: “PEAK UP” LUNCHES
" % TO-GO ONLY

Ready in 15 Minutes * Call Ahead
peak.'to'p.eak 11:00 A.M.- 4:00 PM.
american grille

$5.00 TAX INCLUDED

ALL LUNCHES INCLUDE: SOURDOUGH or WHEAT BREAD,
CHIPS or PIECE of FRESH FRUIT

#1 SMOKED TURKEY

Swiss, lemon-basil mayo, lettuce and tomato.

#2 HAM, CURE 81

Cheddar, lettuce, tomato and Honey mustard sauce.

#3 ROAST BEEF

Gorgonzola, horseradish mayo, onion and tomato

#4 MEATLOAF

BBQ sauce, red onions, cole slaw

#5 CHICKEN SALAD

Breast of chicken, pepper jack cheese, Craisins and
pecans

#6 PEAK a DELI

Pepperoni, ham, smoked turkey, smoked mozzarella,
Lettuce, tomato & red onion

#17 TUNA SALAD

Swiss cheese, tomatoes, green onions & apples.

#8 GRILLED CHICKEN WRAP

Breast of chicken, grilled and tossed with a fresh
Caesar salad in flatbread.

NO SUBSTITUTES
6 or MORE - Please Call in Advance

NIGHTLY
SPECIALS

4:00 to Close

PeaRk-to-Peak

american grille

Memdlayy Burger & Beer Night
glu oa Burger Basket $7.95, Purchase a 2nd for

TMues@EL Tacos & Tequilla
Basket of 4 Tacos $7.95, and Y2 price Margaritas

Wedmesdary Winers’ Wednesday

Purchase 2 Dinner Entrees at regular prices -
Enjoy a Bottle of Wine at 'z price

Thursdayy wings & Things
All U Can Eat Buffalo Style Wings and Fries $7.95

[frfldlEy Fish & Chips
Haddock with all the fixin’s $9.95

Saurdleyy Chef’s Selection!
Our Chefs Prepare a Home-Style Meal with
All the Accompaniments $9.9

SWmdEY crispy Fried Chicken
with Tangy Baked Beans and Slaw $9.95
(Served from 11 am to Close)

Ve d@y Light Supper

g&llg]gou an Eat Soup and Salad with Warm Rolls
6.

We also have a complete line of soft drinks, coffee, tea, milk and adult beverages and a variety of desserts for your dining pleasure

AsRk about our Event Center for your next Meeting or Special Event

451 South St. Vrain (Highway 7) *Across From the Lumber Yard ¢ Estes Park, Colorado

PeaR-to-PeakR

american grille

Zj%na%yfzgm%Auuz/

LUNCH
DINNER
BANQUETS

* Nightly Dinner Specials!
e Home of the $5.00 “TO-GO” Lunch
* Please Call For Special Occasions

970-577-0577

451 S. St. Vrain (Highway 7)
Across from the Lumber Yard

doublepeaRinc@aol.com
www.peaRtopeakRamericangrille.com

Pricing Effective Fall 08 * Prices Subject to Change Without Notice
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Pealz-to-Pealz

american gl'l

Appetizers

Potato Skins 6.95
5 Skins with Crisp Bacon, Smoked Mozzarella,
Cheddar & Chipotle Ranch Sauce
Crispy Calamari 7.50
Fried to a Golden Brown & Served with
Lemon/Basil Aioli

Shrimp Quesadilla 7.95
Citrus Shrimp, Cheddar, Mozzarella
& Pico de Gallo
Buffalo Style Wings 7.95
Plump Chicken Wings with

Veggies & Bleu Cheese Dressing
Spinach - Artichoke Dip 7.50

Peak “House” Recipe, in a Bread Bowl
with Fresh Crisp Vegetables
Peak Stuffed Mushrooms 7.50

Jumbo caps , poached in burgundy
With 3 cheese stuffing

Salads

Salad, Soup of the day

and . Sandwich 7.95
Choice of Ham & Cheese or Tuna Sandwich

Peak Salad 7.95

Artichoke Hearts, Mushrooms Gorgonzola Cheese

& Balsamic Vinaigrette Dressing
Jumbo Caesar 5.95
With Chicken add $2.00, Salmon add $3.00
or Shrimp add $3.00
BLT Wedge 7.95
Iceberg Lettuce, Gorgonzola, Tomatoes &
Dressing of Choice
Crispy Chicken 8.50

