
STEAKS

	 We proudly serve Certified Angus Beef®. 
	 So flavorful only 8% of all beef qualifies. 

All steaks listed below are served with roasted vegetables.

Center Cut Filet Mignon (7 oz.)   $27.95     (10 oz.)   $34.95

Ribeye (16 oz.)   $29.95

NY Strip (16 oz.)   $29.95

Bone-in Ribeye (22 oz.)   $38.95

Porterhouse (24 oz.)   $39.95

Baseball Cut Sirloin (12 oz.)   $25.95
Marinated in teriyaki sauce

Prime rib, Chicken & GAME

Prime Rib  (12 oz.)   $25.95     (16 oz.)   $29.95
Served with mashed potatoes

Bone-in Buffalo Ribeye (20 oz.)   $44.95
Served with roasted vegetables

French Country Free Range Chicken   $22.95
In a Marsala wine sauce, served with roasted vegetables & mashed potatoes 

Chicken Romano   $20.95
Pan seared with a blend of Romano cheese and panko bread crumbs, in 
lemon beurre blanc, served with roasted vegetables & mashed potatoes

SEAFOOD

Hazelnut Crusted Rainbow Trout   $22.95
Lightly breaded, topped with sautéed shrimp & grilled tomato salsa, 
drizzled with lemon beurre blanc

Miso Glazed Salmon   $24.95
Wrapped in proscuitto, served with Parmesan risotto & roasted vegetables 

Mahi Mahi with Lobster Cream Sauce   $29.95
With Parmesan risotto & asparagus

Jumbo Fried Shrimp   $19.95
Served with french fries

Shrimp Scampi   $ 22.95
Tossed with angel hair pasta, cremini mushrooms, 	
garlic & herbs in a white wine sauce

Seared Jumbo Scallops   $26.95
Served with Parmesan risotto & asparagus

Live Maine Lobster   Market price
Served with a baked potato

Australian Rock Lobster Tail   Market price
14 oz., served with a baked potato

King Crab   Market price
11⁄2 lbs., served with a baked potato

Appetizers

East Meets West Tuna  $14.95
Zesty tuna tartare drizzled with wasabi cream & 
seared peppered tuna with avocado

Crab & Spinach Stuffed Shells  $10.95
Topped with béchamel sauce & Parmesan cheese,
served in a roasted red pepper sauce 

Calamari   $11.95
Served with citrus ginger chili vinaigrette & spicy honey lime sauce

Seared Jumbo Scallops   $15.95
With an arugula mix in a lemon vinaigrette

Roasted Jumbo Shrimp Cocktail   $13.95
Chips & Strings   $5.95
Homemade potato chips, onion strings & fried jalapeño rings, 
served with housemade ketchup

Hummus Trio   $8.95
A classic combination of Mediterranean, roasted red pepper & edamame

Escargot  $10.95
Baked with garlic butter & topped with puff pastry

Jumbo Lump Crab Cake  $15.95
In a chive beurre blanc

Blue Point Oysters   $14.95
1⁄2 Dozen on the half shell

Blue Point Oysters Rockefeller   $16.95
1⁄2 Dozen 

Soups

Gazpacho   $5.95
Chilled soup with crisp, fresh vegetables & sour cream

Five Onion Soup   $6.95
Simms’ famous onion soup topped with melted Jarlsberg cheese

Lobster Bisque   $7.95
Laced with sherry

Best of Soup   $8.95
Sampling of each: gazpacho, five onion & lobster bisque

Salads

Iceberg Wedge Salad   $7.25
Classic iceberg wedge finished with fresh crumbled Roquefort cheese

Pear & Saga Blue Cheese Salad   $7.95
With candied pecans & teardrop tomatoes in creamy vinaigrette

Tomato Caprese Salad   $8.50
Simms’ twist on a classic with chopped romaine, crispy prosciutto & 
hearts of palm tossed in vinaigrette

Caesar Salad  $6.95
With shaved Pecorino Romano

Simms Chopped Salad  $6.25
Mixed greens, cucumber, red onion, bacon & tomato tossed with Haystack 
Mountain Goat Cheese & vinaigrette

