
“ Wine was 

created from 

the beginning to 

make men Joyful 

and not to make 

them drunk”          

Apocrypha 

Ecclesiastes 31

a p p e t i ze r s
Dolmas (4 grape Leaves stuffed with rice)
Served with hummus and warm pita bread • 6.95

Whole smokeD Garlic
Served with flatbread crackers and drizzled with olive oil and 
rosemary • 6.95

mushroom ravioli
Four jumbo ravioli topped with our marinara sauce and 
parmesan cheese • 6.95

stuffeD Portobello mushroom caP
Topped with baby spinach, diced tomatoes, Feta cheese,  
pesto, rosemary, and drizzled with Balsamic vinaigrette.  
Served with hummus and warm pita bread • 9.95

homemaDe meatballs
Three meatballs topped with marinara, parmesan cheese, and parsley.  
Served with garlic baguette • 7.95

cheese Plate for tWo
The wine lover’s favorite!  A selection of gourmet cheeses served with 
sliced apples and crackers • 12.95   Excellent with a Viognier/Sangiovese  
Add extra crackers for 2.00

f r o m  t h e  g a r d e n
Includes your choice of House Dressings, Garlic, Balsamic or 
Red Wine Vinaigrette, Blue Cheese, Ranch, Caesar, Thousand Island, 
Honey Mustard, or Raspberry Vinaigrette.

siDe salaD • 3.95

cascaDe salaD
Crisp romaine with cherry tomatoes, red onions, croutons, sliced 
almonds, shaved parmesan cheese, blue cheese crumbles, and 
bacon bits • 8.95

baby sPinach salaD
Fresh baby spinach with mushrooms, bacon bits, cherry tomatoes, 
sliced almonds, red onions, and blue cheese crumbles • 7.95

caesar salaD
Crisp romaine with fresh parmesan cheese, croutons, and  
Caesar dressing • 6.95

chicken caesar salaD
Tender grilled chicken breast on our Caesar salad • 10.95

smokeD salmon caesar salaD
Smoked and seasoned to perfection, served over our  
Caesar salad •12.95  
Delicious with a Colorado Dry Gewurztraminer

mozzarella caPrise salaD
Fresh Roma tomatoes, roasted red peppers, Fesh Mozzarella, Basil and 
Balsamic Vinagrette • 8.95

mushroom ravioli salaD
Four jumbo ravioli served on our house salad • 8.95

souP anD salaD • 8.95
Add 1.00 for onion soup

s o u p s
coloraDo onion souP
With caramelized sweet onions and melted Swiss cheese • 6.95

homemaDe souP of the Day • 5.95

marv’s buffalo chili • 6.95



“Drink to me with 

only thine eyes 

and I will Pledge 

with mine or leave 

a kiss within the 

glass and I’ll wash 

it down with wine.          ”

f r o m  t h e  g r i l l

All burgers are served on a fresh ciabatta bun with lettuce, 
tomato, and pickle on the side.  Includes your choice of 
Swiss, American, or Cheddar cheese and a side of roasted 
Yukon Gold potatoes, coleslaw, or Marv’s home baked beans.  

Add an extra side for .99 or a side salad for 3.95

buffalo Wine burGer
An 8 oz. char grilled taste of old Colorado! (100% buffalo).
Served with grilled onions, roasted green chilis, and 
sautéed mushrooms • 10.95 
May we suggest a Colorado Cabernet Sauvignon.  

the coloraDo Wine burGer (anGus GrounD chuck)
It’s 8 oz. of Rocky Mountain high! Served with grilled onions,  
roasted green chilis, and sautéed mushrooms • 8.95 
We recommend a Colorado Merlot

GrilleD mahi mahi sanDWich
Fillet of Mahi Mahi, grilled or blackened, served with  
a creamy dill sauce • 12.95

the homemaDe veGGie burGer 
Served with grilled onions, roasted green chilis, and 
sautéed mushrooms • 8.95   
Great with a glass of Colorado Pinot Gris

Portobello mushroom sanDWich 
Marinated and topped with grilled onions and roasted green chilis • 8.95 

bratWurst
All natural veal bratwurst with your choice of sauerkraut, 
grilled onions, and roasted green chilis • 7.50
Created for a Colorado Gewurztraminer

ribeye steak sanDWich
Served with sautéed mushrooms, grilled onions, and roasted 
green chilis • 10.95
Goes great with a Cabernet Franc!  

