ZDDYLINE=.

RESTAURANT & BREWERY

1AKkE-Owr VIENU

AVAILABLE FROM 11 AM. TO 9:30 F.M.
# 719-966-6000
926 5. MAINSTREET

EINA VIDIA,
LORADO

™. BARB
N WHIPPL




CHIPS AND SALSA

Fresh-made salsa w/ fire roasted 'aIaP~
enos & fresh cilantro $3%.50

Add guacomole ORJ’alaPenoqucso

sauce. $2.50

Hummus OveR FIrTa
5PfC9 gar]ic and roasted red pepper hummus with toasted Pita

bread, served with tomatoes, cucumbers and kalamata olives.

$5.95

Housr SaLaD @

Mixed greens, roma tomatoes, cucum-
bers, carrots, croutons, parmesan.
(areat with our ba!samic~vinaigrcttel

5ma”$2‘95 ~ Iargc $5.95

CHICKEN SALAD
Girilled, chilled & sliced chicken breast

on mixed greens, artichoke hearts & roma
tomatoes. Topped with parmesan &
walnuts. (Great with Honeg~mus’cardl
small $5.95 ~large $7.95

ArretiZERS #

SOFT PRETZELS
4F Hand twisted Pretze]s, baked in our
wood-fired oven served with marinara
sauce. $4.95
Add Cheddar, Alfredo or warm
fﬂoneg~Mus’card Sauce. $5.95

Fa rmesan, Feta, b

FIESTA QUESADILLA
Award~\/\/inning [iesta Qpeso from the
JumPin’ Good Goat Dairﬂ, gri”cd in
aflour tortilla Served with Salsa and
Gaucomole. $5.95.

(Chicken $7.95 Steak $8.95

SPINACH & ARTICHOKE. DIp

rie, cheddar-jack, fresh sPinach, & artichokes

blended Piping hot with a toasted & sliced batard loaf. $7.95

Adcl a skewer of 6 fire gri”ecl shrimp $12.95

Sour & SALAD COMBO

EOWI O]C our hOUSC macle SOUP,
smaH hOUSC, spinach or caesar sa|ad &

sliced baguet‘ces. $7.95
THE EDDYLINE SALAD

Freslﬂ sPinacI‘x with red onions, roasted
red peppers, roma tomatoes and our
house-made red chile vinaigrette. Fin-

ished with toasted Pine nuts, gorgonzo-
la crumbles & choice of: 50z NY strip

steak, gri”ed Salmon filet, or 8 sauteed

shrimpl $12.95

[RESH SALADS

CAESAR SALAD @

Romaine, parmesan cheese and croutons
with our house made (Caesar dressing.
small $3.50 ~ large $6.45
Great with Gri”ecl Salmon

(GREFK. SALAD

Spinach, roma tomatoes, red onions,
roasted red peppers, caPico|a ham, kal-
amata olives, Pcpcroncinis & feta. (Great
with Festo~vinaigrette!
small $6.95 ~ large $9.45

House NADE DRESSINGS

Balsamic \/inaglz,rai’ctcJ Pesto \/inagraitte, Red C]’]i]c \/inagraittc, Cacsar, f“loncg Mustard

ASTAS (& LASAGNA?

We use 100% [talian grade pure Semolina pasta for all of our dishes. All dishes are served with a slice of baguet’ce,
garnish and can be ordered as a half Portion.

CrREAMY FESTOPASTA

Basil pesto and cream sauteed with
artichoke hearts and sundried tomatoes.

$8.95
Trg with gri”ed Portabe”o $11.95

ROASTED (GARLIC ALFREDO
Our alfredo sauce is fresh made w/
roasted garhc, parmesan and finished with
grated nutmeg. $8.95
Forawalk on the wild side try it with
green chile, capers, and gri”ecl chickent

FASTA & SALAD COMBO
A Iighter half order of any pasta with a

small house, sPinach or caesar salad &
sliced baguettes. $8.95

WOOD-OVEN LASAGNA
4 Layers of spinach} cgg pasta, roasted

red peppers, red onions, mushrooms, mari-
nara, roasted garlic, ricotta and mozzarella.

