
Appetizers
Blake Street Nachos  Melted jack, pepper jack, cheddar, muenster and 
nacho cheese sauce with black olives, red onions, tomatoes and jalapeños all 
piled high on tortilla chips and topped with sour cream, housemade salsa and 
guacamole    full order 15    1/2 order 11
Add black beans 2. grilled chicken 4. carne asada, grilled well-done 5  
Voted Best of   Nachos in Denver, Readers Choice, 2014

Hummus  Tangy chickpea and tahini puree with garlic and lemon,  
served with pita, carrots and cucumbers    10

Southwest Egg Rolls  Grilled chicken, black beans and corn pico 
parmesan with southwest dipping sauce    10

BBQ Pulled Pork Sliders  Seasoned, roasted and shredded pork with 
our honey chipotle bbq sauce on three mini buns    10

Chicken Tenders  Choice of plain or tossed in one of our signature 
sauces: buffalo, spicy asian ginger, teriyaki, honey chipltle bbq or north 
carolina bbq, served with honey mustard or ranch and fries    10

Wings  Tossed in your choice of: mild buffalo, spicy buffalo, spicy asian 
ginger, teriyaki, honey chipotle bbq or north carolina bbq served with celery 
and carrots, choice of bleu cheese or ranch
full order (12)   12        1/2 order (6)   7

Green Chile Cheese Fries  Crispy fries topped with our award 
winning mild green chile, shredded cheddar and jack cheeses    8 

Quesadilla  A large flour tortilla stuffed with cheddar & jack cheese, 
tomatoes, onions and jalapeños served with housemade salsa, guacamole 
and sour cream   9
Add black beans 2. grilled chicken 4. carne asada, grilled well-done 5 

Tortilla Chips with Salsa and Guacamole     7

Onion Rings  Basket of “black and tan” beer battered rings    5

Giant Pretzel  Choice of 2 sauces: Killians beer mustard, stadium  
nacho cheese, spicy buffalo stadium cheese and goose island honkers  
ale beer cheese    8

Wisconsin White Cheddar Cheese Curds 
A half pound of homestyle cheese curds with a light breading,  
fried to a golden brown.  8

Soups and SaladS
Green Chile Choice of mild, spicy and vegetarian,
served with warm tortilla     bowl 7       cup 5     
Best of  Top 5 Green Chile in Denver

Buffalo Red Chili • Creamy Chicken Chipotle 
Soup of the Day    bowl 7       cup 5

Caesar Salad  Traditional preparation with garlic croutons    9
Add grilled chicken 4. shrimp 5. grilled sockeye or honey smoked salmon 6 
(Grilled sockeye salmon cooked to order)

Grilled Chicken Cobb Salad  Grilled chicken, bleu cheese crumbles, 
bacon, avocado, tomato and egg slices on a bed of mixed greens, choice of 
dressing    12

Greek Salad  Grilled chicken, tomato, cucumber, feta cheese and 
kalamata olives on a bed of mixed greens, with minty vinaigrette     12

Buffalo Chicken Salad  Choice of grilled chicken or fried chicken 
tenders tossed in Louisiana hot sauce with celery, carrots, tomatoes and 
bleu cheese crumbles with housemade bleu cheese or ranch dressing    12

Thai Ahi Tuna Salad*  Marinated, grilled ahi filet (cooked to order) with 
rice noodles, orange slices, toasted peanuts, over mixed greens, with thai 
peanut dressing    14

Wild Alaskan Sockeye Salmon Salad*  Grilled or blackened salmon 
filet over mixed greens with avocado, cucumber and tomato, with creamy 
vinaigrette. Salmon cooked to order   14

Southwest Salad   Grilled chicken, corn, black beans, shredded cheddar 
and jack cheese, tomatoes, red onion, avocado and tortilla strips on a bed of 
mixed greens served with salsa ranch   12

Steak & Bleu Cheese Salad* Grilled Flat Iron Steak (cooked to order), 
topped on crisp greens with crumbled bleu cheese, sautéed mushrooms, 
caramelized onions and tomatoes with balsamic vinaigrette   15

Housemade Dressings 
Ranch, southwestern ranch, bleu cheese, honey mustard, raspberry 
vinaigrette, balsamic vinaigrette, creamy vinaigrette, minty vinaigrette, thai 
peanut, low calorie roasted red pepper italian or oil and vinegar

*A friendly reminder: consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.  

