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Starters 

15 

NIMAN RANCH PORK BELLY 15 
Over ea sy duck eg g ,  p ick led  on ion  a rugula  s a lad ,  b lac k t r uf f le  v ina ig r e t t e 

DUNGENESS CRABCAKES 18 
Green  app le ,  g r a in  mus ta rd  but t e r 

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 

STEAK TACOS 10 
Chopped  p r ime  bee f  t acos  wi th  war m tor t i l l a s ,  guacam ol e  and  s a l s a 

GRILLED ARTICHOKE 11 
Served  with f r e sh  lemon , war m d rawn  but t e r and g a r l i c  a io l i 

BEER‐BATTERED ONION RINGS 8 
Fr ied  t o  g o lden  brown  and  s e rved  with  Creo le  a io l i 

LAMB CHOP FONDUE 16 5 0 

Lamb chop s  s e rved  with  our  g r een  ch i le  chee s e  fondue an d  roa s t ed  sweet  pot a toe s 

TUNA TARTARE 16 5 0 

Tuna  &  s ca l l ion  avocado with  th ree  s auces  for  d ipp ing :  c r eamy  sp icy ,  yuzu pon zu and  was ab i  c r e ma 

PRIME BEEF TARTARE 17 
Hand  chopped  USDA p r i me  bee f  t ender lo in  m ixed  w ith  r ed  on ion ,  l e mon  ze s t and  caper  Di j on 

Se rved  with  t oa s t  po in t s 

CRAB COCKTAIL 17 
Ch i l led  j umb o lu mp  c r ab  meat  s e rved  a top  sh redded  i c eberg  le t tuce  with  our  coc kta i l  s auce 

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 emo ulade or  mus ta rd  s auce 

LOBSTER COCKTAIL 18 
Three  la r g e  Canad ian  lobs t e r  t a i l s ,  s e rved  with  your  cho i ce  o f  cockta i l ,  r e moul ade or  m us ta rd  s auce 

COCONUT BATTERED SHRIMP 15 
Three  c r i s py  Mexican  wh i t e  s h r imp  s e rved  with  p ineapp l e ‐ cucumber  s law 

BACON WRAPPED SHRIMP 18 
Three  g r i l l ed  Me xican  wh i t e  s h r imp  wrapped  with app le wood smok ed  bacon 

Se rved  with  guacamo le  and  t or t i l l a  ch ip s 

FRESH OYSTERS  ½  dozen 18 
We are  p roud  t o  f ea ture  a  va r ie ty  o f f r e sh ‐ f r om‐ the ‐ coa s t  oy s t e r s ,  s e rved  with cockta i l  and  m ignonet t e  s auces 

COLD SHELLFISH TOWER 49 
A tower ing  s amp le r  o f  our  f av or i t e  co ld  appe t ize r s :   oy s t e r s ,  lobs t e r  cockta i l and  sh r imp  cockta i l 

HOT APPETIZER TOWER 39 
A tower ing  s amp le r  o f  our  f av or i t e  hot  appe t ize r s :   l a mb  chop  fondue ,  coconut  ba t t e r ed  sh r imp and 

Rhode  I s land s ty le  c a lamar i
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Soups & Salads 

9 
Chopped  ic 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 g r een  goddes s  d r e s s ing 

HOUSE SALAD 8 
Mixed  le t tuce s  w i th  cher ry  t omatoes ,  ye l l ow pepper ,  r ed  on ion and  ag ed  sher ry  v ina ig r e t t e 

ICEBERG WEDGE SALAD 8 
Ch i l led  le t tuce  wedge  with  b lue  chees e  c rumb le s , app lew ood smoked  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 lue  chees e  d r e s s ing 

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

Add  Ch i l l ed  Ch ic ken 4 

TRUFFLED BEET ‐ FRESH MOZZARELLA SALAD 12 5 0 

Bee t  c a rpacc io ,  baby  ch iog g ia bee t s ,  f r e sh  mo zzare l la and  ba s i l  t o s s ed  in  our  wh i t e  t ruf f le  v ina ig r e t t e 

ASIAN CHICKEN SALAD 16 5 0 

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 

COBB SALAD 16 5 0 

Cr i s p  mi xed  g r een s  with  ch icken ,  e g g s ,  avocado , bacon ,  b lue  chees e and t omatoes . Yo u choos e  the  d r e s s ing 

MEDITERRANEAN SALAD 16 5 0 

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 rved  with  war m p i t a  b r ead 

