
The Best Little Steakhouse & Saloon in the Great State of Colorado 
 

 APPETIZERS  

GF      C H I P S  &  B O O T  S A L S A     $ 4 . 9 5  
 

GF      C H I P S  &  C O U N T R Y  G U A C A M O L E     $  7 . 9 5  
Fresh avocados with cilantro, tomato, onion and lime. Add a cup of our tomato salsa for 2  B U C K S .  

 

GF      B O O T  N A C H O S     $ 9 . 9 5              
They’re big, real big... topped with cheese, tomatoes, black beans, jalapenos, black olives, salsa and sour cream.  

Add chicken or steak for 2  B U C K S .  Add guacamole for 2  B U C K S .  
 
 

    GF      S E S A M E  S E A R E D  A H I  T U N A   $ 1 0 . 9 5   
With sweet soy, wasabi, and avocado ginger salsa  

 
 

C A P I T O L  S T R E E T  Q U E S A D I L L A     
½  O R D E R   $ 6 . 9 5            F U L L  O R D E R  $ 1 1 . 9 5  

Jack & cheddar cheeses, jalapenos & fresh cilantro. Served with our house salsa and sour cream.  
 Add chicken or steak for 2  B U C K S  .  Add guacamole for 2  B U C K S  .  

 
 

      S T E A K  T I P S   $ 1 0 . 9 5  
Tender teriyaki marinated steak bits topped with a mild chimichuri salsa .  

 
 

C H I C K E N  L E T T U C E  W R A P S    $ 8 . 9 5  
Iceberg lettuce leaves with sides of carrots, soba noodles and a bed of cabbage.  

 Accompanied by grilled chicken, sautéed in our plum teriyaki sauce.   
 
 

GF      C H I P O T L E  S H R I M P   $ 9 . 9 5  
If you like hot food, ONLY if you like hot food, then you will love these!  

Served over a bedof tortilla chips with sliced limes and avocado .   
 
 

M A C  N  C H E E S E  W E D G E S   $ 7 . 9 5  
How do YOU make mac n cheese better?  WE deep fry it and serve it with ranch, that’s how! 

 
 

GF       S P R I N G  R O L L S    $ 7 . 9 5  
A rice paper wrapper filled with soba noodles, carrots, mushrooms, sprouts and cabbage.  

 
 

S L I D E R S  $ 9 . 9 5 
3 beef mini burgers topped with cheddar & accompanied by a side of diced pickles & onions  

and 1000 island dressing. 
 
 

W I L D  W E S T  W I N G S  $ 9 . 9 5  
Your choice of BBQ, Teriyaki, Sweet Thai Chili, Buffalo, or Chipotle Inferno.  Served with carrots, celery & blue cheese. 

 
 

B A S K E T  O F  F R I E S     $ 3 . 9 5                H A L F  &  H A L F     $ 4 . 9 5              B A S K E T  O F   R I N G S     $ 5 . 9 5  
Add Pork Creen Chili and Cheese to your Fries for 3 Bucks.  

 

 FRESH SALADS  

A D D  T O  A N Y  S A L A D  :  
GRILLED CHIX  3  B U C K S   •   S PI CY  B U F FA L O  CH I X  3  B U C K S   •   GRILLED STEAK 4  B U C K S   

    GRILLED SALMON OR GRILLED SHRIMP  6  B U C K S  
 

S A N T A  F E  T A C O  S A L A D     $ 1 0 . 9 5  
Cheese, black beans, tomatoes, black olives, jalapenos & sour cream served over romaine in a house made tortilla bowl.  

Recommended with our chile ranch dressing. 
 
 

GF     G R E E K  S A L A D     $ 7 . 9 5  
Cucumber, tomato, red onion,  feta cheese, orégano, red vinegar, olives, salt and pepper over mixed field greens.  

 
 

   C A E S A R  S A L A D     $ 7 . 9 5  
Made with a traditional Caesar dressing.  

 
 

W E D G E  L E T T U C E  S A L A D  $ 5 . 9 5  
Wedged Iceberg lettuce, served with bacon bits, crispy onions, and blue cheese crumbles. 

 
 

GF     S P I N A C H  S A L A D    $ 8 . 9 5  
Spinach leaves with apples, candied walnuts & gorgonzola crumbles.  