\/egetarian - $9.95 | raditional- $10.95

RED CHILE PASTA
Authentic New Mexico grown red chile

made into a sPicg cream sauce.
Simple yet incredible! $8.95
(Gireatw/ gri”ec{ Pork loin $12.95

CHEDDAR PENNEMACARONI
Qur fresh made sharp cheddar cheese
sauce with Penne pasta. $8.95
Delicious with Girille Salmon $14.95
or (Grilled Pacon Strips $10.95

$i445
RILLED ADDITIONS
807 C}‘nic!(en Brcast ~ %4 7 OZ 5almon Filct ~$6 Shrimp Skewer (6) ~%$5
Fortabe”o Mushroom ~ $3 8 O7 Marinated For‘( | oin~$4




INVOOD -LTRED - GRILLED ENTREES

Ourgri” is fired with pecan wood grown in the Rio Grandc \/al]cg; Whg Fccan. ccanisa very clean & hot buming wood that imparts a s]ightly sweet and nutty flavor

with no added oil. Wood burns signigicantly l’vottcr, searing meats, traPPingjuiciness and flavor c[ccP inside unlike conventional gri”s orrange tops.

WOOD-FIRED NEW YORK STRIP WOOD-FIRED RiB-yvE
[Hand-cut u&DA Choicc 100z New York, gri”ec{ to r“land{ut USDA Choice 120z rib~ege gri”ed to PerFeo
PenccctionThe New York is loved for its lean tenderness and tion. | he ribege is loved forits l’}igh degrec of marbling and
flavor. Servc& with the vegetable of the dag, Potatoes or Havor. Servecl with the vegetab!e of the dag, choice of Pota~

rice, and soup or salad. $1 6.95 toes orrice, and soup or salad. $ 1 8.95

Adda gri”ed shrimp skewer $21.95 Add a gri”ccl shrimP skewer $2%.95

SOUTHWEST FORK LLOIN GRILLED RED-FEPPER SALMON

7 oz Pacific Northwest Wild Salmon filet gri”eé to Perpection
& tOPPed with a fresh sauted, spicg red pepper wine & cream
sauce. Served on a bed of wild rice, vegetable of the da9 and

choice of soup or salad. $1i 5.95
WOOD-TIRED GRILLED FAUITAS

Wood—)cir@gri“ecl red bell pepper and red onions. Served with sour cream, guacomo|e, house-made salsa, cl—\ec}clarjack cheese
and 4 warm tortillas.

NY Strip ~$1%.95,  (Grilled Chic‘(en ~$10.95 (rilled Portabello Mushroom ~ $10.95 Baja [Fish~%11.95

GGRILLED SANDWICHES

All sandwiches come with a choice of side.

8 oz. handcut Pork loin marinated in a red chile sauce, wood-
fire gri“ed, and served on a bed of long grain wild rice, veg-
etable of the cl39 and choice of soup or salad. $1 2.95

GRILLED FORTABELLO @ SALMON CLUB GRILLED CHICKEN
Grilled Salmon [Filet, s moked bacon, 8 oz. (Grilled chicken breast, choice of

Grlled portabello mushroom, choice of - | Tled
C}iCCSC, on a toasted bun. Ser\/ed with S}Plcﬂ aruguia, roma tomat‘oes on gnie C}iCCSC, on a toasted bun. Ser\/ed with
ciabatta bread. Ser\/ecl with our house

red~PePPer basil mayo $9.95 a side oFguacomole. $9.95

made Pestojaiapeno relish. $12.95

SOUTHWEST CUBAN
T hin slices of red chile marinated Pork, capicola ham, dill Picl(les, stone~grounc1 mustard, swiss and cheddar cheese on a ciabatta
roll. Pressed @gri”ed over our wood-fired gri”. $9.95

IWOOD-17RED - GRILLED HAMBURGERS

A” burgers are hand Packed cooked to order and served with choice of side.

CLASS 1(NO SKILLS) CLASS 4 (WHITE WATER)
Forthe begmner. i/3 Pounder. $5.95 We ucrgradj thekclahss 3 toa t}r:;le l/ﬁ BUFFALO BURGER
CLASS 2 (BASICOKILLS)  Pounderandpactt T e ‘ 100 % All Natural Buffalo
Into the burger. $9.95 T he new taste sensation, Puffalo is

ass | Burgerp us 3OUFC oice o

cheese. $6.95 CLASS 5 (AD\/ANCED) lﬂealtl—xg & nutritious, }-n'gl—w in protein,

CLASS b, (FADDL]NG SK]LL\S)) We take the class 4 to the next level we & low in fat. ChOiCC of cheese served
Class 2 Bur er Ius we aa& NCW . YOUF Cl"IO!ICC O‘F 2 a&ditional tOPPiﬂgS. OY:X @ toaSted }JUI’L $11 95 GFCat W/
e Stella Blue Cheese and Proscuittol

Mexico Green Chi]e to the mix. $7.95 $12.95. {Gaucomo|e, Sauteed Mush~
rooms, Sauteed Onions, Stella Blue

Cheese, Girilled Proscuitto, PBacon}

SIDE CHOICES
Fotato chlgcs, Long Carain Wild Kice, CUP of SOUP: Sma” House Salad, Gri”cd chctab]e
CHEESE CHOICES

Sharp (Cheddar, Mozzarella, Swiss, [mported (Gouda
$1.00 ngracles ~ Ste”a Blue Cheese, Jumpin’ éood (Goat Dairy Chevre




INVOOD~FTRED [7777AS

Our hand-tossed Pizzas are 10.5” round, made with our homemade dough, sauces, and gourmet toPPings._ﬂ'leg are
baked in our authentic Fecan wood-fired brick oven (hand built on site) at nearly 700 clegrees.

