


.......................................................... Bar Menu

Al served with Grandma Miller's potato salad. coleslaw or french fries

Siverheels BLT. $8
Apple wood smoked bacon. crisp leaf lettuce ond tomatoes with ancho mayo on griled sourdoudt

fresh fish Tacos $10

fresh fried haddock. cilontro. cheddar and jock cheese. coleslow. Ancheim pepper charred corn salsa
finished with cajun remolaude in flour tortillas

lomb Gyo $9
Thinly sliced lomb. red onion. shredded leftuce. totzki sauce ond tomatoes wrapped in o warm pita
Buffddo™ Chicken Sandwich  $9
Breaded chicken tenderloins. tossed in our house buffalo souce with blue cheese dressing on o toasted bun
Fishwich  $9
New fngland Hoddock fried golden brown served on a toasted bun with our own tortar souce
Wid Game Sausage  $9
Our daly wid game sausage topped with sauteed onions on o hoogee ol

Angus Beef Burger - V2b $8 Al Natural Red Bird Chicken breast - 112 b $9
(Lettuce. tomato, onion avalable upon request at no charge)
Toppings ($95 each)

Swiss. American. Blue. Cheddor. Pepper Jack. Green Chili Jaloperios, finaheim Pepper Charred Com Saksa
Chimichurri, Griled Pineapple. Sauteed Onions. Sweet Hot Chutney
Mushrooms, Avocado, Bacon ($2 each)
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....................................... BQQTS . Morgar'rtos . Mcrhnls

Margaritas are Shaken. not Blended.  Martinis are Shaken. not Stirred
Pints and Come ‘On The Rocks .
Guiness $5.5 Silverheels Margarita $7 Sour w\ Vocko with
ga Three Olives Rpple
Th'\ lpq $4'5 &IJZO Gold. TFW-SQC a Shot of Gﬁ‘h W
Dion Dom Seasondl $4.5 : O-P-M $8 L The Classic Dirty $9
Sam Adoms Seasondl $4.5 De(l()u;? Pm‘egreammgcgaﬂpo M@&a%@%ﬂamm
554 Black Ale $45 Pomegranate 1 mdSouzéToq.io Gamihed with Olves
Sunshine Wheat $4.5 Horny Toad $9 ummm $9
5 Barrel Poke Ale $4.5 Scuza Homitos, Cironoge Orange Liquewr s, R L o &
Fot Tre $45 Papa Rita $10 Ponty Dropper $9
wﬂlm:bmss Patron Siver. Citronage Orange Liqueur ﬂru()veCanodoS::'&Sat
Mier lite $3 Helluvarita $10 iy g with @ Twst
P“O% Reposado T
m oGrcndNani:q‘o mmnm 9Cnrm
Py The Partida Margarita $il NS SRR -
Ught $3.5 Portida Siver. K0O% Orgonc Agave Nector & Martini $9
Coors $35 Hond Squeezed Lime Served with o Bomboy Gn or Ketel One Vodko Served Dry
Bud $35 Pneapple Sice Without Solt with Jolopenio Oves
Budght $35 The Godfatherita $12 C«"‘@”""“'o Liquewr
Corona $4 Mm%&uvdfélm mecfw Lemon g
h“*“.s The Perfect Margarita $13 T $i4 -
Urquei $5 by IO0% O'Sg""'t E""" Nector mwxm%gg
Grond & Hond Lime. with Squeezed ond
Prneapple Sice. Served Without Solt ’ _—— ﬂgaﬂm";"’

sk us about our extensive Bourbon/Tequila st
B granity added on parties of 6 or more. spit checks and promofions
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Add house sdlod $500 Add Coesar $600. 1 0
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any entree.
Caramelzed Coldwater Seq Scallops  $23
Giont sea scallops seared golden brown w'fh)dopeno mustard cream and vanls hedeo .
Paela Marita $23 s

Scallops. mussels. shrimp. chicken sausage served
then finshed with classic Spanish saffron 1 Ovzr suuhr;g fice

Sesame Crusted Ahi Tuna $25
Baseball-cut ohi tuna. crusted with white and black sesar
finshed with wasabi cream and Asion dnul::,e eds. seared (are

