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Starters 

15 

GRILLED ARTICHOKE 11 
Gar l i c  a io l i ,  d r awn  but t e r ,  l emon 

DUNGENESS CRABCAKES 18 

Granny  Smith  app le  s law,  g r a in  m us ta rd  but t e r 

RHODE ISLAND STYLE CALAMARI 11 
Pepperonc in i s  and  cher ry  p epper s ,  t empura  ba t t e r ed  baby  corn  and  b leu  chees e  s tuf f ed  o l ive s 

STEAK TACOS 10 

USD A p r ime  bee f ,  f lour  t or t i l l a s ,  guaca mole ,  ancho s a l s a 

BEER‐BATTERED ONION RINGS 8 

Creo le  a io l i ,  ke t chup 

LAMB CHOP FONDUE 16 5 0 

Lamb chop s ,  g r een  ch i le  chee s e  fondue ,  Ch imayo  t or t i l l a s , r oa s t ed  sweet  pot a toe s 

TUNA TARTARE 16 5 0 

Ah i tuna ,  s ca l l ion  avocado ,  c r eamy  sp icy  a io l i ,  y uzu  pon zu,  was ab i  c r e ma 

CRAB COCKTAIL 17 

J umbo l ump  c r ab  meat , coc kta i l  s auce ,  i c eber g  le t tuce 

SHRIMP COCKTAIL 16 

Three  la r g e  Mex ican  wh i t e  s h r imp ,  coc kta i l  s auce ,  r emo u lade ,  J oe ’ s  mus ta rd 

LOBSTER COCKTAIL 18 

Three  South  Af t ic an  lobs t e r  t a i l s ,  cockta i l  s auce ,  r e moul ade ,  J oe ’ s mus ta rd  s auce 

COCONUT BATTERED SHRIMP 15 

Three  c r i s py  Mexican  wh i t e  s h r imp , p ineapp le ‐ cucu mber  s law 

FRESH OYSTERS  ½  dozen 18 

Fre sh ‐ f r om‐ the ‐ coa s t  oy s t e r s ,  cockta i l  s auce ,  m ignonet t e 

COLD SHELLFISH TOWER 49 

Oys te r s  on  the  ha l f  s he l l ,  lobs t e r  cockta i l , s h r imp  coc kta i l 

HOT APPETIZER TOWER 39 

Lamb chop  fondue ,  coc onut  ba t t e r ed  s h r imp , Rhode  I s lan d s ty le  c a lamar i
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Soups & Salads 

9 
I c eber g  le t tuce ,  g r een  goddes s  d r e ss ing , cheddar  chees e , cher ry  t omatoes ,  ye l low and  r ed p epper s , 

cucumber s ,  r ed  on ion ,  c e le ry ,  h ea r t s  o f  p a l m,  s her ry  v ina ig r e t t e 

“BLT” SALAD 12 
Gr i l l ed  l i t t l e  g em le t tuce s ,  c r eamy  bac on  d re s s ing ,  r oa s t ed  Roma  t omatoes ,  over ‐ ea sy  duck eg g ,  g r i l l ed 

p r e t ze l  b r ead 

HOUSE SALAD 8 
Mixed  le t tuce s , t o matoes ,  ye l low pepper s ,  Ka la mata  o l iv e s ,  r ed  on ion ,  wh i t e  ba l s a mic v ina ig r e t t e 

ICEBERG WEDGE SALAD 8 
I c eber g  le t tuce  wedge ,  b leu chees e  c ru mble s , App lew ood  smoked  bacon , r ed  on ion ,  ch ive s , 

b leu chees e  d r e s s ing 

CAESAR SALAD, Small 7 5 0 or Large 10 5 0 

Add  ch icken 5 

TRUFFLED BEET ‐ FRESH MOZZARELLA SALAD 12 5 0 

Red  and  go ld  bee t s ,  hous e  made  moz zare l la ,  c a r ame l iz ed  s ha l lo t s ,  ba s i l ,  wh i t e  t ruf f le  v ina ig r e t t e 

ASIAN CHICKEN SALAD 16 5 0 

Bok choy , Napa cabbage ,  s h redded  ch icken ,  edamame ,  s nap  p ea s ,  c a r rot s ,  c a shews , mis o ‐ g ing e r  v ina ig r e t t e 

COBB SALAD 16 5 0 

Roma ine  and  i c eberg  le t tuce s ,  s h r edded  ch icken ,  e g g s ,  avocado , bacon ,  b le u  chees e  c rumb le s ,  t omatoes 

Cho ice  o f  ho us e  made  d re s s ing 

MEDITERRANEAN SALAD 16 5 0 

Baby  a rugula , f e t a  chees e ,  a r t i cho ke  hear t s , Ka la mata o l i ve s , s un ‐d r ied  t omatoes ,  ch ick  p ea s ,  r ed  on ion , 

c r i s py  caper s ,  r ad i sh ,  yogur t  v ina ig r e t t e ,  g r i l l ed  ch icken  brea s t , p i t a  b r ead 