MARGHERITA ¢

imple but classiclll Marinara sauce, moz-
Simp :

zarella, and fresh basil. $5.95

Rio GRANDE. @

I~ xtra virgin olive oil, roasted garlic, moz-
zare”a, roma tomatoes, red onions, green

chile, fresh basil & cilantro! $7.95

VEGGIE FRIMAVERA @

Marinara sauce, mozzarella, roma to-
matoes, black olives, scallions, seasonal
vegetable, fresh red bell peppers, and
mushrooms. $8.95

WiLD MUSHROOM &

Marinara, parmesan, mozarella, gar%,
shiitake, crimini & portobella mushrooms

toPPed with fresh basil. $845

TovaTODELSOL ¢

Olive oili gar|ic, mozzare”a, Feta, capers,
green cl’ri!e} roma & sundried tomatoes,

fresh oregano. $8.95

PESTO & ARTICHOKE

BasiLPesto, mozzarella, sundried to-
matoes, roma tomatoes, and artichoke

hearts. $8.95

Rio EMpupo ,
rlow do you spice up a plain pepperoni
Pizza? Add r‘latch autumn roast green

chile. A New Mexico classic. $7.95

THE NUMBERS

| ike its name-sake, this Pizza has it all.
FCPPeroniJ Proscuit‘co ham, spicy italian
sausage]jalapenos, marinara sauce and
mozzarella. $9.25

SUPREMA

Marinara sauce, mozzarella, fresh red
bells, black olives, scallions, mushrooms,
(aninos sPicy [talian sausage, & pep-
$9.25

Peroni.

HAWAIAN

A classic from the islands! Marinara
sauce, mozzarella, Pincapple and proscu-

itto ham. Simplicity at its best. $7.95

THE FRACTIONS

Marinara sauce, mozzarella, gri”ed
chicken, artichoke hearts, kalamata olives,
red onions, roasted garhc, oregano. $8.95

GOLD-FPANNER

Marinara sauce, kalamata olives balanced
with artichoke hearts, Proscuitto ham,
mushrooms and mozzarella make this a

wor’chg treasure! $8.95

(CALZONES

WHITE WATER

Rich and creamy roasted garlic alfredo

sauce, mozzarella, fresh spinach, and gri”ecl

chicken. $8.95

Browns CANYON
r‘louse~made zestg bbq sauce, gri”ed

chicken, gri”ec{ onions, mozzarella, smoked

goucla and fresh cilantro $845

RoOvAL GORGE.
Fork loin ’chin]g sliced with New Mexico

red chile sauce, caPicoHa ham, cheddar-
iack cheese, roma tomatoes, scallions,
lack olives, tOPPecl with fresh cilantro.
$8.95

CALIFORNIAN

Basil-Pesto sauce, mozzare”a, gri“ccl

chicken, red onions, roasted red peppers,

and black olives. $9.25

CAMERONES Y ALFRFDO

Succulent shrimP, scallions, and roma to-
matoes swimming in a rich and creamy garlic

alfredo sauce. $9.95

THE Brack AND BLEU
Olive Ol roasted garlic, mozzarella,

NY Strip, gri”ecl onions, mushrooms, and

Ste”a Bleu Cheese. $11.95

QOur calzones come toPPed with Piping hot marinara sauce & parmesan.

MT. HARVARD @

Ricotta, chevre, mozzarella, artichoke
hearts, roasted red peppers, kalamata
o!ives, fresh sPinacl‘\. $8.95

GO CALZONE

Turn any Pizza into a calzone

add $1.00

MT.CoLumpla &
Kicotta, gri”ed chicken, capers, green
chile, roma tomatoes, and mozzarella.

$8.95

MT. PRINCETON
The Prince of calzones! Ricotta, feta,
mozzarella, Peppcroni, Proscuit’co, roast-

edred peppers and green chile. $9.25

MT. YALE

Ricotta, mozzarella, sPiCH italian sausage,

mushrooms,Jalapenos, and red onions.

8.95

GO LIGHT

Sma”cr 9” Pizza w/ a smaller

Price, save $1.00