Roasted Beet Salad   $7.95 
Roasted red & golden beets with Roquefort cheese, crispy prosciutto 
& pecans

Creamed Corn   $6.95
Fresh from the cob, topped with Parmesan

Roasted Wild Mushrooms   $8.95
Steamed Green Asparagus   $7.95
Roasted Vegetables   $5.95

Creamed Spinach   $6.95

Parmesan Risotto   $4.95

Smoked Cheddar 
Macaroni & Cheese   $6.95 

Baked Potato   $5.95

Mashed Potatoes   $5.95
Au Gratin Potatoes   $6.95
Rich & creamy, baked to perfection

SIDES

General Manager Anthony Hensley       Chef Moosah Reaume
Caution: These items may be served raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses. If you have a chronic illness of the liver, 

stomach, blood or have immune disorders, you are at a greater risk of serious illness or even death from raw oysters & should eat oysters fully cooked. If unsure of your risk, consult a physician.
For your convenience, an automatic 18% service charge will be added to all parties of 8 or more.  12/8/09

DENVER’S FAMOUS VIEW



Due to the unique variety of our wine list, some wines and vintages may not always be available. 1/8/10

CHAMPAGNE & SPARKLING 
2004 	 Schramsberg Mirabelle Brut, Rosé, North Coast 			   53
NV 	 Domaine Chandon Blanc de Noirs, Carneros 			   47
1997 	 ‘J’ by Jordan Brut, Sonoma County 			   95
1999 	 Dom Perignon Brut, Épernay 			   292
NV 	 Moët & Chandon Imperial Brut, Épernay 			   99

CHARDONNAY 
2007 	 Glass Mountain, California 			   24
2007 	 Lindemans Bin 65, Australia 		   	 24
2007 	 Bonterra Vineyards, Mendocino County 			   32
2006 	 Trapiche Oak Cask, Argentina 			   31
2007 	 Frei Brothers, Sonoma County 			   38
2008 	 Casa Lapostolle, Casablanca Valley 			   35
2006 	 Franciscan Estate, Napa Valley 			   41
2007 	 Wente Vineyards ‘Riva Ranch Reserve’, Monterey 			   47
2006 	 Buena Vista Reserve, Carneros 		   	 43
2007 	 Carmel Road, Monterey 			   44
2007 	 Chateau Ste. Michelle, ‘Indian Wells’, Columbia Valley 			   44
2005 	 Murphy-Goode ‘Island Block Estate’, Alexander Valley 			   56
2007 	 Laetitia, Arroyo Grande Valley 			   41
2006 	 Ferrari-Carano, Alexander Valley 			   56
2006 	 Clos Pegase, ‘Mitsuko’s Vineyard’, Carneros 			   59
2006 	 Jordan, Russian River Valley 			   72
2007 	 Stags’ Leap Winery, Napa Valley 			   70
2002 	 Grgich Hills, Napa Valley 			   104
2008 	 Cakebread Cellars, Napa Valley  		   	 83
2007 	 Far Niente, Napa Valley 			   117

SAuVIGNON BLANC 
2006 	 Meridian, Central Coast 			   28
2008 	 Doña Paula Los Cardos, Mendoza 			   25
2008 	 Nobilo ‘Regional Collection’, New Zealand 			   35
2006 	 Goldwater, Marlborough 			   41
2006 	 Charles Krug, Napa Valley 			   26
2006 	 Drylands, Marlborough 			   41
2008 	 Cakebread Cellars, Napa Valley 			   66

PINOT GRIGIO AND PINOT GRIS 
2007 	 Placido Pinot Grigio, Italy 			   31
2008 	 Mezzacorona Pinot Grigio, Italy 			   25
2008 	 Clos du Bois Pinot Grigio, California 		   	 32
2008 	 Bollini Pinot Grigio, Trentino 			   35
2007 	 Estancia Pinot Grigio, California 			   35
2008 	 Maso Canali Pinot Grigio, Trentino 			   50
2006 	 King Estate Pinot Gris, Oregon 			   48
2008 	 Kim Crawford Pinot Gris, Marlborough 			   38
2007 	 Santa Margherita Pinot Grigio, Alto Adige 			   61

