
Reservations 879-1190

1465 Pine Grove Road
Steamboat Springs, Colorado

Welcome to Steamboat and The Pine Grove Ranch.  This old 
barn you’re in is ‘bout 100 years old, almost as old as Steamboat 
Springs itself!  The barn was converted into a restaurant in 
1971,  and is now the oldest established restaurant in town.

Wander ‘round and take a look at some of our old photographs 
and memorabilia.  The old stoves and wagon wheels were 
found right here on the ranch and the chaps ‘n other stuff from 
Colorado ranches.  We welcome and invite you to relax and 
enjoy your experience, and hope it won’t be long ‘til you visit 
us again.

Winter Dinner 5:00 till Closed
Summer Dinner 5:30 till Closed

Jeff Little, Owner  •  Diane Burns, Owner /General Manager   •  Dan Emert, Owner/Manager



Baked Brie
mango chutney and baguette  $8.95

Ruby Red Smoked Trout
assorted crackers and yogurt dill sauce  $8.95

Crab Cakes
with red pesto hollandaise  $9.95

Coyote Shrimp
spicy prawns  with red chile pesto butter  $8.95

Seared Ahi Tuna
sesame seed encrusted, served rare with wasabi  $9.95

Soup of the Day
cup  2.95      bowl  3.95

Appetizers & Extras

PRIME RIB
northwest colorado’s best and our specialty 

	 8 oz	 12 oz	 16 oz	 20 oz
	 $21.95 	 $26.95 	 $31.95	 $36.95

Famous Steaks
choice aged beef, cut daily

	 SIRLOIN	NY  STRIP	FI LET
	   8 oz $16.95 	 12 oz $26.95 	 8 oz $27.95

	 12 oz  $19.95		  12 oz $36.95

Ore House topping...Crab Meat and Béarnaise Sauce...add $2.00

Sautéed Mushrooms...add $1.50

STEAK ORE HOUSE
center cut  filet, bacon wrapped,

with crab meat, and béarnaise  $29.95

SANTA FILET
tender, aged filet,

with red chile piñion pesto  $28.95

 BUFFALO SIRLOIN
caramelized shallots with 

brandy peppercorn sauce  $27.95

BLACK’ND RIB EYE
12 oz prime rib eye, seasoned, seared,

with roasted garlic sauce  $27.95

STEAK BITS
Steak tips mesquite smoked,

marinated with teriyaki  $16.95

BEEF KABOB
marinated with peppers, pineapple,

and onions  $16.95

Pine GRove favorites

Visa, Mastercard, American Express, and Discover, all gladly accepted!
No Personal Checks...please!

18% Gratuity added to parties of 8 or more.

COMBO’S... Add crab, lobster, shrimp, or whatever, to any menu item..
You name it, we can do it!

ELK LOIN STEAK
lean and tender with lingonberry sauce  $29.95

All Entrées include salad bar, choice of wild rice pilaf, baked potato or house potato,
fresh vegetables, warm ranch rolls and our famous cinnamon rolls!

(house potato is shredded red potato, seasoned with cilantro & onion,  
fried in a canola oil, and topped with cheese sauce)

dinner



Rocky Mtn
Ruby Red Trout

fresh boneless filet grilled,

baked or black’nd  $18.95

Fresh Salmon
grilled, baked or black’nd  $19.95

Corona Shrimp
beer batter dipped prawns  $18.95

Chipotle Salmon
  west coast filet baked with

raspberry chipotle glaze  $20.95

Grilled Scallops
bacon wrapped with asian bbq  $23.95

Alaskan King Crab or
Rock Lobster Tail

market price

Sea and Stream

Chicken & Ribs

baby back ribs
tender pork ribs, slow roasted in bbq

1/2 rack  $15.95  full rack  $24.95

GRILLED CHICKEN BREAST
teriyaki style or green chili rubbed  $15.95

CHICKEN ORE HOUSE
ham, swiss cheese, asparagus, with béarnaise $ 16.95

Lighter Fare

Caesar salad
with black’nd chicken  $10.95
with black’nd salmon  $14.95

with ahi tuna $15.95

vegetable platter
artichoke, baked potato,

sautéed mushrooms, and vegetables

includes salad bar  $14.95

pine grove burger
8 oz fresh ground sirloin,

green chilies, cheese & bacon

includes salad bar  $14.95

salad bar
all you can eat  $9.95

Kids
Barn Burger � $6.95
Chicken Tenders � $6.95

Fish and chips � $6.95
Prime Rib Dinner � $11.95

Desserts

Mountain Mud pie � $6.95
Chocolate mousse � $6.95

fruit cobbler with ice cream� $6.95
brownie fudge sundae � $6.95

haagen dazs ice cream
$3.95

Have a Great Dinner & Enjoy Your Visit!

THE ORE HOUSE AT THE PINE GROVE

..