Plain or Buffalo Style with the sauce of your choice

Tuna Salad on the Greens 7.95
Artichoke Hearts, Tomatoes & Hard Cooked Eggs
Grilled Chicken 7.95
Tomatoes, Artichoke Hearts & Hard Cooked Eggs

DRESSING CHOICES
Ranch ¢ Sesame Vinaigrette * Chipotle Ranch
Low Fat Honey Dijon
Bleu Cheese e Balsamic Vinaigrette

LUNCH

Served 11am to 4pm daily
Dine In or Call Ahead for Take-Out

577-05717

Peak Flatbreads 7.95

Served with your choice of side:
Fries, Onion Rings, Cottage Cheese,
Cole Slaw or Fresh Fruit Cup
Cajun Chicken
Red Peppers, Tomatoes, Onions &
Smoked Mozzarella
Santa Fe Pork
Tomatoes, Jalapenos, Onions, Cilantro
& Smoked Mozzarella
Buffalo
Bacon, Mushrooms, Red Onions, Scallions,
Asiago & Cheddar Cheeses
Garden Pesto
Basil Pesto, Tomatoes, Artichoke Hearts,
Mushrooms, Capers, Onions, Asiago &
Gorgonzola Cheeses

Wraps
Served with your choice of side:
Fries, Onion Rings, Cottage Cheese,
Cole Slaw or Fresh Fruit Cup

Large Caesar Salad in Housemade Flatbread

Chicken 7.95
Shrimp 8.50
Salmon 8.50
Beef 8.50

Sandwiches 7.95
Served with your choice of side:
Fries, Onion Rings, Cottage Cheese,
Cole Slaw or Fresh Fruit Cup
Peak Burger
8 ozs. of Choice Ground Beef
Vegie Peak Burger
Spicy Black Bean Pattie (Vegan)
Ham & Cheese
Cure 81 Ham & Cheddar Cheese
Tuna Melt
Albacore Tuna with Swiss Cheese
& Hot House Tomatoes
Chicken BBQ
Grilled Breast of Chicken
with Smoked Mozzarella

7 b\ DINNER

Pealz-to-Pealz

american gl'l

Appetizers
Potato SRkins 6.95

Five Skins Filled with Crisp Bacon, Smoked Mozzarella,
Cheddar and Chipotle Ranch Sauce

Crispy Calamari 7.50
Fried to a Golden Brown and Served with Lemon/Basil Aioli
Shrimp Quesadilla 7.95

Sauteed Shrimp, Melted Cheddar, Smoked Mozzarella
and Citrus Salsa

Buffalo Style Wings 7.95

Plump Fried Chicken Wings with Crisp Veggies
and Bleu Cheese Dressing
Spinach - Artichoke Dip 7.50
Peak House Specialty with Fresh Crisp Vegetables
and Flatbread Points

PeakR Stuffed Mushrooms 7.50

Large Caps, Pggched in Burgund Three heese Stuffing
Sou ups nd 'Saia
All salads served with your choice of dressmg.

Chipotle Ranch, Fat-Free Honey Dijon, Sesame Soy, Ranch,

Bleu Cheese, & Balsamic Vinaigrette
French Onion or Soup of the Day

Cup - 2.95 Bowl - 3.95
House Tossed Salad 1.95
House Caesar Salad 2.95
Peak Salad 7.95

Artichoke Hearts, Mushrooms, Red Onions, Candied
Pecans, Gorgonzola Cheese on a Bed of Mixed Greens
BLT Salad Wedge 7.95
Iceberg Lettuce, Crispy Bacon, Gorgonzola
Cheese, and Tomatoes
Grilled Chicken 7.95
Marinated Grilled Chicken with Tomatoes,
Artichoke Hearts, Broccoli, Craisins & Hard Cooked Eggs
Served on a Bed of Mixed Greens
Jumbo Caesar 6.95
Crispy Romaine and Hearty Caesar Dressing
Croutons and Asiago Cheese
Crispy Chicken (Plain or Buffalo Spicy) 8.50
Lightly Breaded and Fried Chicken Tenders with Artichoke
Hearts, Tomatoes and Hard Cooked Eggs, Gorgonzola
Cheese on Fresh Mixed Greens
Grilled Salmon 8.95
Tender Salmon Fillet, Tomatoes, Artichoke Hearts and
Hard Cooked Eggs on Fresh Crisp Greens

