
Fresh Salads & Soups

Appetizers

Spinach Salad
Fresh spinach, red onions, bell peppers, roma tomatoes, Stella 

Bleu cheese, almonds and red chile vinagraitte. 
Small 399  ~ Large 799

Great with slices of Arrowpoint NY Strip (5oz) - Add 700

Arugula Salad
A bed of spicy organic arugula, roma tomatoes, sundried 

tomatoes, feta, almonds and citrus vinagraitte.
Small 399 ~ Large 799

Great with grilled shrimp (4/8) - Add 300/500

Combining the best local, natural ingredients with the heat and fl avor of our wood-fi red grill & oven, 
we create fresh, unique and simply delicious salads, pizzas, calzones, and grilled entrees. Enjoy 
your meal with one of our Award-Winning Ales or Lagers. Whether you’re Peakin’ or Creekin’...

welcome to the stoutest brewpub on the Arkansas river......Cheers!

Soup & Salad Combo
Bowl of our house made soup, choice of small salad and sliced baguettes. 999

House Salad
Mixed greens, roma tomatoes, cucumbers, carrots, 

croutons, parmesan and balsamic vinagraitte.
Small 399 ~ Large  699

Great with Grilled Chicken Breast - Add 500

Caesar Salad
Romaine, parmesan cheese and croutons with our house 

made Caesar dressing.             
  Small 399 ~ Large 699

Great with Grilled Salmon Filet - Add 700

Hummus Over Pita
House made spicy garlic and roasted red pepper hummus 

with fresh baked pita bread, served with tomatoes, 
cucumbers and carrot sticks.  899  

Spinach & Artichoke Dip
Fresh grated parmesan, brie, feta, and cheddar cheeses 

are blended with fresh spinach and artichoke hearts.  
Served piping hot with fresh baked pita or tortilla chips.   

799 

Dough Twists
4 hand twisted pretzels, baked in our wood-fi red oven, 

served with marinara sauce.  499

Add Fresh Cheddar or Alfredo Sauce - Add 150

Chips And Salsa
Fresh-made salsa w/ fi re roasted jalapenos, fresh cilantro, 

& vine-ripened tomatoes.  399

Add guacamole OR jalapeno-queso sauce - Add 250

All of our soups are made in-house with the freshest ingredients.  Every soup we create has a delicate balance of 
ingredients, spices, and uniqueness.  We pride ourselves in keeping our soups vegetarian when possible.  Through this 

combination, our soups are healthful, fl avorful and will be enjoyed! 
6 oz Cup - 299  12 oz Bowl - 599

Eddyline Signature Soups



Wood~Fired Pizzas
Our hand-tossed pizzas are 10.5” round, made with our homemade dough, using 100% olive 

oil and organic flour , sauces, and gourmet toppings. They are baked in our authentic Pecan 
wood-fired brick oven (hand built on site) at nearly 700 degrees.

Calzones
Our calzones come topped with piping hot marinara sauce & parmesan. 
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Smaller 9” pizza w/ a smaller 
price, save 100

Whole Wheat Crust - Add 150

gluten free crust - Add 200
Turn any pizza into a 

calzone  Add 100

Pizza Options

Brown’s Canyon
BBQ sauce, grilled chicken, grilled 

onions, mozzarella, cheddar cheese 
and fresh cilantro. 999

White Water
Rich and creamy roasted garlic 
alfredo sauce, mozzarella, fresh 
spinach and grilled chicken.  999

Veggie Suprema
Marinara sauce, mozzarella, fresh bell 

peppers, black olives, scallions and  
mushrooms.  1099

With pepperoni and sausage 1299

The Highside
Rich and creamy roasted garlic 
alfredo sauce, mozzarella, fresh 

spinach, grilled chicken, shrimp and 
green chile.  1199

Gold-Panner
Marinara sauce, kalamata olives 
balanced with artichoke hearts, 
prosciutto ham, mushrooms and 
mozzarella make this a worthy 

treasure!  1099

The Numbers
Like its name-sake, this pizza has 
it all. Pepperoni, prosciutto ham, 