Please inform your server of any allergies.
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Kids menu
(For Kids 10 & under only – all include kiddy drink)

Chicken Tenders  
with honey mustard and french fries    6

Macaroni and Cheese
with toasted pita triangles    6

Vienna Beef Hot Dog  
with french fries    6
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Burgers*   Cooked to order 

Our Angus Burgers are all natural and have never been frozen.  
All burgers served on a locally baked kaiser roll from Bluepoint Bakery.

Choice of side:  
french fries, housemade potato chips, cole slaw or mixed greens  

Add american, swiss, jack, pepper jack, provolone, cheddar, bleu cheese, 
feta, gruyere, sautéed mushrooms, grilled or caramelized onions 1. 
Add bacon or guacamole 2

Tavern Burger  Angus ground sirloin patty    11

Blake Street Burger  Angus burger topped with Blake Street special 
sauce and onion rings    12

Green Chile Cheese Burger  Angus burger topped with our award 
winning mild green chile and cheddar cheese    12

Mushroom and Swiss Burger  Angus burger topped with sautéed 
mushrooms and swiss cheese    12

Patty Melt  Angus burger with grilled onions and american cheese on 
marbled rye   12

Southwest Burger  Angus burger topped with guacamole, pepper jack 
cheese and green chili strips    13

Black and Bleu Burger  Angus burger smothered in cajun spices and 
topped with caramelized onions, bleu cheese crumbles and bacon crumbles 
served on a kaiser roll    13

Western BBQ Burger Angus burger topped with cheddar, bacon, honey 
chipotle bbq and a mixed of crispy onions and jalapenos    14

Buffalo Burger  1/2 lb. lean buffalo, low in fat and cholesterol    13

Veggie Boca Burger  Meatless, all natural and nutritious    11

Turkey Burger  Double decker turkey burger, lean and low-fat, topped 
with sautéed mushrooms and jack cheese, topped with fresh sage mayo    11

Sandwiches & Wraps 

Choice of side:  
french fries, housemade potato chips, cole slaw or mixed greens  

BBQ Pork Sandwich  Seasoned, roasted and shredded pork  
dipped in our own honey chipotle bbq sauce    11

Blake Street Club  Grilled chicken breast with bacon, jack cheese,  
avocado, and mayo on a ciabatta roll    12

Philly Cheesesteak  Thinly-sliced roast beef with grilled peppers 
and onions topped with provolone cheese on a hoagie roll    12

Prime Rib French Dip  Shaved, roasted prime rib piled on a fresh 
baked hoagie roll, served with a side of au jus    13

Flat Iron Steak Sandwich*  6 oz. Flat Iron Steak Sandwich  
grilled to your liking (cooked to order) and served with grilled onions  
and horseradish sauce   13

Reuben  Thinly-sliced corned beef and swiss cheese, grilled and served 
with tangy sauerkraut on marble rye and russian dressing on the side.  
Our corned beef comes from the Custom Corned Beef Company located  
right here in the Ballpark Neighborhood    11

Classic BLT    9        Add avocado 2

Classic Grilled Cheese   8       Add tomato 1. ham or bacon 2

Turkey Bacon Wrap   Fresh turkey with bacon, lettuce, tomato, 
provolone and avocado, wrapped in a spinach tortilla    11

Buffalo Chicken Wrap  Fried buffalo chicken tenders tossed 
with romaine lettuce, tomatoes and bleu cheese dressing wrapped  
in a spinach tortilla    11

Grilled Chicken Caesar Wrap  Grilled chicken breast tossed  
with romaine lettuce and tomatoes in a traditional caesar dressing  
and wrapped in a spinach tortilla    11

TAVERN ENTRéES
Grilled Chicken Burrito  Flour tortilla 
stuffed with seasoned grilled chicken smothered 
in green chile and shredded cheddar and jack 
cheese   12

Macaroni and Cheese  Unique blend of 
cheddar, gruyere, swiss, and creamy velveeta with 
elbow macaroni and toasted pita triangles   10
Add bacon 2. hot dog 3. grilled chicken 4. lobster 6 

Fish and Chips  An old english classic – 
beer battered haddock with french fries and 
housemade tartar sauce   13

Fried Shrimp Bucket  Eight large beer 
battered shrimp with fries, cole slaw and cocktail 
and tartar sauces   16

Dessert 

Vanilla Ice Cream  3 Rich Chocolate Brownie  4   Chocolate Brownie Ala Mode  5    

  *A friendly reminder: consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness.  

Please inform your server of any allergies.

For private event information, please contact our Event 
Specialists Cory, Shelley, Ashlee or Lindsay or call our 

private events phone number at 303.295.1035.