Salmon Sonora  $19
Boneless griled fiet. finished with our orange dioblo glaze. o fovorite since 1988
Lemon Pepper Trout $16
Topped with lemon zest. ripe tomatoes ond cracked black pepper then broled in chordon -
New Orleans Trout $23
Blockened. topped with two shiimp and finished with Chipolte cream souce

Pecan Crusted Trout $19
Dredged in crushed pecans sauteed golden brown. served with mango beurre blanc

Stuffed Trout $2I
Oven boked with corn bread stuffing. lump crab and firished with hollandaise

Trout Almondine  $20
Almond encrusted. sauteed golden. finshed with a saffron ogave beuree blonc

Char Griled Stecks & Chops

Al served with seasonal vegetables

Sonta fe - New York $29
Thick cut New York strip. griled to perfection. topped with our homemade chimichurri souce. finished with chefs potato

Whiskey New York $27
Thick cut. brushed with dlive oi. griled to perfection finished with chefs pototo and whiskey demi-gloce

Western Steak ond Relleno  $27 _
Colorado Butcher's steak ond a chili relleno with chipotle creom souce. cool sour cream ond creamy rice blend
filet Baja  $29 _
Aged beef tenderloin. Pacific shrimp. lorge sea scallop finished with chefs potato ond homemade hollondarse

Bacon Wropped filet  $27 .
Applewood bacon wropped flet mignon. griled to perfection and served with chefs potato

Siverheels Classic Smothered Steok  $23 |
Colorado Butcher' steok. marinated. broled, siced then smothered with mushrooms. caromelzed onions and chefs potafo

. Rasp Glozed Pork Chogs $22
fwin french cut bone-n chop. house morinotedmd. finished with corn bread stuffing. Chefs pototo ond rospberry goze
A Siv e locals |f$23 1988l
iverheels classic ond avorite since :
Al natural Red Bird, cornmeal crusted chicken breost boked fil golden topped with lump crab.
tomatoes. chipolte cream. served with creamy rice blend
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8% gratity added on partfies of 6 or more. spit checks and promotions
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Sesame Seared Ahi $13
Sushi grade ahi tuno. seared rare. sashimi style with wasabi. pi
- pickled ginger and
SOy sauce
Sizzling Crab Emponadas  $9
Stuffed with snow crab. ocean white fish. cream cheese and spices. served with o
ur orange dioblo sauce

Baked Spinach and Artichoke Dip $8

Creomed spinach. artichokes. gorlic ond Parmeson. served with flatbread eracker
5

Smoked Rainbow Trout $12

Honey smoked rainbow trout. red onion. lemon pepper dil cream cheese. capers. served with flotbread crock
ers

Chicken Lettuce Wrops  $l

fsion vegetables. peanufs. Al Natural Red Bird chicken souteed in sesome ol and sweet soy
served with oronge diablo and crisp romaine leafs

Thai Scallops $13

Giant sea scallops. seared. served with pickled ginger. finished with Thai chii souce

House Mode Wings $1O
flash fried wings tossed in your favorite souce -

Tradifional Buffalo * BBQ. * Thai Peanut * Buffalo Ghost Pepper (HOT - NO JOKE - No Refunds)

Caiun Fried Pickes $8
Herb battered. home fried dill pickle spears served with house mode cajun remoloude. Try these!
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.................................................... SOUPS & SQ'QdS

Siverheels Award Winning Pork Green Chili Stew Seafood Chowder
A hearty smoked pork stew with Hatch green chils. vegetables. Fresh fish shelfsh, potatoes. vegetables in & creamy
topped with grated cheese. served with warm tortilos New Engond stye stock
Bow §7 Cup $5 Bowl §7 Cup %

Siver Rocket Salad  $13
Griled salmon. mixed greens. avocado. cucumbers. red onion. tomatoes
with wonton crisps and with a side of citrus dil vinaigrette

Honey smoked rainbow trout. mixed ;::‘:&o rl';ongdtadmfg cucumbers. copers.
with a side of citrus dil vinaigrette
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