 
 

 B R O N C O  H O U S E   S A L A D     $ 6 . 9 5  
Mixed greens, cucumber, tomato, onions, croutons and Romano cheese.  

 
 

GF      S O U T H W E S T  G R I L L E D  S A L M O N  S A L A D   
$ 1 2 . 9 5  

Cajun spiced salmon on a bed of romaine with corn, avocado, black beans, tomato,  
onion & bell peppers with an avocado aioli . 

 HOMEMADE SOUPS  

S O U P  O F  T H E  D A Y      -        P O R K  G R E E N  C H I L I  
                                                          Award–winning, thick and spicy                

 

Cup $ 4 . 9 5  -  Bowl $  6 . 9 5  -  Entrée  $  9 . 9 5  
 GF     Gluten Free 



The Best Little Steakhouse & Saloon in the Great State of Colorado 

 THE EIGHT DO LLAR L UNCH  

 

All burgers and sandwiches are served with fries or coleslaw.  
 Sub a side salad or cup of soup for   1 buck 

Sub onion rings for   2 bucks 
 

C HEESE  STE AK SAND W IC H    
Shaved beef, sautéed onions and mushrooms with melted jack cheese on a hoagie.  

 
 

R A N C H  H A N D  R U E B E N   
Marbled Rye bread on either side of Pastrami, Swiss cheese, 

1000 island dressing and sauerkraut.  
 
 

GF       B A S K E T  O F  R I B S   
 Tangy roasted BBQ pork ribs served with fries.  

 
 

FRE NC H D IP   
Shaved beef served on our signature hoagie roll topped with melted Swiss cheese. Served with au j us.  

 
 

T U R K E Y  B A C O N  M E L T   
Bacon, avocado, and smoked turkey with cheddar cheese and caramelized onions  

on grilled sourdough. 
 
 

S T I R  F R Y   
Ask your server for today’s selection.  

 
 

F I S H  N  C H I P S     
Fresh Cod, battered and fried. Served with fries, coleslaw, and tartar sauce.  

 
 

T H A I  W R A P    
Soba noodles, bean sprouts, carrots, cilantro & grilled chicken all wrapped 

 in a spinach flour tortilla & served with a sesame peanut dipping sauce.  
Available without chicken as a vegetarian option.  

  

 
 

C H E E S E S T E A K  W R A P  
Shaved beef, sautéed onions, and mushrooms with melted jack cheese.  

 
 

C H I C K E N  C E A S E R  W R A P  
Grilled Chicken tossed with romaine lettuce, croutons and Caesar dressing. 

Wrapped in a spinach flour tortilla.  
 
 

GF       S T E A K S  
Our entire steak menu is available all day! 

Have any steak with lunch sides for 2 BUCKS less before 5pm 
 
 

BAJA FRESCA  

( A L L  O F  Y O U R  F A V O R I T E S  I N  S M A L L E R  L U N C H  P O R T I O N S )  
Served with authentic Mexican rice and black beans. 

Add a side of fresh country guacamole to any dish for 2  bucks 
 
 

L O C O  F I S H  T A C O S        $ 8  
Tri-color tortilla encrusted whitefish served in corn tortillas topped with salsa, shredded cabbage, 

fresh cilantro and a spicy chipotle aioli.  
 

GF    E N C H I L A D A  P L A T T E R      $ 8  
Grilled Chicken rolled into corn tortillas and topped with our homemade Enchilada sauce and cheese .   

 

B A J A  S H R I M P  T A C O S      $ 8  
Tempura battered shrimp in corn tortillas served with shredded cabbage and 

a spicy arbor chile sauce & citrus pico de gallo. 
 

D U S T Y ’S  C A R N E  A S A D A  B U R R I T O     $ 8  
A 10 inch flour tortilla stuffed with Carne Asada, black beans and rice 

 then smothered with green chili, melted cheese, lettuce and sour cream. 
 

F A J I T A S   $ 8  
C H I C K E N ,  S T E A K ,  V E G G I E  O R  M I X E D ( S T E A K  &  C H I C K E N )  

S H R I M P    $ 1 1  
Served with salsa, sour cream, shredded lettuce, shredded cheese, and flour tortillas 

Veggie fajitas come with sautéed peppers, onions, mushrooms, broccoli , carrots and squash. 
GF (with corn tortillas)         

LUNCH   11-5           LUNCH   11-5 
 GF   Gluten Free 



The Best Little Steakhouse & Saloon in the Great State of Colorado 
Dusty Boot Burgerhouse doesn’t have the same ring to it!  