Fresh Seafood Specials
whatever is in season and only the freshest!

market price

Ore House topping...Crab Meat and Béarnaise Sauce...add $2.00



WHITE WINES
1. 	RIE SLING, Columbia Winery, Washington	 18.00
2. 	PINO T GRIS, Kim Crawford, New Zealand	 26.00
3.	 PINOT  GRIGIO, Luna, Napa	 32.00
4. 	 SAUVIGNON BLANC, Groth, Napa	 34.00
5. 	 SAUVIGNON BLANC, Frogs Leap	 38.00
6. 	 SAUVIGNON BLANC, Cakebread	 48.00
7. 	 CHARDONNAY, Chateau St. Jean	 22.00
8. 	 CHARDONNAY, Kendall Jackson, Vintner's Reserve	 26.00
9. 	 CHARDONNAY, Sonoma Cutrer, Russian River Ranch	 35.00
10. 	 CHARDONNAY, Rodney Strong, Chaulk Hill, Napa	 36.00
11. 	 CHARDONNAY, Bernardus	 38.00
12. 	 CHARDONNAY, Beringer, Napa, Private Reserve	 52.00
13. 	 CHARDONNAY, Jordan	 54.00
14. 	 CHARDONNAY, ZD, Calif.	 64.00
RED WINES
15. 	 SYRAH, Hess	 26.00
16. 	 SYRAH, Columbia, Washington	 28.00
17.	 SHIRAZ, Balgownie Estate, Australia	 34.00
18. 	PE TITE SYRAH, David Bruce	 38.00
19.	 SYRAH, Longboard Russian River Ranch	 46.00
20.	 CLARET, Francis Coppola Diamond	 30.00
21. 	RHONE  STYLE, Ravenswood Icon	 32.00
22. 	MERI TAGE, Grand River, Colorado	 36.00
23.	ZINFANDE L, Ravenswood Vintners Blend	 20.00
24. 	ZINFANDE L, Cline Ancient Vines	 30.00
25. 	ZINFANDE L, Frogs Leap	 48.00
26. 	 CABERNET SAUVIGNON, Rodney Strong, Sonoma	 28.00
27. 	 CABERNET SAUVIGNON, Benziger	 34.00
28. 	 CABERNET SAUVIGNON, Clos du Bois	 34.00
29. 	 CABERNET SAUVIGNON, Dry Creek	 36.00
30. 	 CABERNET SAUVIGNON, St. Francis, Sonoma	 42.00
31. 	 CABERNET SAUVIGNON, Clos Pegase	 60.00
32. 	 CABERNET SAUVIGNON, Mt. Veeder, Napa	 66.00
33. 	 CABERNET SAUVIGNON, Stags Leap Winery	 88.00
34. 	 CABERNET SAUVIGNON, Jordan	 96.00
35. 	 CABERNET SAUVIGNON, Silver Oak, Alexander Valley	 110.00
36.	MER LOT, Beringer, Founders Estate	 20.00
37.	MER LOT, Kenwood, Sonoma	 26.00
38.	MER LOT, Kendall Jackson, Vintner's Reserve	 28.00
39.	MER LOT, Matanzas Creek	 46.00
40.	MER LOT, Frogs Leap	 65.00
41.	MER LOT, Twomey Cellars, Napa	 120.00
42.	PINO T NOIR, Willamette Valley, Oregon	 36.00
43.	PINO T NOIR, Beringer	 38.00
44.	PINO T NOIR, Robert Mondavi, Carneros	 46.00
45.	PINO T NOIR, Morgan, Monterey	 52.00
46.	PINO T NOIR, Ponzi, Oregon	 56.00
47.	PINO T NOIR, David Bruce, Sonoma	 62.00
BLUSH WINE
48.	WHI TE ZINFANDEL, Beringer	 14.00
CHAMPAGNE
49.	 CORDON NEGRO	 18.00
50.	PIPER  SONOMA BRUT	 28.00
51.	 TAITTINGER	 76.00

WINES BY THE GLASS ... Ask your wait person about tonight's selections

BEERS...
Draft... Brews of the Month	 Glass 2.75     Pint 4.25
MicroBrews ... Breckenridge Avalanche, Fat Tire, Samuel Adams,
Sierra Nevada Pale Ale, Boulder Single Track, Kona Longboard Island Lager	 4.50
Domestic... Bud, Bud Light, Coors, Coors Light, Michelob Ultra,
Miller Genuine Draft, Miller Lite	 3.50
Imports... Corona, Guiness Draught, Newcastle Brown Ale, Negra Modelo	 4.50
Non-Alcohol Beer... Haake Beck	 3.50
Thomas Kemper Root Beer, Orange Cream, Black Cherry, Grape Soda 	 2.75
Coffee, Tea, Hot Chocolate, Lemonade, Iced Tea	 1.75 
Pepsi, Dr. Pepper, Ginger Ale, Sierra Mist, Mtn. Dew  (one refill please)	 1.75


