
DOC'S  ROADHOUSE

EAT THIS FIRST GRAZIN' & SLURPIN'

APPETIZERS

RUSTIC BBQ POTATO SKINS
 11.49

Crisped Potatoes, Caramelized Onions, Cheddar Jack Cheese,
BBQ Sauce, Green Onions

Try it with Bacon, BBQ Jackfruit or BBQ Pork +4

BUFFALO CAULIFLOWER BITES
 13.79

Celery, Carrots & Ranch

BUFFALO CHICKEN BITES
 15.47

Celery, Carrots & Ranch

QUESO FRIES
 12.18

Our famous Pepper Jack Queso, Fresh Jalapeños
Smothered it Your Way +4 Choose: BBQ Jackfruit, BBQ Pork or Chili

HEARTY TOMATO SOUP
GF Crouton Garnish Cup 6.02 Bowl 9.04 Bread Bowl 12.54

CREAMY WHITE MAC

Crispy Bacon Bits Topper Bowl 10.94 Bread Bowl 14.44

DOC'S CHILI
Medium-Spiced, Three Bean, Colorado Beef

Cheddar Jack Cheese, Jalapeños, Sour Cream


Cup 8.24 Bowl 10.94 Bread Bowl 14.44

SOUTHWEST SALMON* SALAD

Blackened Salmon, Spring Mix, Feta, Red Onions, Sweety
Drop Peppers, Black Beans, Roasted Corn, Ginger Lime

Cilantro Dressing 19.32

CAESAR
Chopped Romaine, Parmesan Cheese, Cherry Tomatoes,

Caesar Dressing, Homemade GF Lemon Pepper
Croutons 12.98



Add Chicken +5 Bacon +4 Blackened Salmon +6

SINFUL SEVEN
 8.29

Chocolate Cake, White Chocolate Filling, Raspberry Drizzle

NY STYLE CHEESECAKE
 8.99

Blueberry Compote

TREATS

TWO HANDED SAMMIESSUPPER TIME
Substitute any burger for a black bean veggie burger. 

+1 Gluten Free Bun. Sammies are served w/ Fries

BBQ PULLED PORK
 14.92

Smoked Boston Cut, Whiskey BBQ, Toasted Brioche

Southern Style Slaw

SMOKED BBQ JACKFRUIT
 14.92

Whiskey BBQ, Toasted Brioche, Southern Style Slaw

POT ROAST GRILLED CHEESE
 17.98

Double Decker: Tender Pot Roast, Smoked Cheddar,
Caramelized Onions, Creamy Horseradish, Texas Toast

C.B.L.T.
 16.74

Grilled Chicken Breast, Bacon, Lettuce, Tomato & Poblano
Avocado Dressing, Texas Toast

SMOKED CHEDDAR BURGER*
 18.95

Fitch Ranch Beef, Smoked Sharp Cheddar, Toasted Brioche

Supper Time meals are served all day & all night w/ mashed
potatoes & buttered green beans w/ slivered almonds.

Upgrade your potatoes to Loaded Twice Baked Potatoes +3

SPICY GEMINI CHICKEN
 16.65

Maple Habanero Glazed Chicken Breast, Smoked Mango Pico

SUNNYSIDE SALMON*
 21.29

6oz Salmon, Blackened & Pan Seared,

Ginger Lime Cilantro Sauce

PARSHALL STRIP STEAK*
 38.98

10oz Seasoned NY Strip Local Fitch Ranch Beef, 

Garlic & Herb Compound Butter

WINTER PARK POT ROAST
 19.34

Slow Roasted Beef, Mirepoix Vegetables, Rich Gravy

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, sesame or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. We strive to provide products for guests with food
allergies, who follow special diets or prefer specific ingredients. However, we cannot guarantee all items are free of nuts, tree nuts, wheat, dairy, eggs, soy, fish, shellfish or other allergens.




Call 970.722.5450.  Open Daily 11 AM

ROADHOUSE PORK NACHOS
 17.82

Smoked BBQ Pulled Pork, Pepper Jack Queso, 

BBQ Sauce, Green Onions




IF IT SAYS SMOKED, WE SMOKED IT!

