
Starters: 
 

Baur’s Famous Deviled Crab Cake 
The Classic Age old recipe Served With Red Pepper Aioli and a sweet Corn 

Relish 
13 

 
Calamari Frita 

Crisp Fried calamari Rings tossed With Kalamata olives and Pepperoncinis 
Served over a spicy tomato coulis 

9 
Tapas Platter 

A selection of meats and Cheeses, Hummus, Roasted garlic spread, and 
grapes 

Served with crostini and toasted pita chips 
9 

Beef Tenderloin Carpaccio 
Seared beef tenderloin, baby arugula salad, shaved asiago cheese, fried 

capers and sourdough toasts 
11 

Shrimp Scampi Crostini 
Gulf Shrimp sautéed in garlic and white wine served over toasted crostini 

10 
Ensalata di Mare 

Chilled shrimp, New Zealand Mussels and calamari marinated in a citrus 
vinaigrette 

Served over a bed of mixed greens 
9 

Flaming Saganaki 
Kasseri Cheese, Flamed Tableside with Ouzo, served with warm Pita Points 

10 
 

Soups: 
 

French Onion Soup Gratin 
Asiago crouton, Gruyere Cheese 

6 
Soup of the Day 

Chefs Daily Creation 
6 
 
 
 
 
 
 
 
 
 
 
 
 
 



Salads: 
 

Baby Iceberg Wedge 
Crisp Iceberg lettuce, Praline Bacon, Roasted tomatoes, Crisp Shallots 

Topped With a buttermilk Bleu Cheese Dressing 
8 

Mixed Field Greens 
Topped with Candied walnuts, granny smith apples, and Gorgonzola Cheese, 

dried cranberries 
Tossed In a champagne vinaigrette 

8 
Baur’s Ceasar 

Petite Romaine Hearts Tossed in a Classic Ceasar Dressing 
Topped with Three Cheese croutons, Shaved Parmesan Cheese, 

 and White anchovies 
9 

Bay Shrimp Louie Martini Salad 
Poached Baby Shrimp Tossed in a Traditional “Louie “Dressing 

Piled high in a martini glass over Shredded Lettuce 
10 

Caprese Salad 
Creamy Fresh Mozzarella, Ripe Roma Tomatoes, and Roasted Peppers 

Drizzled with Extra Virgin Olive Oil, and Aged balsamic Vinegar 
7 
 
 

Steaks: 
 

6 oz Grilled Filet Mignon 
Red Wine Shallot Demi Glace 

Whipped Potatoes 
26 

8oz Top Sirloin of Buffalo 
Topped with Lemon garlic Steak Butter 

27 
18oz Cowboy Steak 

Grilled Bone in Ribeye steak Smothered in Sautéed Mushrooms 
35 

Greek Style Colorado Lamb Chops 
Seasoned with garlic, fresh oregano, and lemon juice 

30 
Veal Chop Milanese 

Tender Veal Chop Lightly Breaded in Parmesan Cheese  
and Seasoned Bread crumbs 

topped with sautéed arugula and roasted tomatoes 
29 

• All Steaks Served With Seasonal Vegetables And Choice Of 
                   Baby Roasted Potatoes, Whipped Potatoes or Pomme Frites 

 
 
 
 
 



Chateau Briand for Two   $50 
Carved Tableside, Served with Chef’s Daily Vegetable and choice of Potato 

Roasted Prime Rib Of Beef 
Served with seasonal vegetables and choice of baked Idaho or Sweet Potato 

12oz   $25           16oz $27 
*Choice of salad included with Chateau Briand and Prime Rib dinner 

Friday And Saturday night only 
 
 
 

Pastas: 
Penne Bolognese 

Ground Veal, Beef, and Pork in a Rich Tomato sauce 
18 

Linguine in Clam Sauce 
Choose either Classic White Or Red Sauce 

21 
Straw and Hay 

Blend of Spinach and Egg linguine, tossed with Prosciutto ham, sautéed 
Mushrooms, and Fresh Peas, 

