
STARTERS  
FRESHLY CUT SEASONAL FRUIT  
Yogurt and Orange Blossom Honey 
Dip,
Muffins
                                            

7 BOWL OF BERRIES
Vanilla Whipped Cream

14

HAND MADE MORNING PASTRIES  
Sweet Butter

8 COLD SMOKED RIVER SALMON
Tomato, Cream Cheese, Capers, Bagel 

13

SHRIMP COCKTAIL
Jumbo white shrimp, cocktail, 
remoulade, or mustard sauce 

16  LOBSTER COCKTAIL

Three Canadian lobster tails, cocktail, 
remoulade or mustard sauce
                         

19

BACON WRAPPED SHRIMP 
Mexican white shrimp, Neuske’s 
smoked bacon, guacamole, tortilla 
chips

19 CRAB COCKTAIL
Jumbo lump crab meat, shredded iceberg                                                          
horseradish cocktail sauce

18

COCONUT SHRIMP
Pineapple-cucumber slaw, ginger 
dipping sauce

17 STEAK TACOS     
 

Prime beef, warm flour tortillas, fresh tomato 
salsa, guacamole 

10

THE SWEET CLASSICS
MALTED BUTTERMILK  PANCAKES    
Grade-A Vermont Maple Syrup or 
Strawberry-Vanilla Coulis

11 MALTED BELGIAN WAFFLES
Grade-A Vermont Maple Syrup

9

ROLLED OATS BRULEE
Slow Cooked Oats, Fresh Berries,
Raw Sugar Caramel

7 CINNAMON BRIOCHE FRENCH TOAST
Grade-A Vermont Maple Syrup

11

THE EGGS
All Items Include Breakfast Potatoes
We wil l  gladly substitute Egg Beaters or 
Egg Whites  
STEAK & EGGS
8 oz N.Y. Strip, 2 Eggs any Style

22 ASPARAGUS & MUSHROOM FRITTATA
Asparagus, Mushrooms, Boursin Cheese

13

B.Y .O.  OMELET
Bacon, Onions, Tomato, Mushrooms, 
Spinach, Asparagus, Peppers, Aged 
Cheddar
Add Avocado, Smoked Salmon or 
Goat Cheese

13

2

TRUFFLED EGGS BENEDICT
Soft Poached Eggs, Canadian Bacon, White 
Truffle Hollandaise, Spinach, Buttermilk 
Biscuit

13

BREAKFAST SKILLET
Scrambled Eggs, Peppers, Sausage, 
Potatoes, Pepper Jack  Cheese, 
Scallions

12 SMOTHERED BURRITO
Bacon, Egg, Potato, Cheddar, Jalapeno, Green 
Chili

14

BISCUITS & GRAVY
Two Large Buttermilk Biscuits, 
Scrambled Eggs, House-made 
Sausage Gravy

14 ELWAY’S OMELET
Cheddar Cheese, Crab, Shrimp, House-made 
Hollandaise

19

TWO EGGS ANY STYLE 9



THE BREADS THE MEATS
White                   Whole Wheat         
Bagel
Marble Rye            Sourdough         
English Muffin
Cinnamon-Raisin Bagel            
Multigrain

Breakfast Sausage                   
Smoked Bacon 
Chicken Apple-Cranberry          
Canadian Bacon

SOUPS & SALADS

ROASTED CORN & CHICKEN 
CHOWDER
B a c o n ,  p e p p e r s ,  p o t a t o e s ,  c r e a m   

8
CHARRED RED PEPPER SOUP
P e s t o  c r o s t i n i

8

Chopped iceberg, cherry tomatoes, 
yellow peppers, cucumbers, red 
onions, celery, hearts of palm, 
cheddar cheese, zesty green goddess 
dressing

9

HOUSE SALAD
Baby mixed lettuces, yellow peppers, 
red onions, olives, cherry tomatoes, 
aged sherry vinaigrette dressing 

9 CHERRY CREEK SALAD     
Baby spinach, chilled chicken, dried cherries, 
dates, green apples, manchego cheese 
pistachios

16

ICEBERG WEDGE SALAD
Blue cheese crumbles, bacon, red 
onions, chives, blue cheese dressing 

8 COBB SALAD
Mixed greens, chicken, eggs, avocados, 
bacon, blue cheese, tomatoes, choice of 
dressing

17

CAESAR SALAD, Sma l l  o r  l a rge  8  o r
Chicken     add 5
Shrimp      add 7
Steak        add 7

11 TENDERLOIN & SALAD
Combine our small Caesar, iceberg, or house 
salad with a grilled 7 oz tenderloin 

21

CRAB SALAD   
Lump crabmeat, red onion, cheddar 
cheese, avocado,  Red pepper 
vinaigrette

19 SALMON & SALAD
Combine our small Caesar, iceberg, or house 
salad with 5oz salmon 

19

SANDWICHES                                            
Al l  sandwiches  se rved  w i th  a  cho i ce  o f  co t tage  cheese ,  3  bean  

sa lad ,  co les l aw  o r  house-made  ch ips .  S ide  o f  F rench  f r i es   3
BURGERS   

SMASH
BISON
WHITE  CHEDDAR,& BACON
MUSHROOM CARMALIZED ONION 
SWISS 

14
18
15
15

GYRO                          Grilled Chicken
                                     Beef Tenderloin
Cucumbers, sun-dried tomatoes, red 
onion,
feta cheese, yogurt vinaigrette, warm pita

15
17

PHILLY CHEESE STEAK
Prime rib, caramelized sweet 
onions, red peppers, white 
cheddar, black-pepper 
horseradish aioli              

 


18 GRILLED BUFFALO PATTY MELT
Caramelized onions, pepper jack cheese,
Rye bread

16

STEAK WRAP
Prime steak, tomato, avocado, 
cotija cheese, spicy chili aioli, 
flour tortilla

17 ELWAY’S  LOBSTER CLUB SANDWICH       
Bacon, lettuce, tomatoes, lobster meat, 
toasted Brioche

21

GRILLED  VEGETABLE  WRAP                
Portobello mushrooms, zucchini, 
fire roasted tomatoes     Add 
Herb and Garlic Goat cheese  2 

                          
                                                                 

13



ELWAY’S FAVORITES
PRIME NEW YORK STRIP ,  8 
oz

30 FARM RAISED SALMON,  10  oz                22

PRIME FILET,  8 oz 34 ROASTED 1/2 CHICKEN 22

WITH... .  

CHEDDAR CHEESE GRITS 7 SAUTEED CREMINI  MUSHROOMS 7
STEAMED BROCCOLI 7 SAUTEED ASPARAGUS 7
FRESH FRUIT 4 SOUTHWESTERN BLACK BEAN SALAD 4
CRAB FRIED RICE 10 HOUSEMADE CHIPS 4


