
D 11-27-23*  These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness.

A 20% gratuity will be automatically added to the bill for parties of 8 people or more. 

Harvest Moon Bread, Butter $5

Blue Claw Crab Cakes $26
Peach-Plum Rémoulade | Arugula

VFC Wings $18 
Vietnamese Fried Chicken Wings | Onion | Jalapeño | Sweet Chili Fish Sauce | Cilantro

Silken Tofu $16
Onion | Jalapeño | Sweet Chili Fish Sauce | Cilantro

Calamari Fritto Msto $18
Flash Fried With Anchovies | Artichoke Hearts | Lemon | Garlic Aioli

 STARTERS  

HOTEL
COLORADO
Restaurant & Bar

 SOUPS & SALADS  
*Add Grilled Chicken $11, Grilled Steelhead $15, Shrimp $11, or Crab Cake $12 

 FLATBREADS  

Steelhead Chowder 
Thyme Tomato Cream | Corn | Bacon | Potatoes.

Cup $6  / Bowl $12

Garden Salad VG
Garden Greens | Shaved Cucumber | Carrot | Radish | Cherry Tomato | Citrus Vinaigrette

Side $6 / Entrée $13

Knife and Fork Caesar Salad
Fresh Romaine Hearts | Creamy Caesar Dressing | Anchovy | Lemon | Shaved Parmesan Cheese

Side $8 / Entrée $14

HC Cobb Salad $14 GF
Baby Spinach and Frisée | Cucumber | Tomato | Smoked Bacon | Blue Cheese Crumbles 

Mushroom | Hardboiled Egg | Champagne Dressing

Smoked Trout $21
Tomato | Mozzarella | Chevre | Pine Nuts | Arugula

Roasted Garlic $18
Portobello Mushroom | Rosemary | Shallots | Mozzarella And Parmesan

Classic $18
Italian Pepperoni | Marinara Sauce | Mozzarella | Fresh Basil | Parmesan Cheese



D 11-27-23*  These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness.

A 20% gratuity will be automatically added to the bill for parties of 8 people or more. 

 BURGERS 

 ENTRÉES 

 RIVERSIDE 

 SANDWICHES 

1/2 lb. Certified Angus Beef Served with Maldon Salted Fries

HC Burger*$16
1/2 lb. Smashed Beef Patty | Onion Ring | Shredded Iceberg | Sliced Tomato 
Shaved Red Onion | Pickles | Thousand Island Dressing | Sesame Seed Bun

Double HC Burger* $19
Two Smashed Beef Patties | American Cheese | Shredded Iceberg | Sliced Tomato 

Shaved Red Onion | Pickles | Thousand Island Dressing | Sesame Seed Bun

Add Cheddar or Swiss Cheese $1 | Sugar Cured Bacon $2 | Grilled Mushroom $1.5

14 oz Emerald Valley Beef Rib-Eye $49
Roasted Garlic Mashed Potatoes | Asparagus

Add Pepper Crusted $1 | Roquefort Cheese $3

Baked Penne Bolognese $21
Classic Beef Bolognese | Marinara | Fresh Mozzarella | Parmesan Garlic Bread

Pan-Roasted Half Chicken $36
 Rosemary Garlic Butter Pan Sauce | Roasted Fingerling Potatoes | Mushrooms 

Asparagus with Toasted Garlic

Bourbon Glazed Steelhead Trout $36
Roasted Garlic Mashed Potatoes | Asparagus with Toasted Garlic

Pan Fried Rainbow Trout  $32
Roasted Garlic Mashed Potatoes | Asparagus with Lemon Caper Sauce

Served With Malden Salted Fries

Bison Reuben $20
Corned Beef | Sauerkraut | Swiss Cheese | Thousand Island Served on Rye

BBQ Chicken Sandwich $19
Marinated Portobello Mushrooms | Caramelized Onions | Gorgonzola Cheese 

Peach BBQ Sauce | Toasted Brioche Bun

Cuban Sandwich $19
A Traditional Favorite 

Ham | Asado Pork | Swiss | Pickle | Whole Grain Mustard | Cuban Roll

Steak Sandwich* $26
A Grilled 6 oz. Beef Ribeye | Marinated Portobello Mushrooms | Onions 

Gorgonzola Cheese | Brioche Bun




