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TRIPLE PORK BREAKFAST BURRITO*
Chorizo, Bacon, Scrambled Eggs, Queso
Blanco, Smothered in Pork Green Chile,
Sour Cream, Guacamole, Pico, Shredded
Cheese, Choice of Breakfast Potatoes,
Sourdough or Rye Toast, or Fresh Fruit

BREAKFAST BLAT*
Thick Cut Bacon, Sliced Tomato, Avocado,
Lettuce, Two Eggs Any Style, Toasted Sourdough,
Choice of Breakfast Potatoes or Fresh Fruit$16.00

$15.00

Mimosa
Screwdriver
Bloody Mary
Berry Martini
Coconut Picante Margarita
Aperol Spritz

$9.00
$8.00
$9.00

$10.00
$10.00
$11.00

HUNTER’S BREAKFAST* (GFO)
2 eggs any style, Bacon and Sausage,
Tomato Wedges, Choice of Toast (rye or
sourdough), Sliced Smoked Gouda or
Pepperjack Cheese, Fresh Fruit or
Breakfast Potatoes

$16.00

BUTTERMILK PANCAKE STACK
Bacon and Sausage, Whipped Butter,
Warm Maple Syrup

$12.00

ITALIAN SAUSAGE BAGEL SANDWICH*
Bacon Onion Jam, Arugula, Goat Cheese, Roasted
Tomato, Two Fried Eggs, Toasted Everything Bagel,
Choice of Breakfast Potatoes or Fresh Fruit

$16.00

SHRIMP AND GRITS (GF)
Creamy Parmesan Grits, Sweet and Spicy Pancetta
Succotash, Cajun Beurre Blanc, Parmesan Crisp,
Sunny Side Up Egg

$23.00

SOUTHWEST BISCUITS AND GRAVY SKILLET*
Sweet Corn and Chorizo Gravy, Green Chiles,
Breakfast Potatoes, Two Eggs Any Style, House
Made Cheddar and Chive Biscuits, Choice of
Bacon or Sausage, Pico de Gallo, Whipped Butter

$17.00

Chef’s Weekly Rotating SAVORY Special

Chef’s Weekly Rotating SWEET Special

Ask your server!

Ask your server!

B R U N C H  D R I N K S

(*) These items are served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Major food allergens used are; milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and

sesame. If you have a food allergy notify your server! 20% gratuity added to parties of 8 or more.

Full Bar Service Available!
Additional Cocktails, Wine,
Beer, Liquor

Non-Alcoholic
Coffee, Iced Tea, Hot Tea, Pepsi
Products, Hot Chocolate,
Root Beer, Lemonade, Ginger Ale

$3
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	FOOD AND BEVERAGE MENU
	SPRING VALLEY GOLF CLUB
	42350 COUNTY ROAD 17-21 ELIZABETH,CO
	303-646-4240 EXT.5

	BLUEBIRD
	RESTAURANT & TAVERN


	FOOD MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	SALADS
	Traditional Caesar

	STARTERS
	Summer Cobb (GF)
	Valley Baskets
	$9
	Chicken Wings (GF)

	$18

	KIDS MENU $8
	Chips and Dip
	$9
	FLATBREADS

	PIZZAS
	Chicken Bacon Ranch
	$13
	Chopped Italian

	$14

	DESSERTS
	House Cheesecake
	$8
	Chef’s Special
	Philly Cheesesteak Egg Rolls

	$12
	Birria Tacos (GF)

	$18
	Chicken Quesadilla

	$16
	HAPPY HOUR DEAL 3PM-5PM



	FOOD MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	BURGERS AND SANDWICHES
	FRIDAY NIGHT  PRIME RIB
	10 oz Cut $33
	Bluebird Tavern Burger
	$16
	14 oz Cut $38
	PB&J Burger