SUPER SIDES


Mashed Potatoes 3.29 Mac N Cheese 6.02

Green Beans 3.79 Twice Baked Pots 5.67 Fries 4.29




OUR BURGERS ARE HAND PRESSED W/ LOCALLY SOURCED

FITCH RANCH BEEF FROM PARSHALL, COLORADO!



SPECIALTY SPIRITS WINTER WARMERS

APPETIZERS

DOC'S MULE
 12

New Amsterdam Vodka, Ginger Beer, Fresh Lime

MOONSHINE MARTINI
 11

Ole Smoky Moonshine, Peach Schnapps, & Apple Cider

BACON BLOODY
 13

House Infused Cucumber Jalapeño Vodka, Doc’s Bloody Mix,
Bacon

ROADHOUSE RUSSIAN
 13

New Amsterdam Vodka, Patrón XO Cafe Dark, 

Cinnamon Horchata, Milk

GENTLEMAN'S NEW FASHION
 15

Gentleman Jack, Bitters, Orange & Cherry Ice Spheres

BOTTLES & CANS

BENVOLIO PROSECCO
 10

KENDALL JACKSON RIESLING
 10/40

CAMELOT PINOT GRIGIO
 8/35

INFAMOUS GOOSE NZ SAUVIGNON BLANC
 10.50/42

CAMELOT CHARDONNAY
 8/35

PERFECT PATRÓN MARGARITA


Silver Patrón Tequila, Patrón Citrónge Orange, Fresh Squeezed Orange & Lime, Shaken, On the Rocks
Silver 13 Reposado 15 Roca Silver 20 Roca Reposado 22

DRAFT BREW

Please enjoy responsibly, never drink and drive.

BLUE MOON BELGIAN WHITE WHEAT
 7.25

NEW BELGIUM VOODOO RANGER IPA
 7.25

COLORADO NATIVE AMBER
 8.25

4 NOSES MOUNTAIN WAVE MOSAIC ALE
 8.25

UPSLOPE CITRA PALE ALE
 8.25

UPSLOPE ROCKY MTN KOLSH
 8.25

LEFT HAND MILK STOUT
 9.25

AVERY MAHARAJA IPA
 9.50

SIERRA NEVADA HAZY LITTLE THING
 8.25

UPSLOPE MARY JANE ALE
 7.25

COORS BANQUET
 6.25

COORS LIGHT
 6.25

WHITE WINE

4 NOSES RASPBERRY BLONDE
 8

EPIC TART N JUICY
 8

BUDWEISER & BUD LIGHT
 7

MICHELOB ULTRA
 7

CORONA
 8

GUINNESS
 8

ANGRY ORCHARD
 7

STARCUT PULSAR DRY CIDER
 8

WHITE CLAW
 9.25

Lime, Black Cherry

COORS NA
 7

ATHLETIC BREWING COMPANY NA

FREEWAVE HAZY IPA
 10

RED WINE

MURPHY GOODE PINOT NOIR
 10/40

MURPHY GOODE RED BLEND
 10/40

PIATELLI MALBEC
 10/40

VELVET DEVIL MERLOT
 10.50/42

CAMELOT CABERNET
 8/35

ALICE WHITE SHIRAZ
 8/35

DOC'S DRINKS

HOT FIRE TODDY
 11

Jack Daniels, Tennessee Fire, Tennessee Honey, Tazo Wild
Orange Tea

SNUGGLER
 11

Peppermint Schnapps, Hot Cocoa, & Whipped Cream

PEANUT BUTTER CUP
 11

Skewball Peanut Butter Whiskey, Hot Cocoa, & Whipped
Cream

SLANE IRISH COFFEE
 11

Slane Irish Whiskey, Irish Cream, & Whipped Cream

COWBOY COFFEE
 11

Ezra Brooks Bourbon Cream, Old Forrester Bourbon, Hot
Coffee, & Whipped Cream


