
starters

steak tartare *
Quail Egg and Avocado  18

jumbo lump crab cakeS
“Swiss Aioli”   24

escargot
Parsley Garlic Butter  18

jumbo SHRIMP COCKTAIL
Horseradish “Panna Cotta
and Cocktail Sauce  22

bacon wrapped sea scallops
Apricot Chutney  24

wild game sausage Trio
Whole Grain Mustard
and Mostardo  18

tuna poke
Wakame, Tobiko, Cucumber  19 

   

 
     

  
     

  
     

 

     

 
     

 

 

      

STEAK & CHOPs*

usda choice
Certified USDA Choice All Natural Black Angus from

Harris Ranch Aged 28 Days

Top sirloin  8 oz.  39

petit filet  6 oz.  54

double cut filet  10 oz.  68

ribeye  16 oz.  58

usda prime
Certified USDA Prime

All Natural Black Angus Aged 28 Days

new york strip steak  16 oz.  68

KOBE
8oz.

BEEF SKIRT STEAK
Australian Wagyu “Kobe Style”  54

dry aged
Bone In 16-18oz.

Buffalo Cowboy ribeye
Port Wine Demi  68

More Chops & Prime Rib

Duroc double-cut pork chop
 14 oz.  Creekstone Farms  42

colorado double-cut lamb chops
Apple Mint Mostardo  68

prime rib  12 oz. • 16 oz. • 24 oz.
Creamy Horseradish

52 • 60 • 78   
 

  

  

  

  

 

 
 

 

  

 

C H O P H O U S E  &  S A L O O N

BRIARROSE

WILD GAME, FISH & CHICKEN
cervena elk medallions*

Wild Mushroom Demiglace  60

iron roasted all-natural
colorado chicken
Lemon and Rosemary  42

fresh fish of the day  mkt

Sautéed rocky mnt. trout
Spinach Almondine  36

north atlantic lobster tail
One Tail  68     ~     Two Tails  120        

 
       

 

   

 
       

 

salads/soups

caesar salad
White Anchovy  15 

roasted beet & arugula
Colorado Goat Cheese Crisps
Orange Vinaigrette  17

slicedwedge salad 
Bacon Lardons, Crumbled Bleu Cheese
Peruvian Sweet Peppers, Danish 
Bleu Cheese Dressing  16

spinach salad
Chopped Egg, Bacon Lardons
Roasted Exotic Mushrooms
Onion, Hot Bacon Dressing  17

Chef’s Cauldron
Seasonal Garnish    14

 
     
    

     

Family Style Sides

Sautéed Broccolini  16
Garlic & Oil

Asparagus Oreganata  16

Brussel Sprouts & Chorizo  16

Creamed Spinach  15

Sautéed Button Mushrooms  14

Whipped Yukon Gold Potatoes  13

Lyonnaise Potatoes  13

Garlic Parm. Thin Cut Fries  11

Baked Potato  10

Mac n Cheese  16

Roasted Exotic Mushrooms  17

Shishito Peppers  12

     

 

   

children’s menu
for 12 and under

chicken tenders with Fries   19

fried shrimp with Fries   24

kids cut prime rib with Fries   36

 

Please Inform your server about 

all food allergies and dietary 

restrictions.  REservations may be 

made at briarrosechophouse.com

Consuming raw or undercooked 

meats, poultry, seafood, shellfish, 

or eggs may increase your risk of 

foodborne illness.*

sauces  6.5

Hollandaise

Bearnaise

Wild Mushroom Demiglace

Port Wine Demiglace

Brandy Green Peppercorn

Lingonberry Demiglace

Siracha Demiglace

Creamy Horseradish

steak toppers

Truffle Compound Butter  8

Bleu Cheese Butter  6

Garlic Herb Butter  6

Oscar Style  16

Jumbo Lump Crab Cake, 
Asparagus, Hollandaise

Chef de cuisine - tim opiel                                                          
Gratuity is part of a SHARED tip pool distributed among SERVICE STAFF  