	$19
	French Dip

	$19
	$17
	Classic Reuben


	ENTREES
	Sweet Pea Cavatelli
	$18
	Grilled Chicken or Double Decker Club

	$18
	BBQ Pulled Pork Sandwich

	$17
	Garlic and Herb Grilled Ribeye (GF)

	$36
	Honey Chipotle Glazed Salmon (GF)

	$28
	Friday-Thursday Ask your server


	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB


	BEERS
	DRAFTS
	ROTATING SEASONALS
	ANY PITCHER
	DOUBLE-BOGEY (1L)

	BOTTLES
	CANS
	HAPPY HOUR 3PM-5PM
	CANS $1 OFF
	$4 DRAFTS
	BOTTLES $1 OFF

	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB


	WINE LIST
	WHITE
	Cambria, Chardonnay
	Unsanctioned, Pinot Gris

	RED
	Crowded House, Sauv Blanc
	Bootleg, Cabernet
	Allegro, Moscato
	Siduri, Pinot Noir
	Nik Weis Mosel Urban, Riesling
	Voelos, Crianza Rioja
	Piattelli, Malbec

	PORTO
	ROSE
	Fabre en Provence, Rose
	Fonseca Tawny Porto

	SPARKLING
	JP Chenet 750ml

	HAPPY HOUR 3PM-5PM

	BAR MENU
	BLUEBIRD
	SPRING VALLEY GOLF CLUB
	NON ALCOHOLIC
	Hot Tea
	Coffe/Hot Chocolate
	Arnold Palmer
	Iced Tea
	Gatorade
	Pepsi Products
	Red Bull
	$3.00
	$3.00
	$3.00
	$3.00
	$3.00
	$3.00
	$4.00


	RUM
	Malibu
	Bacardi
	Captain Morgan
	$8.00
	$7.00
	$7.00


	SCOTCH
	VODKA
	Belvedere
	Tito’s
	Wheatley
	Ketel One
	$12.00
	$8.00
	$7.00
	$7.00


	TEQUILA
	Don Julio Anejo 1942
	Don Julio Silver
	Patron Silver
	Casamigos Reposado
	Casamigos Blanco
	$35.00
	$10.00
	$10.00
	$9.00
	$9.00


	GIN
	Bombay Sapphire
	Hendrick’s
	Tangueray
	$10.00
	$9.00
	$7.00

	Johnnie Walker Blue Label
	The Macallan
	Glenlivet
	$35.00
	$15.00
	$13.00


	WHISKEY
	Blanton’s
	$17.00

	Weller
	$17.00

	Hibiki
	$15.00

	Redbreast
	$14.00

	Basil Hayden
	Old Elk
	$10.00
	$10.00

	Four Roses
	$10.00

	Woodford
	$10.00

	Makers Mark
	$9.00

	Bulleit
	$9.00
	$8.00

	Buffalo Trace
	$8.00

	Crown Royal
	Jack Daniel’s
	$8.00
	$8.00

	Breckenridge Bourbon
	$8.00

	Jameson

	BRUNCH MENU
	BLUEBIRD

	SPRING VALLEY GOLF CLUB

	SUNDAY BRUNCH MENU 9AM-1PM
	TRIPLE PORK BREAKFAST BURRITO*
	$16.00

	HUNTER’S BREAKFAST* (GFO)
	$16.00

	BUTTERMILK PANCAKE STACK
	$12.00

	BREAKFAST BLAT*
	$15.00

	ITALIAN SAUSAGE BAGEL SANDWICH*
	$16.00

	SHRIMP AND GRITS (GF)
	$23.00

	SOUTHWEST BISCUITS AND GRAVY SKILLET*
	$17.00
	Chef’s Weekly Rotating SAVORY Special
	Chef’s Weekly Rotating SWEET Special

	BRUNCH DRINKS
	Mimosa Screwdriver Bloody Mary Berry Martini Coconut Picante Margarita Aperol Spritz
	$9.00 $8.00 $9.00 $10.00 $10.00 $11.00
	Full Bar Service Available!
	Non-Alcoholic
	$3



