The €aglg’s Nest

at Aspen Glen

Starters

Frito Misto
Calamari and fried shrimp with marinara and
saffron aioli 12.00

Classic Shrimp Cocktail
Old Bay court bouillon shrimp and cocktail sauce 9.50

Pesto & Prosciutto Flatbread
Classic Italian flatbread baked with prosciutto,
basil pesto, fresh mozzarella and balsamic glaze 9.50

Chicken Noodle Soup
5.00

Grilled Chicken Quesadilla
Grilled chicken and pepper jack cheese served with
pico de gallo, guacamole and sour cream 9.00

French Fries, Beer Battered Onion Rings,
Sweet Potato Fries or Steak Fries
Your Choice 4.00 each

Sandwiches & Such

Each sandwich comes with your choice of French fries,
beer battered onion rings, sweet potato fries, steak fries,
side salad, Asian slaw or caesar salad.

Fish & Chips

Beer battered cod, crispy slaw and French fries 14.00

Aspen Glen Burger
Hand pressed ground prime beef, lettuce, tomato and

onion with your choice of topping 13.00

Ahi Tuna Burger
Club ground sushi grade ahi tuna served with

wasabi aioli on a brioche roll 14.00

Blackjack Chicken Sliders
Blackened chicken breast with pepper jack cheese and

garlic aioli served on a sweet slider bun 12.00

Salads

Classic Cobb

Mixed greens with avocado, tomato, egg, crisp
bacon, blue cheese, grilled chicken and your choice
of dressing 14.00

Filet & Wedge

Iceberg lettuce, tomatoes, bacon, crispy onion
rings, blue cheese dressing and fire grilled
beef tenderloin 12.75

Caesar*
Traditionally served with chicken 12.00

Aspen Glen House Salad*
Mesclun mix, sliced carrots and tomatoes 6.00

Goat Cheese Salad*
Trio of baby greens, blackberries, crusted goat
cheese, bacon and maple sherry vinaigrette 8.50

*Add shrimp or beef tenderloin for 4.00

Entrées

Choice of two with your entrée: mashed potatoes,
creamy polenta, stacked potatoes, red chili potato cake,
grilled asparagus, sautéed spinach or chefs vegetable
of the moment.

Filet Oscar
Grilled beef tenderloin with lump crab meat
and béarnaise 38.00

Pan Seared Snapper Salsa Verde
Cilantro pesto, oven dried tomato and crispy onions 22.00

Braised Short Ribs
With pearl onions 22.00

Mediterranean Style Seafood Risotto
Lump crab, shrimp, PEI mussels and scallops
tossed with creamy parmesan risotto 20.00

Provencal Roasted Chicken
With savory apple sauce 17.00

Fire Grilled Flat Iron Steak
Crispy onions and port wine mushroom reduction 20.00

Sgasonal Happenings:
Half price on all bottles of wine every Friday and Saturday all winter long.

TGIF featuring complimentary appetizers and drink features every Friday

from 5:30 until 6:30 followed by our Friday night Dinner.
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Red White

Glass Glass

Meridian Merlot 7.00 Ecco Domani Pinot Grigio 7.00

Meridian Cabernet Sauvignon 7.00 Chateau Ste. Michelle Riesling 7.00
Ravenswood Vintners Blend Zinfandel 7.00 Montevina Sauvignon Blanc 7.00

Beringer Cabernet Sauvignon 8.00 Hogue Chardonnay 7.00

Robert Mondavi Selection Pinot Noir 8.00 Kendall Jackson Vintner’s Chardonnay 10.00

Terrazas Malbec 9.00

Bottle Bottle

Columbia Crest Two Vines Merlot 24.00 Bonterra Vineyards Chardonnay 24.00

Greg Norman Estates Cabernet 32.00 Ecco Domani Pinot Grigio 24.00

Clos du Bois Pinot Noir 45.00 Beringer Founder’s Estate Chardonnay 25.00
Stags’ Leap Winery Merlot 75.00 Bollini Pinot Grigio 32.00

Jack Nicklaus Cabernet 96.00 Kim Crawford Sauvignon Blanc 38.00
Beer Libations

On The Tap Ketel One Cape Cod

Stella Artois 5.00 Ketel One vodka, cranberry juice 8.50

Michelob Ultra 4.50
Absolut Citron Cosmopolitan

Absolut vodka, cranberry juice, triple sec,

Seasonal Tap 5.00

fresh squeeze of lime 10.50

Imports .
2 l\l;.l 8 Domestic

ICrO brews . . .

Liah Budweiser 4.00 Bacardi Mojito
Amstel Light 5.00
9 Bud Light 4.00 Bacardi rum, fresh mint, splash of soda 8.00
Beck’s Dark 5.00 . .
_ Bud Light Lime 4.00
Beck’s Non-Alcoholic 5.00 Coors Original 4.00 Frangelico Iced Coffee
Blue Moon 5.00 Coors Light 4.00 Frangelico Hazelnut liqueur, coffee,
Corona 5.00 Michelob Ultra 4.00 Bailey’s Irish cream 8.00
Corona Light 5.00 . .
Miller Lite 4.00

FatTire 5.00 i

! O'doul’s Non Alcoholic 4.00 F|reﬂy Palmer
Guiness 5.00 Firefly sweet tea vodka, lemonade 8.00
Heineken 5.00
Sam Adams 5.00 Maker’s Mark Nutty Manhattan
Sunshine Wheet 5.00 Maker’s Mark, Amaretto Disarronno, Frangelico 11.50

eagle’s Nest - Perched above the Roaring Fork River with beautiful Mount Sopris climbing to the sky
in the distance is the Aspen Glen Eagle’s Nest. Gaze out the windows, take in the surroundings, relax
and enjoy the tranquility around you.

Please inform your server if you or anyone in your party has food allergies or special dietary requirements.
For your convenience, the Club will add a 20% service charge to your food and beverage purchase. There is no need for individual gratuities.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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