DENVER € COLORADO @SMOKEHOUSE AT GREEN VALLEY RANCH

¢ WINES siass 1 sorie @ SPECIALTY COCKTAILS ¢ ON DRAFT L 21
SPARKLING THE HAMILL 10 Coors Light 6 8
Paul Chevalier Champagne 1 26 Tito's Vodka, Pink Grapefruit Juice, Soda Water g‘l’jéa“'/‘lggﬁ Amber ; g
Naonis Prosecco 10 38 HOUSE MARGARITA 10 Denver Beer Co IPA g 10
WHITE A splash of fresh orange juice, spiced Cajun rim Seasonal Rotator MAT W
Allcgra Nascaa 8 30 GV STRAWBERRY LEMONADE 10 o | per 5 | Michelob Ultra o
Cavit Pinot Grigio 8 30 Strawberry Svedka Vodka, Fresh Strawberry Purée, Lemonade v | Coors Light 6 | Guinness 7
Kendall-Jackson Chardonnay 9 34 Z Coors Banquet 6 Stella 8
Kim Crawford Sauvignon Blanc 12 46 MULE 11 < Bud Light 6 High Noon 9

Choice of Very Cherry, Pineapple Bourbon, or Classic Moscow o Modelo Especial /
RED ¢ Stone [PA I
Mark West Pinot Noir 9 34 SMOKED OLD FASHIONED 12 )
Murphy Goode Merlot 9 34 Jim Beam Bourbon J 3

i 1
Bodega Trivento Malbec 10 35 MANHATTAN 12 ¢« BEVERAGES <
Alexander Valley Cabernet 12 45 _
Hess Select Treo-Red Blend 12 46 Jim Beam Bourbon Frashly B 4 Sweet or U et T
AN : reshly Brewed Sweet or Unsweet Iced Tea

Meiomi Pinot Noir 13 50 SEASONAL SANGRIA 13
ROSE A fresh pour of the season Hot Tea, Coffee, Hot Chocolate
Squealing Pig Rosé 9 35 PEACH INFUSED MOSCATO 13 Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Mountain Dew,

Peach Infused Vodka, Moscato, Orange K Lemonade, Arnold Palmer )

OPEN DAILY

<&

HAPPY
HOUR

<&

OFF DRAFTS

OFF SELECT WINES

1 SLIDER
Choice of Turkey, Sausage, or Pork

WINGS & FRINGS
Six wings served with fries and onion rings

MON THRU SAT
10:30AM - 9PM

SUNDAY

9AM - 9PM

GREENVALLEYSMOKEHOUSE.COM

4900 HIMALAYA RD
DENVER, CO 80249

TRD 7?/[2/ MRK
SMOKEHOUSE

*Qysters can be served raw or cooked to order.
Burgers, Steak, and Salmon are cooked to
order. Consuming raw or undercooked meats,
poultry, shellfish, or eggs may increase your
risk of food borne illness.

PEEL 'N EAT SHRIMP
1/2 pound, served chilled

OFF WELLS & SELECT COCKTAILS

(The Hamill, House Margarita, GV Strawberry Lemonade)

Monday-Friday 4-6pm




FRESH OYSTERS ON THE HALF SHELL* "MKT

Raw - 172 Dozen or Full Dozen

SMOKEHOUSE CHARBROILED OYSTERS s -MKT
Topped with Melted Butter, Cheese, Parsley & Garlic

¢ STARTERS & SHARING

¢ SOUPS & SALADS

BEER BATTERED ONION RINGS 10
MAC 'N CHEESE BITES 10.5
FRIED CALAMARI 13.5

SLIDER TRIO 14
One each, pulled pork, smoked sausage and smoked turkey, on a
sweet-Hawaiian bun-with pickles and coleslaw on the side

FRESH FISH BITES 14
Served fried, blackened, or broiled, with Smokehouse sauce

PEEL 'N EAT SHRIMP 15725
Served-Chilled, 172 Pound-or Full Pound

SMOKED WINGS AND FRINGS 14
6 wings served with Fries.and Onion Rings

10 SMOKED WINGS 19

Fring it for $4 more

¢ HANDHELDS

Served with choice of one side. Add cheese +1 | Add bacon +2

80249 BURGER* 15.5
GRILLED CHICKEN SANDWICH 15
BARNYARD BURGER* 17.5
Angus Beef topped with smoked pulled pork

BBQ PORK SANDWICH 14
SMOKED TURKEY SANDWICH 14
BEEF BRISKET SANDWICH 16.5
THE BRILLY 17.5

Our version of a Philly, made with Smoked Beef Brisket, peppers,
onions and white American cheese