Polidori spicy Italian sausage,  
jalapenos, marinara sauce and 

mozzarella.  1099

Fajita Pizza
Olive oil, garlic, cumin, grilled bell 

peppers, grilled onions, mozzarella, 
cheddar cheese and choice of 

steak, chicken or shrimp. Served 
with a side of salsa. 1099

Wild Mushroom
Marinara, parmesan, mozzarella, 

garlic, varietal wild mushrooms and  
topped with fresh basil.   999

Hawaiian
A classic from the islands! Marinara 
or BBQ sauce, mozzarella, pineapple 
and prosciutto ham.  Simplicity at its 

best. 899

Basil-pesto, mozzarella, sundried 
tomatoes, roma tomatoes and 

artichoke hearts.  999

Pesto & ArtichokeThe Colorado
Delicate beauty with bold fl avor.  

Lavender, extra virgin olive oil, garlic, 
rosemary, grilled chicken, red onions, 

tomatoes, mozzarella, feta and 
parmesan.  999

The Black & Bleu
Olive oil, roasted garlic, mozzarella, 

Arrowpoint beef, grilled onions, 
mushrooms and Stella Bleu Cheese. 

1199

The Fractions
Marinara sauce, mozzarella, grilled 
chicken, artichoke hearts, kalamata 
olives, red onions, roasted garlic and 

oregano. 1099

The New Mexico
A New Mexico Classic!  Marinara 

sauce, mozzarella, pepperoni and 
New Mexico roasted green chile. 899

Margherita
Simple but classic!!! Marinara sauce, 

mozzarella and fresh basil. 
699

Pepperoni or Sausage 799

Mt.  Princeton
Ricotta, feta, mozzarella, pepperoni, 

prosciutto, fresh bell peppers and 
green chile.  1199

Mt. Yale
Ricotta, mozzarella, spicy Italian 

sausage, mushrooms, jalapenos and 
red onions.  1099

Mt. Harvard
Ricotta, chevre, mozzarella, artichoke 
hearts, fresh bell peppers, kalamata 

olives and fresh spinach.  1099



Grilled Additions
All Natural Chicken Breast ~ 500          5 oz Grass-Fed Sliced NY ~ 700           Salmon Filet ~700                 
Portabello Mushroom ~ 400                   8 Shrimp  ~ 500       4 Strips of Natural Bacon ~ 400

Eddyline Club
 Choice of grilled meat, with natural bacon, spicy arugula, 
tomatoes on a house-made hoagie roll.  Served with our 

house made pesto-jalapeno relish.  
Salmon ~ 1399, Chicken ~ $1199,  Portabello ~ 1099

Wood-Fired-Grilled Specialties
Grilled Salmon

Salmon fi let grilled to perfection.  Accompanied with 
a spicy white wine cream sauce.   Served on a bed of 

Organic Quinoa, vegetable of the day and choice of soup 
or salad.  1999

Quinoa Dishes
Quinoa (pronounced keen wah)  referred as chisaya mama or ‘mother of all grains’ by the incas.  
Quinoa has unique characteristics which set it apart.  It is gluten-free, contains all the amino 

acids to make it a complete protein and grows best at high altitudes.

Mushroom and Pesto
Sauteed mushrooms, seasonal vegetables, and sundried 
tomatoes are combined with basil-pesto and tossed with 

quinoa and topped with parmesan. 1099

Chicken and Lavendar
Chicken, tomatoes, red onions, lavendar and rosemary is 
sauteed and combined with quinoa, feta, parmesan and 

mozzarella.   1099

Pastas
All pastas are served 100% Durum Wheat Penne Pasta.  All dishes are served with fresh-made bread,  garnish and can 

be ordered as a half portion. 

