For Jhe Jable

Starters & Shareables

BACON JAM BRUSSELS 10

Sunflower Seed | Scallion

CAESAR BROCCOLI 12

Crispy Broccoli | Prosciutto Chip
Breadcrumb | Grated Parmesan | Caesar
Dressed

SOUP DU JOUR

Cup 7| Bowlg

PORK GREEN CHILI

Sour Cream | Cheddar Jack | Scallion | Flour
Tortilla

Cup 8 | Bowl 10

BANZAI SHRIMP 14

Crispy Coconut Shrimp | Shallot | Sweet
Chili Garlic Sauce | Scallion

TABLE FRIES 8

Truffle Parm with Ranch |

Cajun with Cajun Aioli

J

*STEAK DIP 18
Swiss | Caramelized Onion | Creamy
Horseradish | Toasted Hoagie | Au Jus

PRADERA TACOS 14

Two Tacos | Flour Tortilla | Choice of
Blackened Chicken or Pulled Pork | Queso
Fresco | Crema Verde | Seasoned Rice | Pico
de Gallo | Side Salsa

Sub Grilled or Blackened Shrimp +2 | Three
Tacos 18

CUBANO 17
Pulled Pork | Ham | Swiss | Pickled Fresno
Dill Pickle | Mustard | Griddled Hoagie

N

Handhelds

All Handhelds Are Served With Hand Cut Fries, Kettle Chips or Tortilla Chips & Salsa | Upgrade to Tater Tots, Sweet Potato Fries, Fruit
+1 | Soup, Salad, Truffle Fries, Cajun Fries, Onion Rings +2

*PRADERA BURGER 16
American Cheese | Lettuce | Tomato | Onion
Pickle | Burger Sauce | Toasted Brioche Bun

BURGER ADDITIONS

Sub Swiss, White Cheddar or Bleu Cheese
+1 | Add Mushroom or Pickled Fresno +1
Add Caramelized Onion or Bacon +2 | Add
Candied Bacon +3

CHICKEN CAESAR WRAP 15

Grilled Chicken | Chopped Romaine Hearts
Shaved Parmesan | Caesar Dressing
Breadcrumb | Flour Tortilla

CHICKEN BACON HOT HONEY 17

Grilled or Crispy | Candied Bacon | Hot
Honey | Creamy Coleslaw | Honey Mustard
Dill Pickle | Toasted Brioche Bun

TRIPLE DECKER CLUB 15

Ham | Turkey | Bacon | White Cheddar
Lettuce | Tomato Mayo | Three Slices
Toasted White Bread

Fork & Hnife

GRILLED TERIYAKI BOWL HW 25
Chicken | Dueling Grains | Pineapple
Roasted Baby Squash | Maitake Mushroom
Miso Teriyaki Glaze

Sub Shrimp +2 *Sub Salmon +7

*CARNIVORE PLATE

*60z Filet 40 | *80z Flat Iron 25 | *120z NY
Strip 42

Herb Butter Finished | Rosemary Marble
Potato | Bacon Jam Brussels | Cherry Demi

STEAK ADDITIONS 3
Mushroom | Gorgonzola | Caramelized Onion

*MEDITERRANEAN SALMON HW 27

Cedar Plank Roasted | Basmati Rice | Roasted
Baby Squash | Heirloom Tomato Artichoke
Relish | Balsamic Drizzle

THREE CHEESE MAC 18

Cavatappi | Creamy Queso | Gouda |
Parmesan | Breadcrumb

Side 6

Fresh Groens ...

