 17.99
‘Liqueurs
Bailey’s Irish Cream 750ml 29.99
375ml 18.99
Kahlua 750ml 28.99
375ml 17.99
Jiagermeister 750ml| 29.99
375ml 17.99
Tuaca 750ml 29.99
375ml 19.99

Cabernet Sauvignon

Kendall Jackson 25.99
Sterling 18.99
Simi 30.99
Clos du Bois 20.99
Ravenswood 13.99
Robert Mondavi 13.99
Bonterra 18.99
Chateau St. Jean 17.99
Merlot
Stag’s Leap 42.99
Murphy Goode 23.99
Sterling 18.99
Blackstone 15.99
Yellow Tail 9.99
‘Pinot ‘Noir
La Crema 26.99
Rodney Strong 25.99
Pinot Evil 10.99
Lindeman’s 18.99
Kenwood 18.99
Zinfandel
Cline 13.99
Smoking Loon 12.99
Murphy Goode 23.99
Estancia 16.99
Ravenswood 13.99

]
Shiraz/Syrah
Layer Cake 19.99
Cline 13.99
Jacob’s Creek 11.99
Ravenswood 13.99
Black Opal 13.99
Yellow Tail 9.99
Mal
Layer Cake a bec 19.99
El Portillo 12.99
Trapiche 9.99
Navarro Correas 12.99
Colores del Sol 13.99
Diseno 13.99
L]
‘Red Table “Wine
Ménage a Trois 15.99
Red Truck 15.99
Sweet Baby Red (Colorado) 16.99
Chardonnay
Kendall Jackson 18.99
La Crema 26.99
Simi 18.99
Chateau St. Jean 17.99
Mondavi 13.99
Beringer 8.99
Cupcake 13.99
Sonoma-Cutrer 31.99
] ] ]
peni ‘Pinot Grigio 1300
Talus 10.99
Beringer 9.49
BV Coastal 13.99
Voga 14.99
[]
Sauvignon ‘Blanc
Rodney Strong 17.99
Kim Crawford 22.99
Monkey Bay 14.99
Matua 14.99
‘Extras
Cigarettes 7.50
Soda 160z. 1.75 2 liter 2.99

Cigars - Macanudo/Arturo Fuente and Punch/La Gloria

Ice, Mixers, Olives, Shot Glasses and more!

Located across from West Lake. Many more
selections available. Call or stop by for a

recommendation. Now open Sundays!

Restaurant menu items, prices and hours subject to change.
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Serving Dinner
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Starters
Miso Soup 4  Trio of Salads 9
Traditional Japanese miso soup with Calamari ginger, wakeme and tako
seared tofu, scallions and shiitake sunomono.
mushroom. Dynamite Mussels 8
Tuna Tataki Salad 12 Broiled New Zealand green lip mussels

with spicy massago and chili garlic
Japanese mayo.

Agedashi Tofu 7
Tempura fried tofu with scallion, shiitake
mushroom and spicy miso glaze.

Sesame seared tuna served with baby
greens, fresh mango, cucumbers,
daikon sprouts and scallions with our
signature sweet chili ponzu dressing.

Edamame 4
Sweet, nutty flavored green soybeans
served warm in the pod with salt.

‘Nigiri and Sashimi

4 per order
Maguro (tuna) 6  Ebi (cooked shrimp)
Hamachi (yellow tail) 6  Tako (octopus) 5
Unagi (freshwater eel) 6  Maguro Tataki (seared tuna) 6
Sake (salmon) 5
SKL ‘Bento ‘Dinner
Our signature bento dinner 14
Comes with your choice of pulled chicken or poached shrimp,
kung pao sauce or green curry, sticky rice, steamed edamame,
baby green salad and 1/2 California roll.
‘Kids
Teriyaki shrimp, chicken and 6 Samurai Mac & Cheese 6

veggie rice bowl

30

Storm King Lounge
970.968.2318 ext. 44152
The Mill Club

Storm ‘King Signature ‘Rolls

California Roll 8
Crab, avocado and cucumber, topped
with masago.

