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SHRIMP COCKTAIL 16 

Three  la r g e  Mex ican  wh i t e  s h r imp ,  wi th  yo ur  cho ice  o f  c ockta i l , 

r emoulade ,  o r  m us ta rd  s auce 

COCONUT BATTERED SHRIMP 15 

Three  Cr i s py  Mex ican  wh i t e  s h r imp  s e rved  with  p ineapp l e ‐ 

cucumber  s law 

RHODE ISLAND STYLE CALAMARI 11 

Tos s ed  with  s tuf f ed  o l ive s ,  ba by  corn ,  p epperonc in i  p epper s ,  and 

p epper  cher r ie s 

ROASTED CORN & CHICKEN CHOWDER 7 

CHARRED RED PEPPER SOUP 7 

STEAK CHILI 8 

Sea s oned  s t eak,  s imm ered  in  a  r i ch  t o mato  s auce  with  o u r  s avory 

e igh t  s p ice  r ec ip e . Se rved  with  cheddar  chees e ,  s our  c r eam, 

r ed  on ion s  and  f r e sh  t or t i l l a  s t r ip s  on  the  s id e 

9 

Chopped  i c eberg  le t tuce  with  cher ry  t omatoes , 

ye l low pepper s ,  cucumber s ,  r ed  on ion s ,  c e le ry ,  h ea r t s  o f  p a lm, 

cheddar  chees e  and  our  own  ze s ty  g r een  goddess  d r e s s ing 

HOUSE SALAD 8 

ICEBERG WEDGE SALAD 8 

With  b lue  chees e  c rumb le s , app le  wood s moked  bac on  s l i c e s , 

t h in ly  s l i c ed  r ed  on ion ,  ch ive s and  b l ue  chees e  d r e s s ing 

CAESAR SALAD, Small or Large 7 
50 

or  10 
50 

Add  Gr i l l ed Ch icken 5 

Add  Gr i l l ed  Sa lmon 7 

Add  Gr i l l ed  Sh r i mp 9 

SHRIMP SALAD 17 
50 

Bacon ,  e g g s , cheddar  chees e , t omatoes ,  on ion s  and  mixed  g r een s 

t os s ed  with  a  c r eamy  mus ta rd  d r e s s ing 

ASIAN CHICKEN SALAD 16 
50 

Napa  cabbage , r oa s t ed  ch icken  brea s t , edama me,  c a r rot s , 

c a shews ,  and  a  mis o ‐ g ing e r  v ina ig r e t t e 

CHERRY CREEK SALAD 15 
50 

Cr i s p baby  s p inach  with  ch i l l ed  ch ick en ,  d r ied  cher r ie s ,  d a t e s , 

g r een  app le s ,  manchego  chees e  and  p i s t ach ios .   Tos s ed  in app le 

v ina ig r e t t e d r e s s ing 

COBB SALAD 16 
50 

Cr i s p  mi xed  g r een s  with  ch icken ,  e g g s ,  avocados , bacon ,  b lue 

chees e ,  t omatoes . You choos e  the  d r e s s ing 

MEDITERRANEAN SALAD 16 
50 

Baby  a rugula  s a lad  w ith  f e t a  chees e ,  a r t i choke  hear t s ,  o l i ve s ,  s un 

d r ied  t omatoes ,  ch ick  p ea s  and  r ed  on ion s .   Tos s ed  with  our 

yogur t  v ina ig r e t t e  and  t opped  with  g r i l l ed  ch icken .   Se rv ed  with 

warm p i t a  b r ead 

TENDERLOIN & SALAD 2 1 
Comb ine  our  s ma l l  Caes a r ,  I c eber g ,  o r  H ous e  s a lad  with  a  g r i l l ed 

t o  order  7 ‐ oz .  s l i c ed  t ender l o in  s t eak. 

Brunch items served until  2pm 
Saturday and Sunday 

We are  p leased  to  serve  our  home‐baked bisc u its  a nd 

seasona l  fres h fru it  w ith every brunc h se lec t ion 

ELWAY’S FRENCH TOAST 

Served  with your  cho ice  o f app le  wood s m oked  bacon or  s aus ag e  l inks 

Cl a s s ic 1 0 
50 

Macadami a  Coc onut 12 

STEAK & EGGS 

Three  eg g s ,  any  s ty le , s e rved  with  br eakfa s t  pot a toe s 

US DA Pr i me  Tender lo in ,  7  oz 19 
50 

ELWAY’S EGGS BENEDICT 

Served  with  br eakfa s t pot a toe s 

Cla s s ic 12 
50 

Tomato  &  Av ocado 12 
50 

Crab 14 
50 

BISCUITS & GRAVY 10 
50 

Fr e sh  b i s cu i t s  smothered  with  s aus ag e  g r avy  and  s c r ambled  eg g s . Se rved 

with  br eakfa s t  pot a toe s 

EGGS ACAPULCO 12 
50 

Warm tor t i l l a  s tuf f ed  with s c r amb led eg g s , guacamole ,  c heddar chees e and 

smothered  with  pork g r een  ch i l i . 

ELWAY’S OMELETS 

Fluf fy th ree ‐ eg g ome le t ,  s e rved  with br eakfa s t  pot a toe s  c ho ice  o f app le 

wood smok ed  bacon , s aus ag e  l in ks or  s l i c ed  t o matoes 

Fr e sh  Vege t ab le 10 
50 

Chees e 10 
50 

ELWAY’S HOUSE BREAKFAST 6 
50 

Two eg g s ,  your  way .  Se rved  w ith br eakfa s t pot a toe s 

Add app le  wood s mo ked  bacon  or  s aus ag e  l inks 3 

CHICKEN FRIED STEAK BURRITO 16 
50 

P r ime  t ender lo in , h a sh ‐brown  pota toe s ,  g r een  ch i l i ,  p or k  s aus ag e  g r avy  and 

two eg g s ,  cooked  any  s ty le 

SMASH BURGER 12 
50 

Our  s i gna ture  mois t 

WHITE CHEDDAR & BACON BURGER 13 
50 

Our  s i gna ture  mois t  h amb urger  wi th  wh i t e  cheddar  chees e  and  bacon 

MUSHROOM & ONION SWISS BURGER 13 
5 0 

Our  s i gna ture  mois t  h amb urger  wi th  r oa s t ed  c r emin i  mus h rooms , 

c a r ame l i zed  on ion s  and  swis s  chee s e 

GRILLED BUFFALO PATTY MELT 14 
5 0 

Carame l ized  r ed  on i on s  and  p epper j a ck  chees e ,  s e rved  on  rye  br ead 

ELWAY’S LOBSTER CLUB SANDWICH 18 

Bacon ,  l e t tuce ,  t o matoes  and  ch i l l ed  s t eamed  lobs t e r mea t 

on  t oa s t ed  br ioche 

GYRO 
Cucu mber s ,  s un ‐d r ied  t omatoes ,  r ed  on ion ,  f e t a  chees e  and  yogur t 

v ina ig r e t t e  wrapped  in  a  warm p i t a 

Gr i l l ed  Ch icken 13 
5 0 

Gr i l l ed  Bee f  Tender lo in 1 6 
5 0 

NEW YORK STRIP STEAK, 8 oz 30 

FILET, 8 oz 34 

ROASTED  ½  CHICKEN 2 1 

PRIME BEEF ENCHILADAS 17 
50 

Add  two eg g s ,  any  s ty le 2 

WEEKENDS AT


