
Pesto Pasta | $28    
Penne, Heirloom Grape Tomatoes,  
Pesto, Fresh Mozzarella, Parmesan 

Add: Chicken $12, Salmon $14, Shrimp $16, Steak $18

Airline Chicken Breast | $35    
Garlic Mashed Red Potatoes, Roasted  

Chicken Jus, Broccolini

*Elk Tenderloin | $53   
Sweet Corn Polenta, Roasted Broccolini, Pickled 

Blackberries, Breck Bourbon Sauce

*8oz. Filet | $55   
Garlic Mashed Red Potatoes, Asparagus,  

Breckenridge Bourbon Demi Glace  

*Bistro Burger | $22  
8 oz Chuck Brisket Blend, Cheddar, Churchill Sauce, 

Iceberg Lettuce, Pickles, Bacon. Served with Fries

Pan Seared Trout  | $44 
Herbed Jasmine Rice, Vegetables,  

Heirloom Grape Tomatoes, Curried Jus

*Steak Frites  | $49   
10 oz Cab Ribeye, Frites, Arugula 

Mixed Greens, Shallot Butter  

Iceberg Wedge | $16 
Marinated Grape Tomatoes, Scallion, Bacon  

Lardons, Bleu Cheese Crumbles

Burrata | $18   
Heirloom Tomatoes, Basil Pesto, EVOO

menu
appetizers

Kung Pao Brussels Sprouts | $13      
Sweet & Spicy Glaze, Toasted Peanuts, Chili Threads       

Chicken Wings | $16     
BBQ, Buffalo, Sweet Chili, Garlic Parmesan, or 
Smokey Dry Rub - with Ranch or Bleu Cheese

Crispy Calamari | $18  
Arugula, Jalapeño Aioli        

Charcuterie | $20     
Rotating Artesian Meats & Cheeses.

Seasonal Accompaniments 

*Shrimp Ceviche | $16     
Tiger Shrimp, Mango, Jalapeño, Avocado, 

Cilantro, Lime, Fresh Chips 

Elk Tacos | $18   
Corn Tortilla, Onion, Cabbage, Cilantro, Queso 

Fresca, Jalapeño Cream Sauce

Chocolate Bundt Cake | $14   •   Vanilla Crème Brûlée | $14
Tiramisu | $14   •   Italian Lemon Cake | $14   •   Ice Cream or Sorbet  | $8   

Soup of The Day | Cup $6 Bowl $9

salads

entrées

DESSERTS

Rotating Ice Cream and Dessert Specials

Add Protein: Chicken $12  • Salmon $14  • Shrimp $16  • Steak $18

Dressings: Ranch, Blue Cheese, Lemon-Basil Vinaigrette, Balsamic, Oil & Vinegar

(970) 453 9300 | breckenridgesales@guestservices.com  
thelodgeatbreckenridge.com |           /lodgeatbreck     /lodgeatbreckenridge

*Consuming raw or undercooked meat, 
poultry, shellfish, eggs or unpasteurized milk 
may increase your risk of food-borne illness. 20% Gratuity added to all parties of 5 people or more.

No split checks. Gluten free options available. 

VeganVegetarian Gluten Free

House | $12 Small, $15 Large   
Mixed Greens, Tomato, 

Cucumber, Onion

Caesar | $12 Small, $15 Large   
Romaine, Parmesan, Garlic Croutons,  

Roman Caesar Dressing, Anchovies
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Charred Broccolini | $9.00
Asparagus | $9.00
Garlic Smashed Red Potatoes | $7.00
Creamy Polenta | $7.00
Baguette with Butter | $7.00
French Fries | $7.00


