
BLUEBIRD RESTAURANT & TAVERN
MENU

SALADS

House Ceaser

Cobb

$10.00

$16.00

Romaine, parmesan, grape tomato,
house made Caesar dressing*, brioche
croutons. 
Add grilled chicken, salmon or steak $6

Grilled chicken, baby greens, egg,
avocado, grape tomato, bacon, bleu
cheese crumbles
Dressings: balsamic, Italian, honey
mustard, ranch, bleu cheese, 1,000
Island, soy ginger

HAPPY HOUR EVERYDAY ON ALL APPETIZERS FROM 3:30PM-5:30PM, $2.00 OFF

Chips and Dips

NachosChicken Wings

Valley Baskets

$ 7.00

$ 13.00$ 17.00

$ 7.00

White corn tortilla chips served with
your choice of; house red salsa,

guacamole or queso

Corn tortilla chips, queso, black
beans, pico de gallo, fresh jalapenos,
guacamole, sour cream, house red
salsa & pork green chili on the side
Add grilled chicken or steak $5.

Make them Irish $5.

10  jumbo bone-in wings w/ ranch or
bleu cheese dipping sauce and veggies.
Tossed in your choice of; lemon pepper
dry rub or smoky mesquite dry rub or
sauce; buffalo / BBQ / lemon pepper /
smoky mesquite / garlic parmesan /

sweet chili

Choose fries, sweet potato fries,
truffle parmesan fries, onion rings
or frings. Choice dipping sauces;

ranch, bleu cheese, honey
mustard, BBQ

Chipotle Quesadilla

Street Tacos

$14.00

$13.00

Chipotle tortilla, sweet chipotle
sauce, cheddar jack cheese, salsa,
sour cream, guacamole, choice of

seasoned grilled chicken or
seasoned steak

(3) tacos choice of grilled chicken or
steak, queso fresco, red onion,

cilantro, guajillo salsa, corn tortillas,
lime

(*) THESE ITEMS ARE SERVED COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. MAJOR FOOD ALLERGENS USED ARE; MILK, EGG, FISH, CRUSTACEAN SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY AND SESAME. 20% GRATUITY ADDED TO PARTIES

OF 8 OR MORE.

     SVGREEN CHILI 
A  HOUSE SIGNATURE

Made with tender chunks of pork, masa and fire
roasted green chiles. Served with warm flour tortillas!

 Cup $5 / Bowl $7

BURGERSCLUB FAVES

Reuben
Denver Custom corned beef, sauerkraut, Swiss, 1,000
Island dressing, marble rye

$16.00

Crispy Chicken Sanwich or Wrap 
Chicken breast tossed in house made breading, Swiss
cheese, lettuce, tomato, onion, served with regular or
spicy Spring Valley sauce on the side.

$17.00

Turkey Club
Turkey, Swiss, cheddar, bacon, lettuce, tomato, garlic
mayo, avocado, Dijon, sourdough

$14.00

French Dip 
Our famous prime rib sliced thin, soaked in beef jus and
piled high on hoagie roll w/ provolone, caramelized onions,
horseradish cream sauce and a side of au jus

$16.00

Bison Burger*

Locally sourced– sustainably raised Front Range 8oz
bison patty, smoked gouda, caramelized onion, arugula,
truffle mayo, brioche bun

$18.00

The Valley Burger*
A true classic! Our angus ground beef & brisket blend patty
grilled to your liking lettuce, tomato, onion, brioche bun
choice of cheddar, Swiss, bleu cheese or smoked gouda

$15.00

Swiss & Shroom*
Sauteed mushroom, Swiss, arugula, caramelized onion,
garlic mayo, brioche bun

$16.00

Black & Blue*
Blackened beef patty, bleu cheese, bacon, baby greens,
remoulade, brioche bun

$17.00

All sandwiches and burgers come with your choice of fries, sweet
fries, or house chips
Sub jumbo onion rings / truffle parm fries / side Caesar salad
for $3

THE LIGHTER SIDE



Chicken Mac ‘n Cheese
Cavatappi pasta, four cheese sauce,
parmesan

Mini Pizza
7 inch personal cheese or pepperoni pizza

BLUEBIRD RESTAURANT & TAVERN

(*) THESE ITEMS ARE SERVED COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. MAJOR FOOD ALLERGENS USED ARE; MILK, EGG, FISH, CRUSTACEAN SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY AND SESAME. 20% GRATUITY ADDED TO PARTIES

OF 8 OR MORE.

Mini Cheeseburger
4oz burger, cheddar, brioche roll and fries, sub
veggie sticks / applesauce / fruit cup

Personal 10” or Family 16” sizes

Hand tossed with our from-scratch

dough!

Traditional Cheese
Our red sauce and five cheese blend,

Add pepperoni, sausage or
mushroom for additional $2

$10.00/$16.00

The Meats
Red sauce, five cheese blend, Italian
sausage, bacon, pepperoni, grilled

chicken

$16.00/$22.00

PIZZAS

$7 KIDS BITESSWEET FINISHES 

New York Style Cheesecake

Brownie a La Mode

$7.00

$7.00

Caramel sea salt top, blueberry
or strawberry compote

Rich chocolate brownie,
candied pecans, caramel,
vanilla bean ice cream
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FRIDAY NIGHT PRIME*
A SVGC tradition for over a decade! Available Friday nights ONLY
after 5pm until gone! Slow roasted Angus prime rib, rubbed with
roasted garlic, rosemary and cracked pepper, served with Yukon
gold mashed potatoes, asparagus gratin, horseradish cream and

beef jus

 10oz - Cut $28                                 14oz - Cut $34

AVAILABLE FROM 5PM

Chicken Baked Mac ‘n Cheese
Cavatappi pasta, bacon, jalapenos, four cheese sauce,
bread crumbs, chipotle-BBQ sauce on the side
Sub Steak $3

Cajun Chicken Pasta
Tossed in creamy Cajun sauce served over bed of
fettuccini, topped with shaved parmesan
Add grilled shrimp for additional $6

$19.00

$19.00
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(*) THESE ITEMS ARE SERVED COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. MAJOR FOOD ALLERGENS USED ARE; MILK, EGG, FISH, CRUSTACEAN SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY AND SESAME. 20% GRATUITY ADDED TO PARTIES

OF 8 OR MORE.

DELICATES PLATES

Ribeye*
12oz cut, parmesan truffle fries, roasted asparagus,
spicy herb butter
Add grilled shrimp skewers for additional $6

Scottish Salmon
Pan seared salmon fillet w/ cracked pepper &
honey, mashed potato, roasted asparagus,
chimichurri

$31.00

$24.00