Add: Chicken +7 | *Salmon +14 | Shrimp +9 | *Flat
Iron +14

PRADERA CLUB SALAD 11

Mixed Greens | White Cheddar | Smoked Bacon | Diced Green
Apple | White Balsamic Dressing

Side Salad 6

SEASONAL SALAD W 11

Spring Greens | Fresh Farmer's Cheese | Shaved Brussel | Grape
Dried Cranberry | Candied Walnut | Whole Grain Mustard
Lingonberry Dressing

CAESAR SALAD 10

Chopped Romaine Hearts | Shaved Parmesan | Crouton | House
Caesar Dressing

Side Salad 6

Hand Stretched Pi33a

MARGHERITA 20
Red Sauce | Fresh Mozzarella | Sliced Heirloom Tomato | Basil |
Sea Salt

SUPREME 20
Red Sauce | Four Cheese Blend | Pepperoni | Sausage | Red Onion
Black Olive | Mushroom | Red Bell Pepper

CREATE YOUR OWN 18

Red Sauce | Four Cheese Blend | Two Toppings | Additional
Toppings +0.75

Pepperoni | Sausage | Bacon | Grilled Chicken | Red Onion | Black
Olive | Mushroom | Red Bell Pepper | Heirloom Tomato |
Pineapple | Garlic | Basil

7 & B Happenings

PASSPORT DINNER SERIES
Travel to Unique Culinary
Destinations Each Month | $50
for Food and Drink

April: Brazil | May: Spain

KID'S EAT FREE
9a-8p Sundays

PRIME RIB NIGHT
4p-8p | First Thursday of Each
Month

HW - Health & Wellness | *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please advise your server
if there are any dietary requirments or allergies.



MILLER LITE

COORS LIGHT

COORS BANQUET

CORONA LIGHT

CORONA PREMIER

MODELO ESPECIAL

VOODOO RANGER JUICY HAZE IPA
HIGH NOON TEQUILA SELTZER
HIGH NOON VODKA SELTZER
SUMMER BLUE MOON SHANDY

Blue Moon Belgian White Beer | Lemon
Vodka | House-Made Lemonade

ATHLETIC NON-ALCOHOLIC
WHITE CLAW HARD SELTZER
RED BULL ENERGY DRINK

Featured Beer On Jap
MODELO ESPECIAL

BRECKENRIDGE AVALANCHE AMBER

LOCAL DRAFT 3
COORS LIGHT
VOODOO RANGER JUICY HAZE IPA

Cocktauls
BOURBON SMASH

Jim Beam Peach Bourbon | Simple Syrup | Soda Water | Ginger
Beer

BEACH BUM
Tito's Handmade Vodka | Cointreau | Maraschino Juice | Lime
Juice | Grenadine | Mint

JUNGLE BIRD
Myers's Rum | Pineapple Juice | Campari | Lime Juice | Simple
Syrup

DESERT LINEN
New Amsterdam Gin | St. Germain | Lime | Cucumber | Simple
Syrup | Club Soda

GINGER GENTLEMAN
Gentleman Jack Whiskey | Honey | Ginger | Bitters

SALTY CHIHUAHUA
Exotico Tequila | Lemonade

FLECHA PINEAPPLE INFERNO
Flecha Azul Blanco Tequila | Agave | Lime Juice | Pineapple Juice |
Fresh Jalapefios

CLASSIC cCOSMO
Citrus-Infused Svedka | Cointreau | Cranberry Juice | Fresh Lime
Juice

BLOOD ORANGE MARGARITA 99.99
Patron Silver | Cointreau | Blood Orange Juice | Simple Syrup |
Lime Juice

LA MARCA

Prosecco

CANYON ROAD
Chardonnay

TALBOTT KALI HART
Chardonnay

MASO CANALI
Pinot Grigio

KIM CRAWFORD

Sauvignon Blanc

LA JOLIE FLEUR

Rosé

MEIOMI

Pinot Noir

FREI BROTHERS
Merlot

POGGIO AL TESORO SOLOSOLE

Vermentino

PRATI BY LOUIS M. MARTINI

Cabernet Sauvignon

POGGIO AL TESORO MEDITERRA

Toscana Blend

CANYON ROAD

Cabernet Sauvignon