SHRIMP SALAD 17 5 0 

Mexican  sh r imp  with  bac on ,  e g g s , cheddar  chees e , t omatoes ,  on ion s  and  mi xed  g r een s  t os s ed  with 

a  c r eamy  m us ta rd  d r e s s ing 

LOBSTER BISQUE 9 
Maine lobs t e r ‐ bay  s ca l lop  s auté 

BLACK BEAN SOUP 8 
With  smooth  avocado ,  co t i j a  chee s e , s c a l l i on  and Ch i may o  s p iced  t or t i l l a  ch ip s 

CHARRED RED PEPPER SOUP 7 

ROASTED CORN & CHICKEN CHOWDER 7 
Sweet  corn  and  roa s t ed  ch icken  with  bacon ,  p epper s ,  p ot a toe s  and  r ich  c r eam 

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
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Elway’s Fresh Fish 

Cold Water Crustaceans 

with….. 
K ung Pao Eggp la nt S tir  Fry 7 

Sa utée d Aspara gus 8 

Sa utée d Brocco l i 7 

R oas ted  Cau li f lower 8 5 0 

Crea med Corn 7 

Crea med S p inac h 8 5 0 

Sa utée d Gree n Beans 8 5 0 

Cra b Fr ie d  R ice 9 

B russe ls  Sprou t Hash 8 5 0 

Bake d Po ta to 7 

B r occo l ini 8 5 0 

Fre 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 S ugar  Sna p  Peas 8 5 0 

Sa utée d Cre mini  Mus hrooms 8 5 0 

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

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

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

PARMESAN CRUSTED FLORIDA GROUPER 36 

Louis ana  Creo le  Sauce 

AHI TUNA 29 

Wasab i  p ea  c rus t ed  and  t opped  with  a  mis o  buer r e  b lanc 

ELWAY’S SALMON 29 

Topped  with  mis o  B eur re  b lanc ,  r oa s t ed p e t i t e s h r imp ,  a nd  c r abmeat 

FARM RAISED LOCH DUART SCOTTISH SALMON 23 

JAPANESE SEA BASS 39 

GRILLED ATLANTIC SWORDFISH 34
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U.S.D.A. Prime Hand-Cut Steaks 

Elway’s Classics 

NEW YORK STRIP 8  oz 3 0 

NEW YORK STRIP 16  oz 4 1 

BONE‐IN NY STRIP 18 oz 42 

FILET 8  oz 34 

FILET 12  oz 4 1 

BONE‐IN FILET 13  oz 42 

BONE‐IN RIB‐EYE 22  oz 42 

PORTERHOUSE 22  oz 4 1 

PORTERHOUSE 33 oz 49 

PRIME RIB 10  oz 28 

PRIME RIB 15 oz 31 

PRIME RIB 22  oz 4 1 

Over  Eas y Duck  Egg 5 

Hudson Va l le y Foie  Gras 15 

Mayta g Ble u  Cheese  Bu t ter 3 

Pepperc orn Sauce 4 

Béarna ise  Sa uce 3 

Hol landa ise  Sa uce 3 

Miso Be urre  Bla nc 3 

Black  Pep per‐H orserad ish Aio l i 3 

Oscar  E lwa y’s  S tyle 9 

GRILLED COLORADO LAMB LOIN 38 
Bra i s ed lamb‐ goa t  chees e  len t i l s ,  c ur r ied  g o lden  r a i s in ‐ p i ne  nut  r e l i s h 

GRILLED KING CANYON BUFFALO RIBEYE 12  oz 42 

COLORADO RACK OF LAMB 41 
A fu l l  r ack o f  l a mb rubbed  w ith  s t one  g round  mus ta rd  and f r e sh  ros emary 

SHORT RIB “off the bone” 20 
Pr ime  me at ,  b r a i s ed  s lowly  in  r i ch  s t ock and  s e rved  with  p an  ju ice s  and  mas hed  pot a toe s  on  the  s id e 

WHITE MARBLE FARMS DOUBLE CUT PORK CHOP 32 
Gr i l l ed  C o lor ado  Pear ,  warm bac on  v ina ig r e t t e 

PRIME BEEF ENCHILADAS 17 5 0 

Fi l l ed  with  sh redded  shor t  r ib  and  a s adero  chees e and  g a rn i shed  with  s our  c r eam and  ancho  s a l s a 

BONE‐IN‐FILET & ENCHILADA 32 

ROASTED  ½  CHICKEN 21 

SMASH BURGER 12 5 0


