
HAWAIIAN TUNA TARTARE tru�e soy, avocado, coconut rice*   26

CHICHARRON DE RIBEYE house specialty*  . . . . . . . . . . . . . . . . . . 30

GRILLED CALI ARTICHOKES with house-made remoulade  . . . . 22

SALADS

SANDWICHES

If you have allergies, please alert us as not all ingredients are listed!  *These items are cooked to order and may be served raw or undercooked based on your 
specification of order, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 

of foodborne illness, especially if you have certain medical conditions.

Castle Rock, CO

FIRST

LITTLE GEM CAESER baby gem, corn, Reggiano, croutons, creamy dressing, cracked pepper . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

KALE & ROTISERRIE CHICKEN  roasted peanuts, Reggiano, minced serranos, mint  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24

BRINKERHOFF WEDGE crumbled blue cheese, campari tomatoes, red onion, maple bacon, avocado, corn . . . . . . . . . . . . . . . . . . . . . . . . 20

CHOPPED CLUB SALAD  chopped egg, buttermilk fried chicken, maple bacon, tomatoes, avocado, corn  . . . . . . . . . . . . . . . . . . . . . . . . 24

CRAB CAKE SALAD spring greens, grapefruit, avocado, fresh herbs, vinaigrette (limited availability)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32

SEARED AHI TUNA  firecracker soy, mango, avocado, campari tomatoes, sesame miso vinaigrette*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28

FIRE ROASTED CHICKEN halved rotisserie chicken, with pommes purée and jus  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32

CHIPOTLE GLAZED WAGYU SHORT RIBS slow cooked and finished on our wood grill, coleslaw, corn on the cob . . . . . . . . . . . . . . . .42

WOOD-FIRED SALMON with kale salad*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .42

JUMBO LUMP CRAB CAKES Maryland crab, sauce, french fries, and coleslaw (limited availability)  . . . . . . . . . . . . . . . . . . . . . . . . . . . .64

LAMB CHOPS with tarragon dressing, broccolini, and pommes purée*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .68

Tru�e French Fries 11  •  Broccolini with Reggiano 9 •  Pommes Purée 10 •  Coconut Rice 8 •  Asparagus 12

Coleslaw 8 •   Corn on the Cobb 9 •  Baked Potato 15 •  Kale Salad 12 •  Royal Creamed Spinach 15

SIDES 

HAWAIIAN SHRIMP ROLL  shrimp, jalapeños, coconut and macadamia mix, avocado  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20

CLASSIC CALI ROLL  crab, avocado, cucumber  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18

COCONUT TUNA ROLL  ahi tuna, macadamia, avocado, jalapeños, coconut*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20

SPICY HIRAMASA ROLL  spicy tuna, avocado, cucumber*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21

HUMMINGBIRD ROLL  salmon, hiramasa, tuna, shrimp, cucumber*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22

PRIME RIB BEEF ROLL  prime rib beef, lettuce, chives, asparagus, sesame seeds, spicy mayo*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22

CRISPY RICE WITH SPICY TUNA  crispy rice topped with spicy tuna, avocado, jalapeño*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19

NIGIRI  salmon, hiramasa, tuna* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21

SUSHI
Sushi orders are independent of other menu orders and will arrive at the table as they are prepared!

— Est. 2025 —

USDA PRIME STEAKS

MAINS

CENTER-CUT FILET creamed spinach and béarnaise*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .62

STEAK FLORENTINE (for 2) with tru�e fries*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 115

NEW YORK STRIP filleted in-house daily, with baked potato and Billionaire’s butter*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .74

BONE-IN RIBEYE with ginger, wasabi, soy, coconut rice, and spring greens with miso soy dressing*  . . . . . . . . . . . . . . . . . . . . . . . . . . 105

BURRATA heirloom tomatoes, strawberries, basil, balsamic glaze   22

PIMENTO CHEESE DIP  with toast and honey . . . . . . . . . . . . . . . . 17

TRUFFLE FRENCH FRIES worth the wait  . . . . . . . . . . . . . . . . . . . . . .11

THE BRINKERHOFF BURGER  in-house ground chuck, house-made bun, melted cheese, fully dressed*  . . . . . . . . . . . . . . . . . . . . . . . . . . 24

USDA PRIME FRENCH DIP prime rib roast thinly sliced on a french roll with creamy horseradish, au jus*  . . . . . . . . . . . . . . . . . . . . . . . . 30

DIABLO SANDWICH  buttermilk fried chicken, swiss cheese, jalapeño pickle slaw, rooster aioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24

VEGGIE MOZZARELLA CLUB  dressed arugula, avocado, red onion, tomato, mozzarella, cucumbers, carrots  . . . . . . . . . . . . . . . . . . . . 22



