
	
  

ABOUT OUR KITCHEN 
In	
  an	
  effort	
  to	
  partner	
  with	
  environmentally-­‐	
  minded,	
  health-­‐
conscious	
  farmers,	
  ranchers	
  and	
  artisan	
  food	
  purveyors,	
  we	
  
now	
  source	
  our	
  poultry,	
  most	
  of	
  our	
  produce	
  and	
  other	
  foods	
  
from	
  local	
  farmers	
  and	
  businesses	
  such	
  as	
  Red	
  Bird	
  Farms	
  and	
  
Haystack	
  cheeses	
  and	
  source	
  our	
  meats	
  from	
  Snake	
  River	
  
Farms	
  (a	
  California	
  ranch	
  using	
  free-­‐range,	
  grass-­‐fed,	
  
hormone-­‐free	
  practices).	
  Our	
  four	
  “Chef	
  Special”	
  entrees	
  

allow	
  us	
  the	
  opportunity	
  to	
  create	
  meals	
  based	
  on	
  what	
  is	
  in-­‐
season	
  right	
  here	
  in	
  Colorado.	
  We	
  hope	
  you	
  enjoy	
  the	
  end	
  
result	
  as	
  much	
  as	
  we	
  enjoy	
  creating	
  it.	
  

APPETIZERS 

A	
  Trio	
  of	
  Cool	
  Dips	
  I	
  9	
  New	
  
white	
  bean	
  and	
  bacon;	
  crab,	
  spinach	
  and	
  artichoke;	
  
caramelized	
  onion	
  puree;	
  served	
  with	
  toast	
  points,	
  grilled	
  pita	
  
and	
  fresh	
  vegetables	
  

Firecracker	
  Shrimp	
  I	
  10	
  
stuffed	
  with	
  sriracha	
  cream	
  cheese,	
  wrapped	
  in	
  bacon,	
  served	
  
on	
  a	
  bed	
  of	
  earthy	
  mushrooms	
  &	
  wilted	
  spinach	
  with	
  a	
  
honeysuckle	
  sauce	
  

Deep	
  Fried	
  Pickles	
  I	
  6.5	
  New	
  
served	
  with	
  our	
  in-­‐house	
  ranch	
  

Pizzetas	
  Bruschetta	
  I	
  8	
  New	
  
baked	
  crostini	
  with	
  olive	
  tapenade,	
  fresh	
  basil,	
  tomato,	
  
Fontina	
  cheese	
  &	
  balsamic	
  reduction	
  

Stuffed	
  Jalapeños	
  I	
  8	
  
cream	
  cheese-­‐stuffed,	
  pancetta-­‐wrapped	
  and	
  
served	
  with	
  a	
  honeysuckle	
  dipping	
  sauce	
   	
  

Bacon	
  Flight	
  I	
  12	
  
Premium	
  bacon	
  four-­‐ways:	
  garlic,	
  cinnamon-­‐	
  chipotle,	
  curried	
  
and	
  balsamic.	
  Served	
  with	
  the	
  perfect	
  accompaniments	
   	
  

Mixed	
  Olives	
  I	
  6	
  
a	
  mix	
  of	
  Kalamata,	
  Mt.	
  Pelion,	
  Gordal,	
  cracked	
  green	
  and	
  
blonde	
  from	
  Greece	
  on	
  one	
  side	
  and	
  buttery,	
  young	
  
Castelvetranos	
  from	
  Sicily	
  on	
  the	
  other	
  (w/pits!	
  Be	
  CAREFUL!)	
  	
  

Charcuterie	
  Plate	
  I	
  16.5	
  
cured,	
  thinly	
  sliced	
  Spanish	
  meats	
  

Cheese	
  Plate	
  I	
  1-­‐$7.5,	
  2-­‐$14,	
  3-­‐$16.5	
  
assorted	
  cheeses	
  

SLIDERS 
Ahi	
  Tuna	
  Sliders	
  I	
  9.5	
  
seared,	
  w/wasabi	
  aoili	
  &	
  pickled	
  ginger	
  slaw	
  12	
  
Falafel	
  Sliders	
  New	
  served	
  with	
  a	
  cool	
  cucumber	
  yogurt	
  

Kobe	
  Beef	
  Sliders	
  I	
  12	
  
with	
  caramelized	
  onions,	
  white	
  cheddar,	
  bacon,	
  served	
  on	
  
sweet	
  Hawaiian	
  rolls	
  

Pulled	
  Pork	
  Sliders	
  I	
  9.5	
  
pulled	
  pork,	
  BBQ	
  sauce,	
  bread	
  &	
  butter	
  pickles	
  on	
  mini	
  sister	
  
rolls	
  with	
  ‘slaw	
  	
  