But it’s what we’re famous for 

 BUILD Y’ER O WN DARN B URGER  
Burgers are available all day!  Grilled however ya’ like it... 

 

1⁄2 LB. BEEF  $ 8 . 9 5     GRILLED CHICKEN BREAST $ 8 . 9 5   
VEGGIE BURGER $ 8 . 9 5  

 

Add any combination of the following for 1 buck each: 
C H E D D A R  •  S W I S S  •  M O N T E R R E Y  J A C K  •  J A L A P E Ñ O  J A C K  •  B L U E  C H E E S E  C R U M B L E S  

S A U T É E D  M U S H R O O M S  •  S A U T É E D  O N I O N S  •  C R I S P Y  O N I O N S  
O N I O N  R I N G S  •  B A C O N  •  A V O C A D O  

    Or let us take the work out of it...      

All specialty burgers $11.95 
 

T H E   B O O T  B U R G E R  
A 1/2# patty topped with jalapeño jack, bacon,  

guacamole & crispy fried onions. 
 

F A T   B U R G E R  
Fat Tire BBQ sauce, bacon, blue cheese and a stack of onion rings top this local’s favorite. 

 

S O U T H W E S T  B U R G E R  
Jalapeño Jack cheese and sliced jalapeños add a bit of spice to this beast which is  

topped with our award winning pork green chili.  
 

M O U N T A I N  B U R G E R  
Bacon, cheddar, sautéed onions and mushrooms top this mountain. 

 
 

BREAKF AS T BURGER  
Bacon, cheddar and a fried egg top this favorite for those who  may have slept in. 

 
 

  R UE BE N  BURGER  
Pastrami, sauerkraut, Swiss & 1000 Island dressing top what might be called our double double.   

B L A C K  J A C K  C H I C K E N  
Blackened chicken breast topped with bacon and melted jack cheese.  

 

MED ITERRANE AN CHIC KE N 
A marinated chicken breast topped with diced cucumbers, onion, tomatoes & feta cheese with tziki sauce . 

 

C AST LE   PE AK P ATTY  ME LT  
Our griddled patty topped with sharp cheddar, sautéed onions and 1000 Island dressing 

on toasted marbled Rye bread. 
 

T HE MER VIN       $ 15. 95  
Double patty, double cheese, double bacon, double mmmmmmmm.  

I dare ya, I double dare ya! 
 

 BAJA FRESCA  NOCHE    

Served with authentic Mexican rice and black beans. 
Add a side of fresh country guacamole to any dish for 2  bucks 

 

F A J I T A S   GF (with corn tortillas)         
C H I C K E N  -  $ 1 4 . 9 5  F O R  O N E  •  $ 1 8 . 9 5  F O R  T W O  

S T E A K  -  $ 1 5 . 9 5  F O R  O N E  •  $ 1 9 . 9 5  F O R  T W O  
M I X E D  ( S T E A K  &  C H I X )  -  $ 1 5 . 9 5  F O R  O N E  •  $ 1 9 . 9 5  F O R  T W O  

S H R I M P  -  $ 1 5 . 9 5  F O R  O N E  •  $ 1 9 . 9 5  F O R  T W O  
V E G G I E  -  $ 1 3 . 9 5  F O R  O N E  •  $ 1 7 . 9 5  F O R  T W O  

Served with pico de gallo, sour cream, shredded lettuce, shredded cheeses, and flour tortillas 
Veggie fajitas come with sautéed peppers, onions, mushrooms, broccoli , carrots and zucchini. 

 
 L O C O  F I S H  T A C O S     $ 1 2 . 9 5  

Tri-color tortilla encrusted whitefish served in corn tortillas topped with salsa, shredded cabbage, 
fresh cilantro and a chipotle aioli.  

