
STARTERS
Chicken Wings 6/$9 12/$14
Crispy chicken wings, tossed in
buffalo sauce, thai chili or bbq.
Served with bleu cheese or ranch
and carrots

Tres Tacos $9
Your choice of three, carne asada
with salsa verde, grilled chicken
with onions and cotija cheese, or
butter poached lobster with
avocado salsa.

Birdie Bites $10
Chopped, grilled chicken breast
plated with iceberg lettuce cups.
Served with thai chili, peanut sauce
and buffalo sauce.

Chips and Queso $8
Homemade beer queso with fresh
made tortilla chips

Jose Fries $8
Double order of fries smothered in
pork green chili, homemade beer
cheese and pic de gallo

Supreme Nachos $12
Homemade tortilla chips, with your
choice of carne asada or grilled
chicken, smothered in pork green
chili, salsa verde & homemade beer
cheese sauce. topped with a drizzle
of sour cream and pico de gallo.
Loaded it up! $3

Lobster Rolls $14
2 rolls with butter poached lobster

Cheese Curds $9
aged cheddar cheese with a hint of
garlic. served with a BBQ chipotle
sauce to dip in

 SALADS & Soups
Add grilled chicken $4, salmon $5, �let  $6

House Salad $9
Mixed Greens piled with house
cheese, heirloom tomatoes,
cucumbers and homemade red
wine vinaigrette

Stilton Wedge $10
Iceberg wedge with heirloom
tomatoes, jalapeno bacon pieces
topped with Stilton bleu cheese

Caesar $9
Classic Caesar salad with shave
parmesan and fresh croutons.

Santa Fe Salad $12
Your choice of carne asada or grilled
chicken tossed in iceberg lettuce
with black beans, tortilla strips,
mixed cheese and pico de gallo.
Served with your choice of dressing.

Soup of the
Day Cup $3 Bowl $5
Ask your server for details

Pork Green
Chili Cup $3 Bowl $5

ENTREES
Available sides for grilled items and Sandwiches. Fries, tator tots, balsamic tomatoes, cup of soup, cup of green chili, 

seasonal vegetable or mashed potatoes. Substitute truf�e fries, onion rings, side salad, side Caesar for an additional $3

Petite Filet Mignon* $16
6oz charbroiled �let basted with garlic
butter

Raff's Signature
Ribeye* $22
10oz hand cut ribeye topped with
sautéed mushrooms and onions.

6oz Sirloin and
Lobster* $18
Prime grilled sirloin topped with butter
poached lobster

Kobe Beef
Cheeseburger $12
Signature blend 1/3 pound patty on a
toasted brioche bun. Accompanied with
tomato, onion, and pickles. Your choice
of American, provolone, or pepper jack
cheese.
Make it Ra�s Way (prime rib) $3
Smother in Green Chili $2

Prime Brie $13
Slice prime rib and sautéed mushrooms
served on toasted texas toast with
melted brie

Grilled Asian Salmon $14
Atlantic salmon grilled to perfection on a
bed on quinoa with sautéed tomatoes
and drizzled with sweet soy sauce

Ahi Bowl $14
Blackened Ahi tuna served on top of
white rice topped with avocado salsa.

Cali Chicken Sandwich $12
Grilled chicken breast, provolone cheese,
applewood bacon, and avocado. Served
on toasted texas toast with garlic
mayonnaise.

Spicy BLTA $11
Thick jalapeno bacon on texas toast with
fresh greens, tomato slices and avocado.
Drizzled with blood orange balsamic
vinegar
Add Salmon $5

Colorado Dip $14
Thinly slice roast beef with pepper jack
cheese and garlic mayo. Served on a
po'boy roll and a side of au jus.

French Fries 
Mashed Potatoes 

Balsamic Tomatoes 
Pork Green Chili 
Soup of the Day 

Seasonal Vegetables 
Onion Rings 

Tator Tots 
Side Salad 

Side Caesar Salad 

$5

Sides

Spring Chicken $14
Grilled chicken breast topped with
sautéed mushrooms, bacon, and
smothered with mixed cheese.

Creamy Pesto Chicken $14
Grilled chicken sautéed with a creamy
pesto and penne pasta. Served with a
side of garlic bread



Breakfast

 $7 DESSERTS
New York Cheese Cake
Traditional New York Cheese Cake with Strawberry Sauce

Lava Cake
Rich and Fudgy Chocolate Lava topped with Vanilla Bean Ice Cream

Tiramisu
Elegant layered dessert with lady �nger cookies, espresso and mascarpone

Ghirardelli Brownie Sandwich
Vanilla bean ice cream in between two Ghirardelli brownies. Drizzled with caramel and
raspberry sauces

COCKTAILS
Kettle Palmer $9
Kettle One Citroen Vodka infused Arnold Palmer

Wild Roots Mule $8
Huckleberry Vodka and Ginger Beer

Sam's Skinny Margarita $7
Hornitos Tequila with freshly squeezed limes and
trip sec

Grapefruit Cosmo $9
Deep Eddy Grapefruit, Trip Sec, Cranberry with lime
juice.

Raspberry Lemonade $7
Wild Roots Raspberry Vodka with Lemonade

Bud 
Bud Light  

Coors 
Coors Light  

Ultra 
Corona 

Odell IPA 
Mountain Standard 

Sipping Pretty 
805 

Assorted Seltzers 
Good Behavior 

Fat Tire 
90's Schilling 

Drum Roll 
Insane Rush 

Miller lite 
Ask Server for Seasonal and Local Draft

Selections 

BE
ER

Eggstravaganza $9 $7 no
meat

Two eggs to your liking, choice of 3
slices of apple infused bacon or 2
sausage patties, Texas Toast or Rye.
Served with Breakfast Potatoes or
Sliced Tomatoes.

Burrito $5 $6
smothered

Hand Held burrito with scrambled eggs,
cheddar/jack mix, pork green chili and
breakfast meats.

Paul's Breakfast Bowl $10
Hash brown rounds mixed with
mushrooms, onions, red peppers and
choice of sausage or bacon. Covered with
Cheddar/Jack cheese and green chili with
your choice of two eggs on top.

Egg Sandwich $8 $6
smothered

Fried Egg with American Cheese. Choice of
Ham, Bacon, Sausage on a potato bun.
Served With Breakfast Potatoes, or sliced
tomatoes.

French Toast $6
Two pieces of Texas Toast sprinkled
with Powdered Sugar and syrup.

Flap Jacks $6
Two Buttermilk pancakes with a side of
Syrup,

WINES
House Wine 6.5 23
14 Hands- Chardonnay, Pinot Grigio, Sauv. Blanc, Pinot
Noir, Merlot, Cabernet

Tribute 9 31
Cabernet and Sauvignon Blanc

Champagne 5 23
J.Roget

Prisoner 75
Fruity bold Red Blend- Napa Valley

Rombauer 80
Buttery Rich Chardonnay- Napa/Sonoma

Meoimi 12 40
Pinot Noir- Monterey Sonoma/ Santa Barbara