Buffalo	
  Chicken	
  Sliders	
  I	
  11	
  
fried	
  chicken	
  breast,	
  tossed	
  in	
  buffalo	
  sauce	
  with	
  Maytag	
  blue	
  
cheese	
  dressing	
  on	
  sister	
  rolls	
  

SOUPS 

Tomato	
  I	
  5	
  

Soup	
  of	
  the	
  day	
  I	
  6	
  

SALADS 

Capreseb	
  I	
  8	
  
ripe	
  tomatoes,	
  fresh	
  mozzarella,	
  basil,	
  aged	
  balsamic	
  
reduction	
  

Tijuana	
  Caesar	
  I	
  11	
  
hearts	
  of	
  romaine,	
  diced	
  tequila-­‐lime	
  marinated	
  chicken,	
  olive	
  
tapenade,	
  roasted	
  tomatoes,	
  roasted	
  garlic,	
  baked	
  serrano	
  
crouton	
   	
  

Ahi	
  Tuna	
  Salad	
  I	
  11	
  
seared	
  seasoned	
  ahi	
  tuna,	
  mixed	
  greens,	
  sliced	
  cucumber,	
  
edamame,	
  avocado,	
  tomatoes,	
  cucumber-­‐ginger	
  vinaigrette	
  

Cobb	
  Salad	
  I	
  12	
  
mixed	
  greens,	
  tomatoes,	
  red	
  onions,	
  sliced	
  avocado,	
  hard	
  
boiled	
  egg,	
  serrano	
  ham,	
  chopped	
  turkey	
  breast,	
  crispy	
  bacon,	
  
with	
  Maytag	
  blue	
  cheese	
  dressing	
  

Berkshire	
  House	
  Spinach	
  Salad	
  I	
  8	
  New	
  
blue	
  cheese,	
  candied	
  walnuts,	
  red	
  onion	
  and	
  red	
  apples,	
  
sherry	
  vinaigrette	
  	
  
(add	
  serrano,	
  bacon	
  or	
  avocado	
  $2	
  each)	
  
	
  

Ask	
  your	
  server	
  about	
  our	
  daily	
  specials:	
  

Catch	
  of	
  the	
  day	
  
The	
  freshest	
  fish	
  with	
  seasonal	
  accompaniments.	
  

Pork	
  Special	
  New	
  
You	
  know	
  we’ll	
  get	
  this	
  one	
  right!	
  

Poultry	
  Special	
  New	
  
Whatever	
  might	
  be	
  flying	
  by	
  this	
  time	
  of	
  year.	
  

Vegetarian	
  Special	
  New	
  
Perfect	
  for	
  those	
  who	
  don’t	
  dig	
  on	
  swine!	
  
	
  

SMALL ENTREES 

Antipasti	
  Terrine	
  I	
  15	
  New	
  
finely	
  layered,	
  Felino	
  salami,	
  Castelvetrano	
  olives,	
  roasted	
  
tomatoes,	
  golden	
  beets,	
  red	
  onion,	
  Fontina	
  cheese,	
  hard	
  
boiled	
  egg,	
  pepperoncinis,	
  basil	
  and	
  wrapped	
  with	
  serrano	
  
ham.	
  Accompanied	
  by	
  white	
  anchovies	
  and	
  roasted	
  garlic	
  	
  

Cherry	
  Coke	
  Marinated	
  Short	
  Ribs	
  I	
  16	
  New	
  
stacked	
  on	
  couscous	
  with	
  butternut	
  squash,	
  pumpkin	
  seeds,	
  
golden	
  raisins	
  with	
  a	
  marscapone	
  quenelle	
  	
  

Potato	
  Latke	
  Reuben	
  I	
  13.5	
  New	
  
corn	
  beef,	
  sauerkraut	
  and	
  a	
  cave	
  aged	
  gruyere	
  with	
  a	
  pink	
  
brandy	
  sauce	
  and	
  poached	
  fennel	
  &	
  apple	
  coleslaw	
   	
  

East	
  Coast	
  Crab	
  Cake	
  I	
  12.5	
  New	
  
aromatic	
  vegetables	
  with	
  a	
  cajun	
  remoulade	
  

Pork	
  Belly	
  I	
  15	
  New	
  
drizzled	
  with	
  a	
  watermelon	
  gastrique,	
  served	
  with	
  a	
  fried	
  
corn,	
  black-­‐eyed	
  pea	
  salad	
  and	
  a	
  slice	
  of	
  sweet	
  jalapeño	
  corn	
  
bread	
  

Scallops	
  Dish	
  I	
  13.5	
  New	
  
seared	
  diver	
  scallops	
  done	
  right	
  every	
  night	
   13.5	
  

ENTREES 

The	
  $50	
  Burger	
  I	
  20	
  
Kobe	
  beef	
  blended	
  with	
  shaved	
  truffles,	
  shiitake,	
  a	
  hint	
  of	
  
gorgonzola,	
  topped	
  with	
  caramelized	
  onions,	
  bacon	
  and	
  
Vermont	
  white	
  cheddar,	
  served	
  with	
  seasoned	
  potatoes	
  

Pork	
  Chop	
  I	
  23	
  
12	
  oz.	
  double	
  bone-­‐in	
  pork	
  chop	
  stuffed	
  with	
  green	
  apples,	
  