FRIED CATFISH SANDWICH 15
FISH TACOS 17
Two Atlantic cod tacos served blackened, broiled or fried

SHRIMP TACOS 17

Two-shrimp tacos served-blackened, broiled or fried

NEW ENGLAND CLAM CHOWDER 7/9

HOUSE SALAD 6/9
Cherry tomatoes, red onion, cucumber, bell pepper, cheese, carrots and croutons
CLASSIC CAESAR SALAD 6/9

Romaine, Parmesan cheese and croutons

SPINACH BLUEBERRY MANGO SALAD 7/10
Fresh spinach topped with diced mango, blueberries, candied
pecans, feta cheese topped with balsamic vinaigrette dressing

SMOKEHOUSE BBQ SALAD 15
Our house salad topped with your choice of pork, or turkey
Substitute Smoked Beef Brisket for +3

............................. ADD ONS - oo
Fresh Fish* — 10 | Shrimp — 9 | Chicken -9

¢ FRESH CATCH

Served with hush puppies

FRIED CATFISH 17724
Served with choice of two sides

FRIED SHRIMP 17724
Served with choice of two sides

BEER BATTERED FISH 'N CHIPS 20
Atlantic cod served with French fries and coleslaw
CHARLESTON SHRIMP 'N GRITS 24

Jumbo shrimp served atop creamy cheese grits, and topped with a
creamy creole style sauce, served with choice of one side

CITRUS SALMON* 25
Salmon topped with a lemon dill butter, grilled lemons, served with
choice of two sides

FRIED CATFISH & SHRIMP 25
Served with choice of two sides

Before Green Valley Ranch was a master planned neighborhood, the land belonged to a booming farm and ranch community. One of the earliest residents of the area is
known as Mr. Ebert. In 1868, Mr. Ebert homesteaded a large plot of land for his ranch that stretched along both sides of 56th Avenue. Over the next 30 years he and his
family members cultivated approximately 1,400 acres of what is currently Green Valley Ranch and supplied much of the agriculture needs to Denver and Aurora.

+ CHOPHOUSE

Served with a choice of two sides
80Z TOP SIRLOIN* 24

/

<« SMOKEHOUSE PLATTERS »

N

Smoked In-house daily. Served with cornbread and choice of two sides

BBQ PORK 15719
SMOKED TURKEY 15719
SAUSAGE 15719
BEEF BRISKET 20/24
BBQ ST. LOUIS RIBS 19/722/38

1/3 rack, 1/2 rack or full rack

Q FOR TWO . 39
Choose any three meats and any three sides

TWO MEAT COMBO _
Choose from pulled pork, sausage, turkey, or ribs.
Substitute Smoked Beef Brisket for $3

16/20

€ Q BY THE POUND e

BBQ PORK
SMOKED TURKEY
SAUSAGE

BEEF BRISKET

ST. LOUIS RIBS (SLAB)

SOUTHERN SIDES
All sides 5 | Pint9 | Quart 14 | Gallon 40

French Fries
Green Beans
Mac 'N Cheese

Coleslaw
Collard Greens
Creamed Corn

Baked Beans
Baked Sweet Potato
Cheese Grits

PREMIUM SIDES

ADD

1

Hush Puppies | Sweet Potato Fries | Onion Rings

ADD

3
Side Salad | Cup of Soup

Banana Pudding - 6 | Peach Cobhler —7
Key Lime Pie — 9 | Brownie Sundae -9

ADD A SCOOP OF VANILLA ICE CREAM TO ANY DESSERT e

GREENVALLEYSMOKEHOUSE.COM

*Qysters-can be served raw-or-cooked to order. Burgers, Steak, and
Salmon are cooked to order. Consuming raw or undercooked meats,
poultry, shellfish, or eggs may increase your risk of food borne illness.