Copper Philly 10
Cream cheese, cucumber, avocado
and asparagus topped with smoked
salmon and scallions.

Scott’s Philly 11
Salmon, cucumber and cream cheese
topped with scallions.

Spyder Roll 12
Tempura soft shell crab, daikon sprouts,
mango, avocado, cucumber and sweet
Soy.

Firecracker 11
Tempura jalapefio, fresh mango, cream
cheese topped with salmon and citrus
honey soy.

Spicy Tuna 9
Tuna, fresh mango, scallion and spicy
Japanese mayo.

Rainbow Roll 14
California roll topped with maguro,
Hamachi and salmon.

Osaka Roll 9
Barbeque eel, cream cheese, scallion
and cucumber.

Colorado 14
Crab, salmon and tempura shrimp
with avocado, cucumber, scallion and
wasabi aioli.

Ptarmigan 11
Hamachi, tempura jalapefio, cucumber
and avocado topped with tobiko and
masago.

Storm ‘King ‘Vegetarian ‘Rolls

Scooter 7
Seared tofu, daikon sprouts, asparagus
and avocado topped with tempura
crunchies and dynamite.

Avalanche 6

Asparagus, avocado and daikon
sprouts.

‘Dessert
Storm King’s Watermelon Fried chocolate brownie bites 5
Sake Sorbet 5 Served with vanilla ice cream.

Mochi
Jellied rice with an azuki bean center.

Delivery not available.
Copper Mountain is not liable for any improper raw fish food
storage once it leaves Storm King Lounge. All sushi is to be consumed,
refrigerated or discarded after 30 minutes upon carry-out.

Restaurant menu items, prices and hours subject to change.
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Wednesday through Sunday
1llam - 10pm

Tucker’s
Tavern

WHERE FAMILIES EAT & GOOD FRIENDS MEET

Monday and Tuesday
1llam - 10pm during the holidays

Tucker’s Tavern serves the best pizza and steak on
Copper Mountain. The owner drives to Nebraska
for the most tender top sirloin, New York strip,
ribeye and filet. Specialty appetizers and New York
style pizza with our fresh homemade sauce and
dough is just as good as the steak! Wash it down
with a delicious Paulaner Hefeweizen, lager or
Oktoberfest. Our game room is great for the kids or
large parties. Perfect for the whole family.

‘Pizza Specials

Small Pizza 12”

The Tribute
Pepperoni, tomato, garlic,
jalapefos, mozzarella cilantro.

Large Pizza 18”

The Supreme
Pepperoni, sausage, mushrooms,
onion, black olives and green

PEPPErs. The Greek Pizza
The Veggie Pizza Black olives, tomato, feta cheese,
Tomato, mushrooms, onions, black onion.

olives, green peppers. The Wilsonian

The Hawaiian Pie Tomato, basil, spinach, garlic.
Canadian bacon, pineapple, extra

cheese.

Open from 5-10pm

g W

Tucker’s Tavern
970.968.2033
www.tuckerstavern.com
Snowbridge Square

Next to the liquor store

Steaks

Top Sirloin 6-7 o0z  New York Strip 12-14 oz
Ribeye 16-18 oz  Filet 8 oz

‘Pasta & Sauces
Spaghetti Ravioli  Fettuccini

Marinara  Alfredo Basil Bechamel

‘Daily Specials

‘Wednesday
Lunch Dinner
$7.50 Steak sandwich 1/2 price pizza
$5.99 2 slices and a beer or soda
Thursday
Lunch Dinner

$7.50 BBQ Chicken sandwich All you can eat spaghetti $7.50
$5.99 2 slices and a beer or soda

‘Friday
Lunch Dinner

$7.50 Tucker burger $12.50 Top Sirloin (6-70z) Dinner
$5.99 2 slices and a beer or soda