Cheddar Penne Macaroni 
Our cheddar sauce is made with sharp cheddar cheese, 

heavy cream & then tossed with penne pasta.  999  
 Great with 4 Grilled Bacon Strips 1399

Roasted Garlic Alfredo
Our alfredo sauce is fresh made with roasted garlic, 

parmesan and fi nished with grated nutmeg.   999

Great with Grilled Chicken Breast 1499 

Creamy Pesto Pasta
Basil pesto and cream sauteed with mushrooms and  

sundried tomatoes. 999  
Out of this world with Grilled Salmon 1699

Pasta & Salad Combo
A lighter half order of any pasta or quinoa dish, small 

salad and sliced baguettes.  
w/Pasta 999      w/Quiona Dish 1099

20% Gratuity may be added for parties of 10 or more. 20% Gratuity may be added to parties of 8 or more that have their checks split.       
It is our mission to provide the best quality dining experience that we can. It is imperative to realize that many of our products contain nuts or nut derived products and/or other potential 
allergens. In addition, we will try to verify the presence of individual ingredients upon request, but again cannot assume that they are 100% allergen free. It is our recommendation that if 
you have a deadly food allergy, to not eat at any restaurant. Finally, we strive to ensure that our vegetarian items are free from meat, but we cannot guarantee that cross-mixing hasn’t 

occurred or that they will comply with your dietary beliefs. Please be aware that a portion of the gratuity you leave is shared with the hosts and 
bartenders who all contributed to the overall quality and experience you enjoyed.  

: Vegetarian Selection



Comparison

Grass-Fed Grain-Fed

Hormones/Antibiotics No Usually
Beta Carotene, Vitamin A/E High Low

Total Fat Properly 
Balanced

High and 
Saturated

Tenderness  Lean Marbled

Optimal Doneness Medium Rare Medium

Potato Wedges, Organic Quinoa 
Cup of Soup, House Salad, 

Grilled Vegetable    

Side Choices
 Cheddar, Mozzarella, Swiss,

100 -  Stella Bleu Cheese 
or Jumpin’ Goat Dairy Cheese

Cheese Choices Toppings-
100  - Sauteed Mushrooms or Onions

150 -  Guacamole,  
200 - 2 Strips Natural Bacon

8000 feet above average 
1/4 lb Cheese Steak

Thin slices of Arrowpoint grass-fed marinated steak, bell 
peppers, red onions, mushrooms, and jalapenos combined 
with our fresh-made sharp cheddar cheese sauce.  Served 

on toasted house-made hoagie roll and choice of side.  
1199 

River Walk Reuben
Our corned beef is 100% natural, brined in-house 

with pickling, peppercorns & celery juice (a natural 
replacement for sodium and potassium nitrates) for 4 

weeks and then slow cooked and shredded. Topped with 
sauerkraut, swiss cheese and russian dressing on marbled 

rye bread.  Served with your choice of side.  1199

Arrowpoint’s 100% grass fed beef is combined with black 
pepper, salt, and garlic served on an all-natural hamburger 

bun with your choice of cheese and side.  899

Amazing with New Mexico Green Chile 999

1/4 Pound Burger
We upgrade to a full 1/2 pound of Arrowpoint beef and packed 
authentic New Mexican Green Chile right into the patty, along 
with black pepper, salt and garlic.  Served on a natural multi-

grain toasted bun, choice of cheese and side.  1099

1/2 Pound Burger

100% Grass-Fed Beef
All of our beef is provided by Arrowpoint Cattle company located 9 miles south in Nathrop.   Arrowpoint 

produces Scottish Highland Cattle, a heritage breed, which is suited for Colorado high altitude living.  These 
cattle are hormone and antibiotic free and are 100% grass-fed on a 500 acre ranch.  Our pecan-wood fi red 

grill reaches in excess of 1000 degrees and is a perfect compliment to the grass-fed beef, the pecan imparts a 
slightly sweet, nutty fl avor and keeps even the leanest of meats juicy. 

We suggest ordering your grass-fed beef one 
doneness less than you normally would.

Our grass-fed beef has superior fl avor and nutritional value, 
although not as tender as grain-fed cattle.  Served with 
your choice of quinoa or potatoes, soup or salad, grilled 

vegetable of the day and fresh-baked bread. 
NY Strip (10 oz) 2099 

Ribeye (12  oz) 2299 ~ Filet Mignon (6 oz ) 2299

Grass-Fed Local Steaks

A 12 oz choice ribeye.  High levels of marbling make these 
steaks very tender.  Served with your choice of quinoa or 
potatoes, and soup or salad, grilled vegetable of the day 

and fresh-baked bread.  1999

Corn-Fed Ribeye


