
Smoked Salmon $15                                                                                         

Cold smoked ∙ herbed marscapone 

crostini  ∙ pickled onions 

 

 

Mini Mac & Cheese  $9  

Adult mac & cheese ∙ parmesan cheese  

      bread crumbs ∙ herbs 

Blackened Ahi $16                              

five chili rub ∙ wasabi aioli                                   

carrot/cucumber slaw ∙ soy syrup 

 

 

   Chipotley honey Prawns $15                           

hawaiian blue prawns ∙ panko                            

almonds ∙ chipotle honey                           

 

 

Highlands Wedge  $10                                                                                                                              
romaine halves ∙ red onion ∙ radish ∙ crisp pork belly                                                                                                

cherry tomatoes ∙ maytag bleu 

 

Champagne Pear $9                                                                                                                                                                                                                                          
baby greens ∙ pears ∙ orange imperials ∙ sweet walnuts  

 

Classic Caesar  $8                                                                                                                                                        
traditional caesar dressing ∙ garlic croutons ∙ parmesan cheese                                                                                                        

romaine hearts 

 

Winter Kale  $14                                                                                              

Garden KAle ∙ Roasted Beets  ∙ farro ∙ local almonds ∙ sweet red onion                                     

fetta cheese ∙pomegranate balsamic vinaigrette 

 

Spicy Taco Salad  $15                                                                                                          

Romaine lettuce ∙ black beans  ∙ tomatoes ∙ avocado ∙ five cheese                                                        

spicy ground beef ∙ black olives  ∙ creamy chipotle dressing 

  

 

 Appetizers 

Mac & Cheese  $17 

Adult mac & cheese ∙ asparagus tips                   

ditalini e pasta ∙ parmesan cheese 
 

Pasta Primavera  $16  

Garden vegetables ∙ aged sherry wine                        

capellini pasta ∙ garlic butter 
 

Pastas 

Salads 

Cajun Chicken  $18 

Chicken ∙ sweet peppers  ∙ garlic ∙ wild mushrooms ∙ fettuccini                                              
chipotle  cream ∙ scallions 



 

Steakhouse 
We proudly serve  hand-cut usda prime beef, fire roasted above 800⁰ ;                                                           

with roasted garlic butter and house vegetable.                                                                              

Your choice of: garlic mashed potatoes, rosemary reds or California Brown Rice 

 

Here at Highlands Ranch Resort we cook our steaks to a true temperature 

*Rare  125 - 130  “cold red center”    *Medium Rare  130 - 140 “Warm Red Center”   

*Medium 140 - 150 “pink center” *Medium Well 150 - 160 “Small pink center” Well Done  160+ grey brown  

  

 Ribeye                                                                                                                
 “the cowboy” a  22 ounce bone -in cut  $42   

 “the Cowgirl” a 14 ounce boneless cut  $32 

 

 Filet mignon                                           
 “The banker” an 8 ounce petite cut   $36 

 

 Highlands Ranch burger $15                                                           
 House Ground beef ∙ soft roll ∙ lettuce                                

 tomato ∙ onion ∙ pickle ∙ French Fries 

 

 Beef Short Rib   $28                                                                                                            

 braised short rib ∙ bone marrow                                                                                                                                 
 garlic mashed potatoes                                                                                                        

 asparagus ∙ cabernet balsamic glaze           

 

   

 

Chef’s Seafood Specialties 
   

 Silver Salmon   $22  

 silver salmon filet ∙ stir-fried brown rice ∙ asparagus tempura     

 sriracha aioli ∙ soy syrup   

  

 Prawn scampi   $24 

 Prawns ∙ white wine ∙ mushrooms ∙ tomatoes, garlic ∙ asparagus                                                           

 California brown rice or angel hair pasta  

 

 Fish & Chips   $18                                                                                                                             

 Mahi mahi ∙ sierra Nevada beer batter ∙ coleslaw ∙ French fries ∙tartar  

                                               

 

Poultry 

 Muscovy Duck   $28 

 Balsamic marinated duck breast ∙ medium rare ∙ garlic mashed potatoes                    

 asparagus ∙ wild mushroom confit ∙ blackberries ∙ balsamic reduction 
 

 Sante Fe Chicken $19 

 mary’s airline Chicken breast ∙ five chili dust ∙ California brown rice                                                 
 roasted corn salsa ∙ asparagus ∙ chipotle honey drizzle 
 

 Buttermilk fried Chicken  $18                                                                                                                  

 mary’s airline Chicken breast∙ five chili dredge ∙ mashed potatoes                                  

 wilted kale ∙ pan gravy   

 

 

Extras / Sides 

 

veal Demi – Glace $5 

Wild mushroom Demi $6 

Asparagus $4  

  


