
 

*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 or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

(GF) indicates Gluten Free  

©2008 Starwood Hotels & Resorts Worldwide, Inc.. 

 

 
 
 
 
 
Signature Burgers & 
Sandwiches  
 

Sonoran Dog  | 10 
Bacon wrapped elk jalapeno cheddar sausage, 
pinto beans, dark ale mustard, corn pico 
  

Court Place Burger* | 12 
Bistro sauce, LTO, cheddar & onion rings 
 

El Jefe Burger* | 12 
Sweet heat rub, pepper jack cheese, crispy jalapenos & 
onions, avocado, LTO, poblano mayo, BBQ sauce  
 

Black Bean Veggie Burger | 12 
Black bean & rice patty, poblano mayo, avocado, 
LTO 
 

Norbest Turkey Burger  | 12 
Jalapeno Tequila jam, cranberry aioli, avocado, 
LTO 
 

Ultimate Chicken Sandwich  | 12  
Fried chicken tender, lettuce, tomato, bacon, blue 
cheese, spicy ranch 
 

Colorado Pork Sandwich  | 10 
Smoked Berkshire pork shoulder, pickled jalapeno 
and red cabbage, fried pickles, sweet mango chili 
sauce 
 

Sides 
 

Side of French Fries (GF) | 3 
Pickle Fries | 4 

 
 
 
 
 
 

 
 
 

Salads 
 

Artisan Hummus  | 12  
Herbed goat cheese, cucumbers, tomato, roasted 
peppers, sambal, olives, grilled flatbread, field greens 
 

Honey Smoked Salmon  | 13  
Tuscan kale, toasted faro, pea shoots, tomato, shaved 
Manchego, carrots, spiced pepitas, cilantro lime 
vinaigrette  
 

Chicken Cobb (GF) | 15  
Tomato, bacon, corn, egg, cucumber, blue cheese, 
creamy Italian dressing  
 

Chicken Caesar | 14  
Romaine, Caesar dressing, Parmesan, crostini 
 

 
11” Pizzas 
  

Margherita Pizza | 13  
Sliced tomatoes, fresh mozzarella, basil  
 

Pepperoni Pizza | 13  
Pomodoro sauce, fontina, Parmesan 
mozzarella blend  
 

Buffalo Chicken Pizza | 13 
Buffalo sauce, mozzarella, chicken, green 
onions, tomato, ranch 
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 

(GF) indicates Gluten Free  

©2008 Starwood Hotels & Resorts Worldwide, Inc.. 

 

 
 

Small Plates 
 

Mahi Mahi Fish Tacos (GF) | 12  
Three chili rubbed mahi, pickled red cabbage, 
jalapenos, corn tortillas, poblano mayo 
 

Colorado Lamb Pozole  (GF) | 9 
Smoked and braised lamb shanks, golden 
hominy, Tico’s green chili, radish, pickled onion 
 

Shishito Pepper & Goat Cheese 

Curds  | 9 
Beer battered Fiesta! goat cheese, blistered 
peppers, mango sweet chili dipping sauce  
 

Southwest Chicken Quesadilla | 11  
Ancho braised chicken, queso fresco, roasted 
peppers, salsa, guacamole, sour cream  
  
Brussel Sprouts | 7 
Lemon gremolata, dark ale mustard, crispy rice 
noodles 
 

Fried Calamari | 11 
Beer battered, lemon, pickled red cabbage, 
poblano mayo 
 

Bangs Island Mussels  | 12 
Coconut curry, chorizo, grilled artisan bread, 
corn pico 
 

Twice Cooked Chicken Wings  
(GF) | 9  
Buffalo, honey habanero, or Jamaican dry rub 
with celery sticks and choice of blue cheese or 
ranch dressing  
 

Wagyu Ranch Steak*  | 12  
Petite marinated Waygu beef, roasted potato 
with Buena Vista blue cheese, crispy tobacco 
onions  
 

Court Street Charcuterie A la Carte 

 | 21 
Served with artisan bread, pitted olives, local 
cheeses and meats  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
Sweet Endings 
 
Old Fashioned Yeast-Raised 
Doughnut | 5 
Topped with espresso glaze, dipped in candied 
walnuts and drizzled with whiskey caramel sauce 
  
Warm Apple Cake & Ice Cream | 5 
Spiced apple compote, crème anglaise, Haagen 
Dazs vanilla ice cream and candied walnuts 
 

Chocolate Hazelnut Cake | 5 
Buttermilk chocolate cake filled with Nutella 
mousse; warm chocolate ganache and crème 
anglaise served on side 
 

Orange Swirl Cheesecake  | 6.5 
Vanilla and orange swirled cheesecake with 
cherry pistachio compote topping and burnt 
orange sauce 

 

Welcome to Colorful Colorado!   
 

This menu was designed to showcase and support 
some of our favorite local farms and ranches:   
 

Continental Sausage, Inc. (sausage & cured meats) 
RedCamper, Inc. (chutneys & jams) 

Heritage Belle Farms (turkey & chicken) 
Haystack Mountain (cheeses) 
Jumpin’ Good Goat Dairy (cheeses) 
Mountain States Rosen Company (lamb) 
Boulder’s Breadworks Bakery & Café (breads)  
Tico’s Foods (green chile) 
 

Look for this symbol   to find menu items 
featuring our Colorado partners. 


