
Braised wings served with your choice of sauce 

 

 
CONFIT CHICKEN WINGS

  CHICHARRONES
    

BUTCHER SHOP SALAD
 

CAESAR SALAD

BAVARIAN PRETZEL

PIEROGIES  

 

  

 

 CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions.  

BRISKET PIEROGIES

*A suggested tip has been added to all parties for your convenience.

Braised wings served with your choice of sauce 
House, Buffalo, Thai Chili, Mustard BBQ    12 

Served with a sweet and sipcy Thai chili sauce, 
orange zest and lime wedge   10 

Mixed greens, shaved parmesean, avocado, cherry 
tomatoes, toasted almonds, and sherry vinaigrette 

Braised wings served with your choice of sauce 

dressing   10 

Fresh romaine, parmesan, croutons, house-made  
Caesar dressing   10 

Served with beer cheese & Bavarian mustard   10 

Our signature handmade dumplings with sour  
cream sauce   8 

Drizzled with house made demi, on a bed of sour 
cream sauce   12 

 SIGNATURE BUTCHER SHOP

 
 

SIRLOIN
 

 
  

GRASS FED BEEF
 

BACON & GORGONZOLA

LAMB

TURKEY

VEGAN SIGNATURE BURGER

sercet sauce topped with charred onions, arugula,

Angus beef hand formed patty  13

Raised on 100% non-GMO, grass pastures, for full 
flavored burger with higher antioxidants, vitamins,
and more benficial CLA fats   14 

House ground angus sirolin blended with Apple- 
wood bacon and crumbled gorgonzola  cheese 14 

Colorado lamb mixed with feta cheese   16 

House ground Amish turkey breast seasoned with  
garlic, herbs, and porcini powder   16 

Impossible beef patty, vegan secret sauce, charred   
onions, tomato, arugula   15  

Hand ground brisket, short rib & sirloin with our  

and melted cheddar cheese   16 

 

JALAPEÑO CHEDDAR
House ground angus sirloin blended with fresh   
Jalapeños & aged sharp Vermont cheddar   14  

BUTCHER SHOP STEAK SANDWICH

SW CHICKEN SANDWICH

MOJO PORK SANDWICH

Shaved C.A.B. certified steak, spanish onion, 
garlic aioli, swiss cheese on toasted ciabatta  15 

All natural grilled blackened chicken, pepper-jack

House braised Mojo pork, spanish onion, garlic
aioli, dijon mustard, pickle chips on toasted 

cheese, onion, fresh mixed greens, avocado, 
chipotle aioli on a toasted brioche bun    14 

ciabatta baguette   13 

Served with fries or house salad; add 
sweet potato fries for 2

Brioche bun with lettuce, tomato, pickles, 
fries or house salad; add sweet potato fries  2; 

other add-on options available 

MIXED GRILL PLATTER

PRIME SKIRT

BUTCHERS CUT STEAK
Butchers cut steak, bratwurst, chicken thigh, with 
side house made chimichurri & fries  29 

8 oz cut C.A.B skirt steak, served with house-made

10 oz C.A.B. Chef’s selection served with house 
made chimichurri sauce & Salata  20 

chimichurri sauce & Salata    22

Add asparagus for 9; house-made mashed potatoes for 7;
sautéed mushrooms for 6

PICANHA STEAK
10 oz C.A.B. picanha steak, served with house-made 
 chimichurri sauce & Salata  22 

ASSORTED PLATTER FRESH BRATWURST

CHICKEN BRAT

Four hand-picked sausages  35 

 

Leaner, less fat, but still full-flavored bratwurst   12

Our award-winning recipe, enough said    12

Pretzel bun with sauerkraut, carmelized onions, fries or house salad;
add sweet potato fries for 2

JALAPEÑO CHEDDAR
Hand-crafted with fresh jalapeños & Vermont  
Cheddar cheese  12 

16 OZ C.A.B. 

SERVED WITH HOUSE-
MADE MASHED POTATOES

BONE-IN RIBEYE

52 

 