RIESLING 
2008 	 Chateau Ste. Michelle, Washington 			   28
2007 	 Wente Vineyards, ‘Riverbank’, Arroyo Seco 			   29
NV 	 Pacific Rim, Washington 			   35
2007 	 Columbia Winery, Columbia Valley 			   35
2007 	 Chateau Ste. Michelle ‘Eroica’, Washington 			   45

SPECIALTY WHITES 
2007 	 Smoking Loon Viognier, California 			   28
2008 	 Martin Codax Albarino, Rias Baixas 			   31
2006 	 Trimbach Reserve, Pinot Blanc Alsace 			   38
2006 	 Red Bicyclette Rosé, Languedoc 			   31
2008 	 Beringer White Zinfandel, California 		   	 21
2007 	 Columbia Winery Gewürztraminer, Columbia Valley 			   35
2005 	 Backsburg Chenin Blanc, South Africa 			   35
2007 	 Folie à Deux Ménage à Trois White Blend, California 			   29
2007 	 Conundrum by Caymus White Blend, California 			   50

Half Bottle Whites 375 ml 
2007 	 Merryvale Starmont Sauvignon Blanc, Napa Valley 			   21
2007 	 King Estate Pinot Gris, Oregon 			   18
2007 	 Sonoma Cutrer Chardonnay, Russian River Ranches 			   21
2006 	 Cambria Katherine’s Vineyard Chardonnay, Santa Maria Valley 		  22

Large Format Whites 1.5L 
2007 	 Duckhorn Sauvignon Blanc Napa Valley 			   110
2007 	 Clos du Bois Chardonnay North Coast 			   56
NV 	 Veuve Clicquot Ponsardin ‘Yellow Label’ Reims 			   220

CHAMPAGNE & SPARKLING 
Korbel Brut	 8
Banfi Rosa Regale	 12
Moët & Chandon Imperial	 18

CHARDONNAY 
Lindemans Bin 65	 6.25
Trapiche Oak Cask 	 8
Buena Vista Reserve 	 11
Cakebread Cellars	 21

SAuVIGNON BLANC 
Doña Paula Los Cardos	 6.50
Nobilo ‘Regional Collection’	 9

PINOT GRIGIO
Mezzacorona Pinot Grigio	 6.50
Clos du Bois Pinot Grigio	 8.25
Maso Canali Pinot Grigio	 12.75

RIESLING 
Columbia Winery	 9
Wente Vineyards, ‘Riverbank’	 7.50

WHITE ZINFANDEL 
Beringer		 5.50

WHITES BY THE GLASS REDS BY THE GLASS

CABERNET SAUVIGNON & BLENDS 
2008 	 Lindemans ‘Bin 45’, Australia 			   22
2007 	 Hogue Cellars, Columbia Valley 			   26
2006 	 Red Diamond, Columbia Valley 			   25
2007 	 Hayman & Hill, Napa Valley 		   	 37
2007 	 J. Lohr ‘Seven Oaks’, Paso Robles 			   41
2006 	 Kenwood, Sonoma County 			   38
2007 	 Chateau St. Jean, California  			   37
2007 	 Alexander Valley Vineyards, Alexander Valley		   	 47
2006 	 Louis M. Martini, Napa Valley 			   45
2005 	 Rodney Strong ‘Alexander’s Crown Vineyard’, Alexander Valley		  76
2007 	 Caymus, Napa Valley 			   120
2005 	 Clos du Val, ‘Oak Vineyard’, Stags Leap District 			   132
2004 	 Nickel & Nickel ‘Vogt Vineyard’, Napa Valley 			   132
2005 	 Silver Oak, Alexander Valley 			   119
2003 	 Silver Oak, Napa Valley 			   170
2006 	 Far Niente, Napa Valley 			   210
2006 	 Quintessa, Rutherford, Napa Valley 			   205
2005 	 Opus One, Napa Valley 			   247
2006 	 J. Lohr ‘Hilltop Vineyard’, Paso Robles 			   72
2005 	 Jordan, Alexander Valley 			   105
2006 	 Stag’s Leap Wine Cellars ‘Artemis’, Napa Valley 		   	 95
2005 	 Franciscan Magnificat, Napa Valley 			   95
2006 	 Estancia Meritage, Paso Robles 			   68
2004 	 Primo Volo, Italy 			   104
2007 	 Hahn Estates Meritage, Central Coast 			   38