SHRIMP SALAD 17 5 0 

Roma ine  and  i c eberg  le t tuce ,  Mexican  sh r i mp , bacon ,  e g g s , cheddar  chees e ,  t omatoes ,  r ed  on ion , 

c r eamy  mus ta rd  d r e s s ing 

CREAMY MUSHROOM SOUP 9 
Gr i l l ed  Por t abe l la s , hous e  p ick led  r e l i s h 

BLACK BEAN SOUP 8 
Smooth  avocado ,  Cot i j a  chee s e , s c a l l i on s , Ch i mayo t or t i l l a  ch ip s 

CHARRED RED PEPPER SOUP 7 
Bas i l  p e s to  c ros t in i 

ROASTED CORN & CHICKEN CHOWDER 7 
Bacon ,  g r een  ch i le ,  p ot a toe s ,  c r eam 

SPICY STEAK CHILI 8 
Cheddar  chees e ,  s our  c r eam,  r ed  on ion ,  t or t i l l a  s t r ip s
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Elway’s Fresh Fish & Cold Water Crustaceans 

with… 
Brusse ls  Sprou t Hash 8 

Toas t ed  p i s t ach ios 

Crea med Corn 7 

Sa utée d Aspara gus 8 

Sa utée d Brocco l i 7 

Add  chees e  s auce 2 

R oas ted  Cau li f lower 8 5 0 

Sa utée d S ugar  Sna p  Peas 8 5 0 

E lwa y’s  Fr ied  R ice 12 

King  c r ab  or  duck con f i t 

Bake d Po ta to 7 

F re nch Fr ie s 4 

M acaron i  &  Cheese 8 

Au Gra tin Po ta toes 7 5 0 

Tw ice  Bake d Po ta to 7 

Yu kon Go ld  Mashe d Po ta toes 7 

Sa utée d Cre mini  Mus hrooms 8 5 0 

Crea med S p inac h 8 5 0 

DEAN’S PARMESAN CRUSTED PACIFIC GROUPER 36 

Louis iana  Creo le  s auce ,  Andoui l l e  s aus ag e ,  App lewood  ba con ,  baby  sh r imp ,  c r awf i sh ,  lu mp  c r ab 

AHI TUNA 29 

Wasab i  p ea  c rus t ,  mis o  be ur re  b lanc 

ELWAY’S SALMON 29 

Roas t ed baby sh r imp and  lu mp  c r ab ,  m is o  beur re  b l anc 

ORGANIC‐SUSTAINABLE FARM RAISED SALMON 23 

DASHI BRAISED CHILEAN SEA BASS 39 

MAINE LOBSTER TAIL 10  oz  or  1 6  o z 58 or 75 

Drawn  but t e r ,  l e mon 

ALASKAN CRAB LEGS 8  oz  or  16  o z 30 o r 49 

Gar l i c  But t e r ,  l e mon
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U.S.D.A. Prime Hand-Cut Steaks 

Elway’s Classics 

NEW YORK STRIP 8  oz 31 

NEW YORK STRIP 16  oz 42 

FILET 8  oz 35 

FILET 12  oz 42 

BONE‐IN FILET 13  oz 43 

BONE‐IN RIB‐EYE 22  oz 43 

BONE‐IN NEW YORK 18 oz 43 

SIRLOIN 

Over  Eas y Duck Egg 5 

Hudson Va l le y Foie  Gras 15 

Mayta g Ble u  Cheese  Bu t ter 3 

Oscar  E lwa y’s  S tyle 9 

GRILLED KING CANYON BUFFALO RIBEYE 15 oz 47 

COLORADO RACK OF LAMB 43 

Gra in  mus ta rd , r os emary c rus t 

SHORT RIB “off the bone” 24 

Mashed  pot a toe s 

WHITE MARBLE FARMS TWO CHOP PORK CHOP 32 

B lack mis s ion  f i g  marma lade ,  warm  bacon  v ina ig r e t t e 

PRIME BEEF ENCHILADAS 19 5 0 

Sh redded  bee f ,  Menon i t a chees e ,  r ed  ch i le ,  g r een  ch i le  or  “Chr i s tm as ” 

ROASTED  ½  CHICKEN 21 

SMASH BURGER 12 5 0 

PRIME RIB 14 oz 3 2 

PRIME RIB 20 oz 39 

PORTERHOUSE 28 oz 48 

ALL STEAKS CAN SURF 27 
Add  Ma ine  lobs t e r  t a i l  t o  any  s t eak 

STEAK & CAKE 12 
Add  a  c r abcake  &  s auce  L ouie t o  any  s t eak 

Cara meli zed  S wee t On ion 4 

Pepperc orn Sauce 4 

Béarna ise  Sa uce 3 

Black  Pep per‐H orserad ish Aio l i 3