In a Light Cream sauce 
17 

Alfredo Di Mare 
Sautéed Lobster, Shrimp, and Sea scallops In a rich parmesan cream sauce, 

served over Linguini 
25 

Risotto Truffelini 
Creamy Arborio Rice Cooked with wild mushrooms and Black truffles, 

topped with shaved 
Asiago Cheese 

23 
 

Portabella Florentine 
Hearty Portabella Mushrooms, Roasted Plum Tomatoes, and baby Spinach 

Served in a Pink brandy Cream Sauce over Penne pasta 
18 

Poultry: 
 

Herb Roasted Half Chicken 
Red Bird Farms Chicken, Oven Roasted With herbs And Seasonings, 

Served with A sage pan Gravy.   Choice of Spanish or Wild Rice Blend 
21 

Pan Seared Maple Leaf Farms Duck Breast 
Slow Cooked Duck Breast, Pecan Wild Rice 

Roasted Shallot Gran Marnier Sauce 
24 

Sautéed Chicken Scampi 
Pan Seared Chicken Cutlets Sautéed with Artichokes and sun dried Tomato 

In a white wine garlic sauce served over linguini Pasta 
18 

 
 
 



 
 
 
 
 
 
 

Seafood: 
 

Whole Dover Sole 
Pan seared and topped with a smoked almond, lime brown butter 

Crab whipped potatoes and baby Spinach 
26 

Grilled Lobster Paella 
8oz Grilled lobster tail served over Paella rice with shrimp, clams, 

blackened chicken 
And Andouille sausage 

29 
Pistachio Crusted Sea Scallops 

Pearl Cous Cous salad, Sautéed Baby Spinach, Sweet Potato Frites 
27 

 
Spice Rubbed Mahi-Mahi 

Served over Paella Rice with a blood orange butter sauce 
22 

 
 

House Specialties: 
 
 

Veal Saltimbocca 
Tender veal cutlets sautéed with Prosciutto and fresh sage, topped with 

aged Provolone cheese 
Served over linguini pasta 

25 
 

Veal Scallopini Oscar 
Sautéed Veal cutlets topped with lump crab meat, asparagus tips, and a lemon 

butter sauce 
Served over linguini pasta 

28 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
 

Desserts: 
 

Baur’s Famous Mija pie 
Shortbread, English toffee, chocolate Pudding, caramel sauce 

7 
Crème Brulee 

Topped With fresh berries and whipped crème 
6 

Trio Of Gelato or Sorbet 
Ask your server for our flavor selection 

5 
Baur’s Old Time Ice Cream soda 

Vanilla or chocolate ice cream topped with your favorite soda 
5 

A Slice of New York 
New York Cheesecake topped with fresh marinated strawberries 

7 
Mija Toffee Sundae 

Shortbread crumbles, English toffee, vanilla ice cream and  
chocolate pudding 

6 
 

Chocolate Brownie a la mode 
Warmed chocolate sauce and vanilla ice cream 

6 
 

Apple pie and cinnamon ice cream 
Baur’s famous cinnamon ice cream 

6 
 

Italian Cannoli and Pizzelle 
5 
 

Bananas Foster or Cherries jubilee Tableside For two 
Prepared tableside and served over vanilla ice cream 

12 
Fruit and Cheese Plate 

Assorted artesian Cheeses and Crackers Paired with a trio of fruit compotes 
8 

Baur’s Famous Dobos Thousand Layer Cake 
Sweet Chocolate Butter cream, Layered Between thin slices of pound cake 

Covered in a dark chocolate ganache 
7 

Trio Of assorted small desserts 
Ask for todays selection 



6 
 

Daily Dessert Special 
Ask for today’s selection 

 
 

Mija‐an English toffee with a name built from the first syllables of two founding owners last names 
Theodore Meier and Joe Jacobs 