MERLOT 
2007 	 Smoking Loon, California 		   	 26
2006 	 Mirassou Winery, California 			   29
2007 	 Concannon, Central Coast 		   	 29
2005 	 Barnard Griffin, Columbia Valley 			   47
2006 	 Bonterra Vineyards, Mendocino County 			   38
2007 	 Francis Coppola ‘Diamond Series’, California 		   	  43
2004 	 Buena Vista, Carneros 			   44
2006 	 Duckhorn Vineyards, Napa Valley 		   	 99
2001 	 Newton Vineyard, Napa Valley 			   108
2006 	 Stag’s Leap Wine Cellars, Napa Valley 			   70
2005 	 Burgess Cellars, Napa Valley 			   59

PINOT NOIR 
2008 	 Trinity Oaks, California 		    	 24
2008 	 Mirassou, California 			   28
2008 	 Cycles Gladiator, Central Coast 		   	 32
2007 	 J. Lohr ‘Crosspoint’, Monterey 			   42
2008 	 The Crossings, Marlborough 			   44
2006 	 Kendall Jackson ‘Vintner’s Reserve’, California 			   41
2006 	 Hahn Estates, Monterey 			   38
2007 	 MacMurray Ranch, Sonoma Coast 		   	  49
2006 	 Vavasour, Marlborough 			   56
2007 	 Belle Glos ‘Meiomi’, Sonoma 		   	 59
2006 	 Laetitia Reserve, Arroyo Grande Valley 			   59
2006 	 Hartford Court ‘Land’s Edge’, Sonoma Coast 			   84

SPECIALTY REDS 
2005 	 Bodegas Montecillo ‘Crianza’, Rioja 			   31
2007 	 Santa Julia ‘Reserva’ Malbec, Mendoza 			   35
2006 	 Kenwood ‘Old Vine’ Zinfandel, California 		   	 25
2006 	 Fetzer Valley Oaks Shiraz, California 		   	 28
2006 	 Trapiche ‘Oak Cask’ Syrah, Argentina 			   28
2007 	 Ravenswood ‘Vintner’s Blend’ Shiraz, South Eastern Australia 		  26
2007 	 Danzante Chianti, Italy 		   	  31
2008 	 Doña Paula ‘Los Cardos’ Malbec, Mendoza 			   47
2007 	 7 Deadly Zins Zinfandel, Lodi 			   36
2007 	 Rodney Strong, ‘Knotty Vines’ Zinfandel, Sonoma County 			   46
2006 	 Ruffino Aziano Chianti Classico, Italy 			   39

Half Bottle Reds 375 ml
2005 	 Clos du Bois Merlot, California 			   19
2007 	 Steele Pinot Noir, Carneros 			   23
2006 	 Robert Mondavi Cabernet Sauvignon, Napa Valley 			   27
2005 	 Estancia Meritage, Paso Robles 			   24

Large Format Reds 1.5L
2006 	 Duckhorn Merlot Napa Valley 			   179
1999 	 Mount Veeder Cabernet Sauvignon, Napa Valley 			   140
2005 	 Franciscan Magnificat, Napa Valley 			   160

CABERNET SAUVIGNON
Hogue Cellars	 6.75
Hayman & Hil	 9.50
Louis M. Martini	 11.50
Alexander Valley Vineyards	 12
Stag’s Leap Cellars ‘Artemis’	 24

MERLOT 
Smoking Loon	 6.75 
Concannon	 7.50
Coppola ‘Diamond Series’	 11
Duckhorn Vineyards	 25

PINOT NOIR 
Trinity Oaks	 6.25
Cycles Gladiator	 8.25
MacMurray Ranch	 12.50
Belle Glos ‘Meiomi’	 15

ZINFANDEL 
Kenwood ‘Old Vine’	 6.50 

SHIRAZ 
Fetzer Valley Oaks	 7.25

Please enjoy this exceptional list, it will be our pleasure to recork any unfinished bottle for carryout.




