
Entrées
Elk Medallions* 
tarragon bordelaise, horseradish mashed potatoes, veg du jour

George Spencer's Burger* 
1/3 beef, Breckenridge bourbon sauce, cheddar cheese, tobacco onions,
pork belly, challah bun, fries
truffle parmesan fries +$3

Truffle Porcini Ravioli  

marsala alfredo sauce, tomato, julienne zucchini & squash
add chicken +8 add shrimp +10 add scallops +12

Pan Seared Scallops 
sangria pistachio butter, pork belly

$45

$27

$29

$32Soup & Salad
Loaded Potato Soup 
creamy potato soup topped with cheese, bacon, scallions, & sour
cream

add a protein to any salad
chicken +8, shrimp +$10, scallops +12﻿

Caesar Salad 

House Salad    

$15

$15 HALF SIZE $8

$12 HALF SIZE $8

DINNER

Family Style Sides
Truffle Parmesan Fries 
tarragon aioli

Garlic Mashed Potatoes  

White Cheddar Mac & Cheese  

add pork belly +$6, add lobster +$12

Vegetable Du Jour  

 

$12

$10

$14

$9

Certified Angus Beef
All steaks served à la carte

Filet Mignon* 6oz 

Bison Ribeye* 12oz 

New York Strip* 12oz 

Add a Lobster Tail 5oz, with lemon & butter 

$39

$42

$38

MKT

Appetizers
Spinach Artichoke Dip  

pita chips, celery, carrots

Tenderloin Canapes 
apple brandy smoked beef, blueberry horseradish cream, Mediterranean
relish, toast points

Wasabi Panna Cotta Shrimp 
cocktail shrimp, sesame soy marinade, seaweed salad, sriracha, wasabi
panna cotta. contains sesame

Bread & Butter 

$14

$19

16

$4

Add a Sauce 
Breckenridge bourbon steak sauce
mushroom demi
garlic & herb butter

$6

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. 
Allergen information available upon request.
Notice: All transactions are subject to state taxes, local taxes, and resort fees.
Notice: Parties of 5 or more are subject to an automatic 20% gratuity
Notice: This restaurant collects and shares gratuities on a pre-established basis with other employees who customarily receive tips.”

Children
Noodles  

noodles with butter or marinara, parmesan cheese

Little Miner Steak 
6oz cut, french fries

Chicken Tenders 
breaded chicken strips, french fries

$13

$22

$17



Beer
Coors Light 

Golden, Colorado

Coors Banquet 
Golden, Colorado

Coors Edge 
Non-Alcoholic

Rotating IPA 

Rotating Amber Ale 

Left Hand Brewing Milk Stout 
Longmont, Colorado

Modelo 
Mexico City, Mexico

Stella Artois 
Leuven, Belgium

$6

$6

$7

$8

$7

$8

$7

$7

Signature Cocktails
Port Old Fashioned 

Breckenridge port cask whiskey, raw simple, whiskey barrel aged bitters

Rusty Nail 
scotch, drambuie, peychaud's bitters,

Bourbon Sour* 
Breckenridge distillery bourbon, egg white, lemon, simple, Angostura

bitters

Pomegranate Spritz 
pomegranate liqueur, Aperol, Campari, prosecco, pomegranate juice

Espresso Martini 
espresso vodka, Kahlua, simple, espresso

Water Lily 
choice of Empress 1908 Indigo gin, or Empress 1908 Elderflower Rose gin,

creme de violette, orange liqueur, lemon

$16

$15

$15

$15

$16

$15

NA Beverages
Freshly Brewed Coffee

 

Iced Tea    

Ghirardelli Hot Cocoa 

Juice 
apple, orange, cranberry, pineapple

Lemonade  

Fountain Soda 

           

$5

$5

$5

$5

$5

$5

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. 
Allergen information available upon request.
Notice: All transactions are subject to state taxes, local taxes, and resort fees.
Notice: Parties of 5 or more are subject to an automatic 20% gratuity
Notice: This restaurant collects and shares gratuities on a pre-established basis with other employees who customarily receive tips.”