GrilleD chicken sanDWich
8 oz. chicken breast served with grilled onions, roasted green chilis, 
and sautéed mushrooms • 8.95
Perfect with a Colorado Chardonnay.

Subject to availability

friDay niGht sPecial
Freshly smoked Prime Rib Dinner 
(12 oz. cut)  21.95



“Wine cheers 

the sad, 

revives the old, 

inspires the 

young, makes 

weariness 

forget his toil

– Lord Byron         

h o u s e  f a v o r i te s

Includes your choice of Marv’s baked beans, roasted Yukon Gold 
potatoes, or coleslaw.

PulleD Pork sanDWich 
Slow smoked pork topped with Swiss cheese, grilled onions, 
roasted green chilis, and a sweet but spicy red chili sauce • 8.95
Delicious with a Lemberger or Fume Blanc

smokeD turkey breast sanDWich
With sautéed onions, honey mustard, and melted Swiss on 
multi-grain bread • 8.95
May we recommend a Colorado Riesling!  

the coloraDo reuben
Pastrami or turkey with Swiss, served on a marble rye bread with 
sauerkraut and Thousand Island dressing • 8.95

chicken Pot Pie
Made the old fashioned way! • 8.95

d i n n e r  e n t r é e s

All dinners served with a side salad

homemaDe buffalo lasaGna
Marv’s secret recipe of ground buffalo, ricotta cheese, 
and our homemade marinara sauce, layered with pasta 
and baked to perfection • 13.95
Wine pairing suggestion – Pinot Noir or Syrah   

mahi mahi Dinner
6 oz. marinated Mahi Mahi fillet, grilled or blackened and served with a 
creamy dill sauce, wild rice and asparagus • 14.95
Excellent with Sauvignon Blanc or Chardonnay   

Pan seareD salmon Dinner
Served with wild rice and vegetables on a bed of baby spinach • 14.95 
May we recommend a Colorado Viognier

rasPberry chiPotle chicken Dinner
Grilled chicken breast served with Swiss cheese, wild rice, and vegetables 
on a bed of baby spinach • 12.95
Enjoy with a Colorado Chardonnay.  

sPaGhetti With veal sausaGe, 
homemaDe meatballs or chicken
Topped with homemade marinara sauce, shaved parmesan, 
and parsley • 12.95
Tastes great with a Colorado Pinot Noir.  

steak sPecials
Grilled to perfection and topped with your choice of blue cheese 
crumbles, grilled onions, or sautéed mushrooms with a side of 
horseradish sauce and your choice of two sides. 
Delicious with a Cabernet Sauvignon.

12 0z ribeye (choice anGus cut) • 21.95
6 oz. filet miGnon (choice center cut) • 21.95

Subject to availability

saturDay niGht sPecial
Smoked Baby Back Ribs • 16.95

”



“Wine makes 

daily living easier, 

less hurried, with 

fewer tensions and 

more tolerance

Benjamin Franklin

”

d e s s e r t s

carrot cake
Our Signature Dessert! Serves up to 4 • 9.95

ny style cheesecake • 5.95

chocolate ecstasy cake • 5.95

kentucky bourbon Pecan Pie • 5.95

lemon cream cake • 5.95

Colorado Ports and Satins pair great with our desserts.

C o m p l i m e n ta ry
W i n e  ta s t i n g

comPlete your meal With a fine coloraDo Wine!

an exclusive selection of coloraDo Wines
By the glass • 5.95
By the bottle • Market price

hot sPiceD coloraDo Wine • 6.50

Dessert, satin anD Port Wines 
Served in a 3 oz. glass • 5.95

C o f f e e s

vail mountain coffee • 1.95

esPresso • 2.95

café latte • 3.95

caPPuccino • 3.95

mocha latte • 3.95

B e v e r a g e s

PePsi, Diet PePsi, sierra mist, mountain DeW, 
root beer • 1.95

iceD tea, rasPberry tea, lemonaDe • 1.95

bottleD Water • 1.95

Perrier Water • 2.50

milk • 2.50

hot tea – Green or black (Decaf available) • 1.95

hot or colD aPPle ciDer • 2.50

hot or colD chocolate milk • 2.50

f o r  t h e  K i d s

GrilleD cheese, kiD’s sPaGhetti, hot DoG, 
or homemaDe mac anD cheese
Includes small bag of chips • 4.95

soDas • 1.00

Take ouT orders available • 719.684.0900


