
starters

STEAK TARTARE* 
     with Avocado 12

crab cake  
     with “Swiss Aioli” 13

escargot  
     with Parsley Garlic Butter 12 

SHRIMP COCKTAIL 
     with Horseradish “Panna Cotta” 
     and Cocktail Sauce 13

SMOKED SALMON 
     with Traditional Garnish 10

NEW ZEALAND 
 GREEN LIP MUSSELS 
     Portuguese Style 11

bacon wrapped sea scallops 
     with Apricot Chutney 12

wild game sausage 
     with Whole Grain Mustard 
     and Romesco 9

OYSTERS with cocktail sauce* 
     and Champagne Shallot Mignonette
     market

STEAK & CHOPS
usda choice

Certified USDA Choice All Natural Black Angus
from Harris Ranch Aged 28 Days

Top Sirloin 8oz  19 

Petite Filet 6oz  24  

Double Cut Filet 10oz  34

Ribeye 16oz  28

Porterhouse 22oz  38

usda prime
Certified USDA Prime All Natural Black Angus

from Harris Ranch Aged 28 Days 

New York Strip Steak 16oz  40

kobe
Australian Wagyu “Kobe Style”  

beeF skirt steak 8oz  32

More Chops & Prime Rib
kurobuta heirloom double-cut pork chop

 14oz from Snake River Farms, Idaho  28  

Grilled veal chop 16oz  32

mustard herb crusted 
colorado rack of lamb  36

prime rib 12oz • 16oz • 24oz
with Creamy Horseradish

24 • 30 • 39

 

C H O P H O U S E  &  S A L O O N

BRIARROSE 

WILD GAME, FISH & CHICKEN

cervena elk medallions 
      with Wild Mushroom Demi 32

venison chop 
      with Lingonberry Demiglace 34

emerald valley ranch  
buffalo short ribs

      on Whipped Yukon Gold Potatoes 28

roasted duck 
      with Cranberry Orange Demiglace 26  

iron roasted organic 
colorado chicken 
with Lemon and Rosemary 20 

fresh fish of the day market  

Sautéed Rocky Mountain trout 
      with Spinach Almondine 19  

australian lobster tail 8oz

One Tail 32   •   Two Tails 52

 

salads/soups

caesar salad 7

roasted beet & arugula salad 
     with Colorado Goat Cheese Crisps,
     Orange Vinaigrette 9

tomato, blue cheese & 
red onion salad
     with Port Wine Vinaigrette 8

spinach salad, chopped egg, 
mushrooms
     Onion, Hot Bacon Dressing 8

iceberg wedge salad  
     with Bacon, Tomatoes and 
     Blue Cheese Dressing 8

sweet garlic soup
     with Truffled Cappucino Foam 6  

Family Style Sides

Steamed Broccoli 7

Steamed Asparagus 8 

Grilled Asparagus 8

Creamed Spinach 8

Sautéed Mushrooms 7

Sautéed Green Beans 7

Root Vegetable Gratin 7

Whipped Yukon Potatoes 7

Lyonnaise Potatoes 6

Rosti 7

Thin Cut Fries 5

Baked Potato 6

Basmati Rice 6

Mac n Cheese 8

Sauces 3  

Hollandaise

Béarnaise

Wild Mushroom Demi

Red Wine Shallot Demi

Brandy Green Peppercorn                  

Lingonberry Demiglace

Creamy Horseradish

Truffled Blue Cheese

children’s menu
for 12 and under

Chicken Tenders & Fries 8

Fried Shrimp & Fries 10

Kid’s Cut Prime Rib
with Fries 16

‘Consuming raw or undercooked 

meat, fish, shellfish, poultry or 

eggs can increase your chances 

for a foodborne illness.  Please 

advise your server of any 

specific food allergies.’*

a gratuity of 18% will be added 

to parties of six or more. Please 

ask your server about large 

parties and special events. 

  