Served 4pm to Close Daily

Sandwiches
Served with your choice of side: Fries, Onion Rings,
Cottage Cheese, Cole Slaw or Fresh Fruit Cup
Colorado Hot Brown 9.95

Roasted Breast of Turkey, Bacon, Cheddar Sauce, Asparagus,

Tomatoes and Asiago Cheese on Grilled Sourdough Bread
Moraine Chicken 9.95
Pan Seared Breaded Chicken Breast, Cheddar Cheese,
Tomatoes, Romaine lettuce and Dijon Mayonnaise
on Grilled Sourdough Bread
Peak Sliders 8.95
Four Bite-Size Burgers with Caramelized Onions
on Mini Buns - Add Cheese - .75
Flattop Pork 9.95
Marinated Pork Tenderloin, Sauteed and Served on
Wheat Toast with Bacon, Cheddar,

Smoked Mozzarella, Lettuce, Tomatoes
and Chipotle Mayonnaise
Peak Burger 9.95
USDA Choice Beef Patty with Lettuce. Tomatoes
and Red Onions, Cooked to Request
Add Cheese or Mushrooms - .75
Peak Veggie Burger 7.95
Spicy Black Bean Pattie (vegan)

Lettuce, Tomato and Red Onion

Entrées

All entrees served with fresh vegetable medley and your
Choice of wild rice or garlic mashed potatoes

BEEF & BUFFALO

Center Cut Filet 19.95
8 oz. Choice Tenderloin Seared in Garlic Butter,
Cooked to Request
Peak Rib-Eye 18.95
12 oz. Choice Boneless w/ Chipotle Butter,
Cooked to Request
Chicken Fried Steak 14.95
Texas Style Served with Garlic Mashed Potatoes
and Pepper Mornay Sauce
Buffalo & Bacon Meat Loaf 11.95
Lean Buffalo Mixed w/ Mushrooms Served with
Garlic Mashed Potatoes and Gravy

CHICKEN & PORK
Pesto Pork Chop 14.95
2 -5 0z. Center Cut Chops Crusted
with Sun-Dried Tomato Pesto

Wild Basin Chicken 11.95

Boneless, Breaded Breast, Pan Fried with Tomato,
Lemon, Caper and White Wine Sauce
Sesame Pork Medallions 15.95
Lightly Seasoned Tenderloin Served with
Ginger Sesame Sauce
Chicken Pot Pie 9.50
Warm Sourdough Bread Bowl filled with Our Special

House Recipe of Tender Chicken and Vegetables

SEAFOOD

Asian Style Salmon 14.95
8 oz. Fillet with Sesame Glaze
Served on Sauteed Spinach Leaves
Trout Rocky Mountain 12.95
Large Fillet, Pecan Crusted and Pan-Fried

In a Lemon Butter Parsley Sauce

Cod, New England Style 11.95
Baked, Encrusted with Seasoned Bread Crumbs
Served on a Warm Tomato Coulis

PASTA
All pasta entrees served with fresh vegetable medley
Chicken Pomma Rosa 12.95

Lightly Breaded Chicken Breast, in a Light Tomato Sauce,
Topped with Asiago Cheese Tossed with Angel Hair
Shrimp Wild Basin 14.95
8 Large Shrimp In a White Wine Butter Sauce over
Vermicelli with Capers and Tomatoes
Beef Tips Mac & Cheese 11.95
Sauteed Tenderloin Tips, Tossed with Whole Wheat
Penne Pasta in a Homemade Three Cheese Sauce

We also have a complete line of soft drinks, coffee, tea, milk and adult beverages and a variety of desserts for your dining pleasure

Ask about our Event Center for your next Meeting or Special Event

451 South St. Vrain (Highway 7) *Across From the Lumber Yard ¢ Estes Park, Colorado