Saturday
Dinner
$22.95 Ribeye (16-180z) Dinner

Sunday
Dinner
$19.95 NY Strip (12-140z) Dinner

Restaurant menu items, prices and hours subject to change.
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GANS

Serving until 1:30 am

Mulligans
Irish Pub
970.968.2084
on West Lake

ur A

see O d i-r:,e!
Magazl

Coppef

cAppetizers

Add Fries to any appetizer for extra $3

Irish Chips (Irish for Fries!!) 4
Add Cheddar, nacho or sausage
gravy | $4
Personal 5” Pepperoni or
Cheese Pizza 6
Onion Rings 6
Ballpark Nachos 6

Just like at a baseball game: nacho cheese,
jalapefios and chips.

Mash Potatoes and Gravy

Mozzarella Sticks
Served with marinara sauce.

Bowl of Chili 8
Served with Cheddar cheese, onions
and sour cream.

Hot Wings 10
Served with ranch dressing.
Chicken Tenders 10

Served with BBQ sauce.

‘Entrées

All entrées served with fries

Deep Fried Hot Dog 8
Served with onions, pepperoncini
and relish.

Bacon Egg and Cheese Sandwich
Grilled Polish Sausage
Chicken Parmesan Sandwich

Crispy Buffalo Chicken Sandwich
Tossed in Frank’s hot sauce and topped
with pepper Jack cheese.

Paddy Melt 9
Burger served on rye with fried onions
and Cheddar cheese.

Pub Burger 9
Choice of American, Swiss, Cheddar or
pepper Jack cheese.

© ©O© O

Veggie Burger 9

Mulligans Fried Egg

Double Bacon Burger 12
Served with bacon, Cheddar and an over
easy egg.

Buffalo Shrimp Burger 12

Breaded shrimp in Frank’s hot sauce and
blue cheese on top of a burger.

Guinness Chicken Sandwich 12
Guinness marinated chicken breast.

Salmon Burger 12
Served on a bun with pickles and tartar
sauce.

Fish ‘N Chips 12
Harp Lager battered halibut served with
house-made tartar sauce.

Casual Bar / Pub Dining No reservations / Order at Bar

Restaurant menu items, prices and hours subject to change.
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Escobar
970-812-ESCO (3726)
www.EscobarCopper.com
West Lake

Great Food Served‘Late!

New England Style Hot Dog
German Bratwurst

Vienna Sausage
New England Lobster Roll

‘Proudly featuring Colorado Micro Products

Rosi’s Chicken 7.95
Grilled chicken, provolone cheese, vine
ripe tomatoes, red onions, baby arugula
with your choice of deli mustard, wrapped
in a whole wheat tortilla and served with a
pepperoncini.

1000 Club 7.95
Smoked turkey, smoked bacon, avocado,
sharp Cheddar cheese and vine ripe
tomatoes with a touch of 1000 Island blend,
wrapped in a spinach tortilla and served with
a pepperoncini.

Healthy Tomato
970.968.2318 ext. 47100
Wheeler Flats at Resort Entrance

Hail Caesar 7.95
Grilled chicken, chopped romaine, smoked
bacon, vine ripe tomatoes, cucumbers
and a creamy Caesar dressing, wrapped
in a spinach tortilla and served with a
pepperoncini.

The Italian 7.95
Honey ham, salami, capicola, chopped
romaine, vine ripe tomatoes, red onions,
provolone cheese and a sundried tomato
vinaigrette, wrapped in a whole wheat tortilla
and served with a pepperoncini.

Got something else on your mind!
Try building a fresh made wrap from our You Pick It Menu

‘Fresh Soups
Creamy Tomato Basil Bisque, Boston Clam Chowder, Broccoli & Cheddar

Restaurant menu items, prices and hours subject to change.
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Kids’ Night Out

L COPPEr,
mountain

CopperColorado.com




