COLORADO MENU GIFT CARDS COWBOY S'Il:gAHOPB HOURS PRIVATE DINING
pUTCHE
RN AND

DINNER STEAKS & SIDES DESSERT BAR BITES
HAPPY HOUR

A Good Place to Start

[gf] denotes Gluten Free

Charcuterie Board >

a daily selection of meats and domestic creameries
served with whole grain mustard, cornichon pickles,
honey comb, housemade lavash and toasted nuts.
A perfect way to get things started!

24
Tuna and Avocado

raw Yellowfin Tuna & avocado paillard served with
citrus, shaved fennel, arugula and Urfa chile

Artichoke and Sautéed Spinach "

Dip
cheesy artichokes and sautéed red bell peppers
with local Delicias Bakery baguette

Today's Oysters [gf]

housemade cocktail sauce, raw horseradish, red
wine mignonette, served traditionally on the half
shell

half dozen 24

dozen 48

Beef Carpaccio [gf] *

thinly sliced and served with truffle aioli, mustard
greens, pickled mustard seeds, crispy shallots and
shaved sheep's milk cheese

Steakhouse Slab Bacon [gf] 20

10-day house cured bacon with a bourbon -
peppercorn glaze

Melon and Stracciatella 16

mixed melon salad with aromatic herbs, lemon oil
and toasted almonds

C-Star Crab Cakes o

served with sugar snap peas, a frisee salad and
charred spring onion aioli

Something in the Middle

15
Summer Corn Soup

sweet corn soup garnished with creme fraiche,
cilantro oil, Marsh Hen Mills corn fritter and chili
powder

Local Organic Greens [gf] b

farmers' market lettuce with Yoder Family Farms
chevre, strawberries, spiced cashews and a lemon
poppyseed vinaigrette

C-Star Caesar [gf] 1

baby romaine hearts, bacon lardons, shaved
parmesan, house made caesar dressing and white
anchovy

Baby Iceberg Wedge [gf] s

house cured thick cut bacon, shaved red onions,
grape tomatoes, blue cheese crumbles, and creamy
blue cheese dressing

Entrées

Seared Hokkaido Diver Scallops >0

U-12 Hokkaido scallops are gently seared and served
with "esquites" creamed corn, charred tomato,
shishito peppers and crispy potatoes

Sakura Pork Tomahawk >0

Seared heritage long bone pork chop served with
bourbon-roasted peach glaze, sweet corn souffle,
and grilled asparagus

Half Roasted Jidori chicken [gf] "2

shaved carrot, kohlrabi, red onion, and fines herbes
salad, baby golden potatoes, and chicken pan
sauce

Colorado Springs MENU GIFT CARDS
5198 N NEVADA AVE #150

COLORADO SPRINGS, CO 80918 PRIVATE DINING SAN DIEGO

CONTACT & HOURS

(719) 639-7440



https://www.cowboystarcs.com/colorado-springs-menu
https://cowboystarcs.securetree.com/
https://www.cowboystarcs.com/
https://www.cowboystarcs.com/contact
https://www.cowboystarcs.com/colorado-springs-private-dining-request
https://www.opentable.com/restaurant/profile/161404/reserve/?corrid=95eb6d9f-b24a-4808-af12-78959c37f539&restref=161404&rid=161404
https://goo.gl/maps/kfkVKT54M6ykvycMA
https://www.cowboystarcs.com/colorado-springs-menu
https://www.cowboystarcs.com/colorado-springs-private-dining-request
https://www.cowboystarcs.com/contact
https://cowboystarcs.securetree.com/
http://www.cowboystarsd.com/
https://www.opentable.com/restaurant/profile/161404/reserve?rid=161404&restref=161404%E2%80%9D%20target=
https://www.cowboystarcs.com/accessibility