Vermont	
  white	
  cheddar,	
  wrapped	
  in	
  bacon	
  and	
  served	
  with	
  
fingerling	
  potatoes,	
  sauteed	
  vegetables	
  and	
  a	
  watermelon	
  
cider	
  gastrique	
  

Lobster	
  Mac	
  &	
  Cheese	
  I	
  20	
  
Maine	
  lobster,	
  Gemelli	
  pasta	
  in	
  a	
  blend	
  of	
  cheeses	
  and	
  cream,	
  
with	
  toasted	
  bread	
  crumbs	
  	
  

Filet	
  Mignon	
  I	
  29	
  
rosemary	
  rub,	
  whipped	
  garlic	
  potatoes,	
  fresh	
  vegetables,	
  wild	
  
mushroom-­‐pancetta	
  marsala	
  	
  

SANDWICHES 

Denver	
  Cheese	
  Steak	
  I	
  9.5	
  
shaved	
  ribeye	
  seasoned	
  with	
  sambal	
  pepper,	
  queso	
  blanco,	
  
sauteed	
  onions,	
  peppers	
  and	
  mushrooms	
  served	
  on	
  a	
  hoagie	
  
roll	
  	
  (add	
  bacon	
  $2)	
  

Muffuletta	
  (Berk’-­‐Orleans	
  Classic)	
  I	
  12	
  
serrano	
  ham,	
  dry-­‐cured	
  salami,	
  spanish	
  chorizo,	
  herbed	
  olive	
  
tapenade,	
  lettuce,	
  roasted	
  tomatoes	
  and	
  provolone	
  cheese	
  	
  

Porky’s	
  Inferno	
  I	
  10	
  
slow-­‐cooked	
  pulled	
  pork	
  on	
  a	
  fresh-­‐baked	
  brioche	
  roll,	
  ‘slaw,	
  
BBQ	
  sauce,	
  bread	
  &	
  butter	
  pickles	
  

Serrano	
  Ham	
  &	
  Cheese	
  I	
  10	
  
serrano	
  ham,	
  fresh	
  mozzarella,	
  shredded	
  romaine,	
  roasted	
  
tomato,	
  oil	
  &	
  vinegar	
  on	
  a	
  fresh-­‐baked	
  baguette	
  

Chicken	
  Sandwich	
  I	
  9	
  
grilled	
  marinated	
  chicken	
  breast	
  topped	
  with	
  marinated	
  
roasted	
  tomatoes,	
  wilted	
  spinach	
  and	
  provolone	
  on	
  a	
  ciabatta	
  
bun	
  (add	
  bacon	
  $2)	
  

The	
  Berkshire	
  BLT	
  I	
  9.5	
  
bacon,	
  lettuce,	
  tomato,	
  alfalfa	
  sprouts,	
  served	
  on	
  grilled	
  
Italian	
  bread	
  with	
  black	
  garlic/saffron	
  aioli	
  (add	
  avocado	
  $2)	
  

The	
  King	
  I	
  8.5	
  
peanut	
  butter,	
  caramelized	
  bananas	
  &	
  crispy	
  bacon	
  on	
  grilled	
  
Hawaiian	
  bread	
  -­‐	
  you’ll	
  think	
  you’ve	
  died	
  and	
  gone	
  to	
  
Graceland	
  

Berkshire’s	
  Bacon-­‐Double	
  Genius	
  Burger	
  I	
  10.5	
  
1/2	
  lb.	
  of	
  premium	
  ground	
  chuck	
  with	
  bacon,	
  horseradish	
  
havarti	
  cheese,	
  w/fries	
  &	
  gravy	
  (Homer	
  suggests	
  you	
  try	
  it	
  
with	
  a	
  fried	
  egg)	
  

The	
  Portabella	
  I	
  9.5	
  
balsamic	
  marinated	
  grilled	
  Portabella	
  mushroom,	
  shredded	
  
romaine,	
  caramelized	
  onion,	
  bell	
  pepper	
  &	
  tomato	
  on	
  a	
  crisp	
  
baguette	
  with	
  garlic	
  chevre	
  cheese	
  	
  

Berkshire	
  Ahi	
  Tuna	
  Club	
  I	
  10	
  
seared	
  sushi-­‐grade	
  ahi,	
  lettuce	
  &	
  tomato	
  on	
  focaccia	
  with	
  
wasabi	
  mayo	
  (add	
  bacon	
  $2)	
  

Grilled	
  Cheese	
  I	
  8.5	
  
fresh	
  sourdough,	
  aged	
  cheddar,	
  American	
  &	
  Swiss	
  served	
  with	
  
a	
  bowl	
  of	
  tomato	
  soup	
  
	
  
*Above	
  sandwiches	
  come	
  with	
  choice	
  of	
  sweet	
  or	
  natural	
  
potato	
  fries,	
  cottage	
  cheese	
  or	
  side	
  salad	
  