CHAMPAGNE
Veuve Clicquot Yellow Label, Reims, France 25/100
Barons de Rothschild Brut, Côte de Blancs, France  27/110
Moët & Chandon ‘Imperial’ Brut, Epernay, France  95
Larmandier-Bernier Rosé de Saignee, Cote de Blancs, France  165
Ruinart Brut Rosé, Reims, France  180
Krug ’Grand Cuvee’ Brut, Reims, France  375
Dom Pérignon Brut Millesime, Epernay, France 395
Louis Roederer ‘Cristal’ Brut, Reims, France 430

CHARDONNAY
Mer Soleil ’Reserve’ Santa Lucia Highlands, California 17/64
ZD Napa Valley, California 20/80
Flowers Sonoma Coast, California 27/110
Rombauer Carneros Valley, California 90
DuMol Russian River, California 100
Château Montelena Napa Valley, California 110
Kistler Russian River, California 120
Pahlmeyer Napa Valley , California 175
Kongsgaard Napa Valley , California 225

SAUVIGNON BLANC & OTHER WHITE
Rombauer Sauvignon Blanc, Carneros, California 19/75
Dom Jean Paul Balland Sancerre, Loire Valley, France 20/80
Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 22/95
Jermann Pinot Grigio, Venezia, Italy 19/75
Whispering Angel Rosé, Provence, France 20/80
Pahlmeyer Jayson Sauvignon Blanc, Napa Valley, California  100
Domaines Ott Chateau Selle Rosé, Provence, France 126

CABERNET
Chateau Ste Michelle Mimi Columbia Valley, Washington 19/75
Band of Vintners Napa Valley, California 22/96
ZD Napa Valley, California 26/110
Caymus Napa Valley, California 30/135
Stag’s Leap Artemis Napa Valley, California 145
Silver Oak Alexander Valley, California 160
Mascot Napa Valley, California 275

PINOT NOIR & OTHER RED
Benton Lane Pinot Noir, Willamette Valley, Oregon 19/75
Tenuta di Nozzole Chianti Classico Rìserva, Tuscany, Italy 19/75
Piattelli Gran Reserva Malbec, Mendoza, Argentina 20/80
Châteauneuf-du-Pape Bel Ami Red Blend, Rhone Valley, FR 25/100
Prisoner Red Blend, Napa Valley, California 29/120
Volpaia Chianti Classico Rìserva, Tuscany, Italy 132
EnRoute Pinot Noir, Russian River Valley, California 140
Flowers Pinot Noir Sonoma Coast, California 155
Orin Swift ‘Papillon’ Bordeaux Blend, Napa Valley, California 165

BRINKERHOFF RESERVE WINES
Caymus Special Selection ‘19 Cabernet, Napa Valley, CA 350
Chateau d’Yquem ‘16 375ml Dessert Wine, Sauternes, France 390
Opus One ‘21 Cabernet, Napa Valley, CA 475
Lokoya Howell Mountain ‘19  Cabernet, Napa Valley, CA 525
Colgin IX Estate ‘21 Red Blend, Napa Valley, CA 900
Promontory ‘16 Cabernet, Napa Valley, CA 1,500
Harlan Estate ’20 Cabernet, Napa Valley, CA 2,250

Castle Rock, CO— Est. 2025 —

CELEBRATION
KEY LIME PIE  graham crust, whipped cream   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

TRES LECHES  light cake, three milk blend, fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

BLUE RIBBON CARROT CAKE with vanilla ice cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

ICE CREAM WITH HOMEMADE FUDGE    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Sonny’s Frozen Martini  - Belvedere vodka, dry vermouth, lemon twist  18 
Ritz Serendipity - Calvados, Rothschild Champagne, apple, mint  24
Sierra Old-Fashioned - Woodford Reserve, chocolate bitters, cane sugar  18
Barrel Aged Maverick (max 2 per person) - family secret  24
Spanish Gin & Tonic - Hendricks, St. Germain, lemon, elderflower tonic  18
Jackie ‘O - Grey Goose, Rothschild Champagne, X-Rated liqueur, rosemary sprig  22
Road Runner - Codigo Blanco, Ancho Reyes Verde, carrot, lemon, serrano, agave  20
High Society Spritz - Hennessy V.S.O.P., Choya Yuzu, Veuve Clicquot, cane sugar  22

COCKTAILS

Left Hand IPA  7
Pilsner Urquell  7
Sapporo  7 
Chimay Ale Blue Label Grand Réserve  12

BEER

Manotsuru, Countless Visions Junmai Ginjo Nigori Sake (300ml) - 18
Echigozakura Shuzo, Futsushu Namachozo (300ml) - 20
Manotsuru, Rumiko Daiginjo Ultra Premium (300ml) - 25

SAKE

Espresso Martini - Lalo tequila, Borghetti, espresso, cane sugar  20
Carajillo - Casamigos reposado, Licor 43, Baileys, espresso  18
Aztec Cacao Martini - Van Gogh vanilla vodka, Borghetti, Mozart white chocolate, cinnamon  18

AFTER DINNER

Amalfi Spritz  - Lyre’s Italian Spritz NA, lemon, simple syrup, soda  14 
Rosamora - Seedlip Notas de Agave NA, grapefruit, lime, agave, rosemary   15

MOCKTAILS


