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DAILY MENU
APPETIZERS BURGERS AND SANDWICHES
Buffalo Wings 8 Served with Toasted Pretzel Bun, Lettuce, Tomato, Onion, Pickle,
House-made Hot Sauce, Choice of Ranch or Blue Cheese Dressing Choice of Tomato-Cucumber Salad, Fruit, or Shoestring Fries
Salt and Pepper Wings 8 Substitute Side with Soup or Salad 2

Simple Salt and Pepper, Fried and Crispy, Choice of Ranch

or Blue Cheese Dressing

Shrimp Taco 14
Flour Tortilla, Citrus-Marinated Grilled Shrimp,

Sriracha Aioli, Sweet Soy, Pico de Gallo

SOUPS AND SALADS

Tomato Basil Soup
Cup

Bowl 5
Soup of the Day
Cup

Bowl 5
House Salad

Seasonal Lettuce, Tomatoes, Avocado, Hard-boiled Egg,

Blue Cheese Crumbles

Half 6.50
Whole 13
Choice of Dressing: Caesar, Ranch, Blue Cheese, Citrus Vinaigrette

Add Grilled Chicken 4

Add Grilled Salmon 4

Add Furikake Tuna 5

Caesar Salad

Romaine, Parmesan Cheese, Croutons, Caesar Dressing

Half 6
Whole 12

Add Grilled Chicken 4
Add Grilled Salmon 4
Add Furikake Tuna 5
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on-the-creek

Cheddar Bacon Burger

Brown Sugar Bacon, Cheddar Cheese

Bbq Chicken

Bbq Sauce, Cheddar Cheese

Salmon-Avocado BLT

Brown Sugar Bacon, Avocado, Lemon Garlic Aioli

Hot Beef Sandwich

Horseradish Aioli, Balsamic Onion Jam

Green Chili Burger

Roasted Green Chili, Habanero Jam, Avocado, Provolone

ENTREES

12 oz. Ribeye
Garlic Herb Butter, Roasted Potatoes, Vegetable of the Day
Asian-Braised Short Ribs

Bone-in Beef Short Ribs, Five-spice Demi Sauce,
Roasted Root Vegetables

Pan Seared Furikake Tuna

Lemon Herb Pasta

Lemon Herb Chicken

Roasted Potatoes, Vegetable of the Day

DESSERT

Chocolate Molten Cake

Dark Chocolate Cake, White Chocolate Ganache

Carrot Cake Whoopie Cookie

Maple Cream Cheese Filling

Chef Marley's Fruit Crisp

Traditional Seasonal Fruit Cobbler, Crispy Oatmeal Crust
Double Lemon Cupcake

Lemon Cake, Lemon Curd

FROM THE BAR

Full bar selection includes a selection of Colorado local beers,

spirits and wines. Please ask for details.

For further assistance, please call in-room dining, ext. 2170

We will make every effort to accommodate special dietary requirements. Menu items are cooked and may be served raw
or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne
illness, especially if you have certain medical conditions. Please inform your server if a person in your party has a food allergy.
Subject to 20% service fee, 8.995% sales tax and $3.00 delivery fee.

Millennium Harvest House Boulder | 1345 28th Street | Boulder, Colorado 80302 | 303.443.3850
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