Breckenridge, CO Restaurants - The Dredge - Ski Town Restaurants

>

Spinach Axtichoke Dip ~10

Served with pita points.

Cra}) Cakes ~12
Our fresh made crab cakes drizzled

with lime cilantro aioli.

Smolzed Salmon ~13

Served toast points with pesto, a sprin]z]e of
sweet soy sauce and accompaniecl })y diced
onions, tomatoes and capers.

q—’}lai Mussels ~13

OI]C pOLlIl(.]. O{ Llue mussels Stcamecl iIl
a creamy red curry sa{{ron I)I'Otl'l.

petizers <

S hrimp Cocktail ~12

Six jumbo shrimp served with

our housemade cocktail sauce.

Coconut Braised Shrimp ~13

Served with grilled pineapples &

curry-miso emolsion.

% eef Satay ~12

Strips of flatiron beef woven onto
skewers and served with 1’1011ey dijon
mustard (L]ipping sauce.

@Salads o LSwoups =

@redge House Salad ~6

Selected {res})greens with tomatoes,
onions, peppers, cucumbers and
homemade croutons.

Caesar ~8

Crisp baby romaine tossed with fresh
parmesan cheese, homemade croutons
and caesar dressing.

add anchovies $2.00

CO]d CI’&L Salad ""10

Fresh field greens tossed in
emon-lime vinaigrette covered wi’cljl
tomatoes, carrots, cucumljers,

and fresh snow crab.

%eef, Chicken
or Shrimp Salad ~12

Choice of beef, chicken or s}lrimp
sauteed in a thai sweet chili sauce

over baby field greens tossed with
sundried tomato vinaigrette surounded
l)y assorted bell peppers, pine nuts

and grilled apples.

(Prenclrx Onion Soup ~6

S oup du Jour ~6
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@S pecialties =

garlic Shrimp ~23 S tuffed Pork Tenderloin ~26

Black tiger shrimp sautéed in gar]ic, Pork tenderloin filled with apples,
lcmon jUiCe and Wl’llte wine Wltl’l Sundried ‘va]nutsr l)reacl Crumbs an(l herbs_
tomatoes, thyme, fresh spinach and Baked and toppecl with a shallot apple

cream over pasta. })rancly reduction.

q{u})y Red Trout ~23 Salmon ~26

Red trout encrusted in pistachios and
sautéed in a sweet amaretto-butter.

Braised in white wine with adportabe
Served with a sweet potato gallete.

and red pepper relish covered with a
citrus beurre blanc.

Clli(.:lzen Fettuccin'i _ ~18 q_ilree Cheese Ravioli ~18
Grilled chicken breast ]ullenned and Fresh raviolis boiled and finished with

sauteed in a tomato basil cream sauce. .
our homemade marinara and toppecl

with parmesan.

% eef Tips ~24
Grilled beef tips tossed in a demi-cream Q)asta Primavera ~16

sauce with mushrooms an& tomatoes served Seabonal vegeta})les Sauteecl - 011 w1t}1
ttuccini.
over fettuccini fresh herl)s, lemon j Juice, parmesan cheese

and tossed with sun dried tomato pesto

. served {ettuccini.
q)an Searecl A]’ll Tuna ’\’29 served over tettuccini

Served to temperature (sug‘gested

medium-rare) with soy sauce @aby ]Bacl2 POI'IZ RII)S Fll]_l "’27

and wasabi. Served with our

Asian slaw and rilled SIOWIY braised then Half "\’18
e finished on the g‘ri” with homemade BBQ

scallop ceviche.
and your choice of starch and vegetable.

Slu'imp & Crab Stuffed

Red Trout ~27
A filet of ruby red trout stuffed

with shrimp, crab meat, 3 . i
r
l’)rcad cruml)s ancl herhs. ) - r- . ) )
Served over rice and toppecl H‘ . — - \\ o
with citrus basil cream sauce. LT ‘;-
1 SRR B
[} i Lo - j - - -
) - EEEN 17 ——
v i ;
18% gratuity will be added to - '
groups of 6 or more. L
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@S feaks <»

Al steaks are prime grade USDIA choice. Entrees listed below are served with fresh vegetables
and your choice of garlic mashers, saffron rice, baked potato and vegetable of the day.
Al filets will be butterflied beyond medium for more timely service.
(See cooking temperatures below).

(The Dredge Steak ~30
14 oz. of tender ribeye served with shallot
tarragon bordelaise.

W ew York Strip ~28

12 oz. cut topped with a rosemary onion
infused lyonnaise.

Applewood Smoked Bacon
Wrappe(l Filet ~30

8 oz. filet wrapped in smoked bacon with
an herb infused butter.

q)epper Encrusted Flatiron ~23
An 8 oz. flatiron steak with cracked black
pepper toppecl with sauteed mushrooms
and onions.

Surf 8 T'IJI'{

S teak Diane ~31

& oz. of filet sliced into medallions
gri”ed and finished in brandy mushroom

cream sauce.

f& Tenderloin ~30
8 oz. of elk medallions gri]lecl and

topped with a wild mushroom clemi—glace

Cral) Filet ~33

8 oz. filet topped with snow crab meat
smothered with citrus-bernaise.

%aslzan King
Crab Legs ~Market

Accompaniecl with fresh sauteed vegetables,
clarified butter and your choice of starch.

~Marl:zet

Any steak & seafood combo. Ask your server {or details.

Steak Cooking “Temperatures:
Rare - Seared with cold center o Medium ‘Rare - Grilled with cool center
Medium - Warm with pink center ® Medium Well - “Faint center of pink e el - Fully cooked with no pink

@%ds Meni =

j(id Steak ~10
j(id Burger ~7
Chicken Strips ~1
grilled Cheese ~6

12 and under

| Tish Stix ~1

q)asta & Butter ~5

q)asta Marinara ~0
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