B A J A  S H R I M P  T A C O S     $ 1 3 . 9 5  
Tempura battered shrimp in corn tortillas se rved with shredded cabbage and 

 a spicy arbor chile sauce & citrus pico de gallo. 
GF       E N C H I L A D A  P L A T T E R      $ 1 4 . 9 5  

Grilled Chicken rolled into corn tortillas and topped with our homemade Enchilada sauce  and cheese.   
D U S T Y ’S  C A R N E  A S A D A  B U R R I T O  $ 1 3 . 9 5  

  A grande flour tortilla stuffed with beans and rice along Carne Asada 
 and topped with green chili, melted cheese, lettuce and sour cream.  

DINNER  5-10                                                                                                                         DINNER 5-10 

 GF   Gluten Free 

Voted 
Eagle 

County’s 
Best 

Burger by 
US! 

 



The Best Little Steakhouse & Saloon in the Great State of Colorado 

DINNER  5-10                            DINN ER                   DINNER  5-10   

We love steaks, and we love people who love steaks too 

   PREMIUM HAND CUT STEAKS    

All steaks are premium, hand cut, seasoned with salt & pepper, and grilled to perfection. 
Steaks are served with our house bread loaf with herb butter, choice of soup or salad,  

& choice of Garlic Mashed Potatoes, Rice, Black Beans, French Fries, Coleslaw or Chef’s Daily 
Vegetable 

Steaks can be GF  without sauce  

  Add a homemade sauce for a buck  

Cabernet Demi Glace or  
Balsamic & Red Wine Reduction w/Gorgonzola  

  Add Surf to your Turf: Add 6 Sautéed Shrimp for 6 bucks  
 

J A C K ’ S  “C O W B O Y”  C U T  R I B E Y E     
1 4  O Z    $ 1 8 . 9 5  

Very well marbled steak, traditionally the most flavorful 
 
 

N Y  S T R I P  S T E A K  
 1 2  O Z    $ 1 9 . 9 5  

Tender, leaner steak with a less marbling than the Ribeye  
 
 

P R I M E  R I B   
A V A I L A B L E  F R I D A Y  A N D  S A T U R D A Y  O N L Y  

With horseradish sour cream and au jus. 
   1 4  O Z  C O W B O Y  C U T    $ 1 8 . 9 5  

   8  O Z  C O W G I R L    $ 1 4 . 9 5  
 
 

F I L E T  M I G N O N      
8  O Z     2 1 . 9 5  

It’s called a tenderloin for a reason, the leanest and tenderest of all of the cuts  
 
 
 

T O P  S I R L O I N  
1 0  O Z     1 4 . 9 5  

Old Faithful, everyone has it, we just do it better!  
 
 
 
 
 

 
 

   and...   

All entrees listed below, except pasta dishes, served with choice of 2 sides. 
Garlic Mashed Potatoes ~ Chef’s Daily Vegetable ~  Rice ~ Coleslaw 

French Fries ~ Black Beans 
Sub a side salad or cup of soup for any side for 1  B U C K .  

You may add a small loaf of fresh baked bread for 2  B U C K S .  
 

GF      B O U R B O N  C H I C K E N      $ 1 3 . 9 5  
Sautéed chicken breasts with a brown sugar and bourbon glaze.  

 

F I S H  N  C H I P S      $ 1 3 . 9 5  
Fresh Cod, battered and fried. Served with fries and coleslaw.

 

T E R I Y A K I  S A L M O N      $ 1 6 . 9 5  
Grilled and topped with an avocado ginger salsa. 

GF      B B Q  P O R K  R I B S   
Slow cooked in our own tangy BBQ sauce.  
 H A L F  R A C K           $ 1 4 . 9 5           F U L L  R A C K        $ 1 9 . 9 5   

A rack that will challenge the heartiest of appetites.  
 

M E D I T E R R A N E A N  P A S T A      $ 1 3 . 9 5  
A light olive oil, white wine sauce tossed with tender penne pasta and tomatoes, Kalamata olives 

and feta cheese. 
Add chicken for 3 bucks or shrimp for 6 bucks 

 

S T I R  F R Y    $ 1 3 . 9 5   
Ask your server for today’s selection.  

DINNER  5-10                                                                                                                      DINNER 5-10 
 GF   Gluten Free 

WORLD FAMOUS BELLY ACHE     $69.95 
A full 4-pound sirloin steak. If you can eat it alone with 

both sides in an hour,  
 we’ll buy it . 
Individuals only 

 


