
 

 

Small Plates & Starters 

Buffalo Wings 

Mild, medium, hot, spicy firecracker BBQ or Atomic. With carrot & celery sticks and your 
choice of bleu cheese or ranch dip.  6 Wings / 12 Wings       
 

Classic Calamari        
Flash fried calamari, grated parmesan and diablo marinara for dipping.  
 

Ahi Tuna Crisps* 

Rare-seared tuna loin on crispy won-ton triangles with Asian slaw, scallions, cilantro, daikon, 
sesame and a spicy dynamite drizzle.  
 

Smoked Chicken Quesadilla 

House smoked organic chicken, Hatch chiles, roasted corn & cotija cheese. Chipotle crema, 
house pico & guacamole  / traditional 3 Cheese quesadilla  
 

Shrimp Tacos 

Gulf Shrimp, Shredded Napa cabbage, cotija cheese, roasted corn & black bean relish  
avocado crema fresca & house Pico de Gallo.  
 

Crispy Brussel Sprouts #G.F. 

Flash fried Brussel sprouts, crisp bacon, Parmigiano-Reggiano, & spicy sriracha aioli  
 

Smoked Brisket Nachos 

Crisp tortillas, shredded beef brisket, white queso dip w/local IPA, roast corn-black bean pico, 
fresh jalapeno’s & finished with crema fresca, house BBQ drizzle & cotija cheese.   
Traditional Nachos  
 

Filet Mignon Sliders* 

Grilled beef tenderloin medallions, toasted brioche, béarnaise sauce & crispy Tabasco  
Onions  

 

Chicken Fingers 

Available plain, mild, medium, hot or with firecracker BBQ.  Served with ranch    
with fries as an entree add  
 
 

 

Tavern Classics 

*Potstickers 

Gyoza style dumplings filled with seasoned chicken & pork. Ginger-soy Ponzu. 
 

*Thai Tempura Shrimp 

Crispy fried sweet shrimp in a panko crust. Thai sweet chili dipping sauce & house pickled 
cucumber-red onion salad 
 

*Spicy Fried Cauliflower 

Crisp cauliflower in a light Turkish Aleppo pepper beer batter fragrant pomegranate molasses 
ranch for dipping 

 

*Korean BBQ Tacos 

Super flavorful shaved beef, marinated in classic Korean spices. Crispy taco shell with spicy 
daikon sprouts, kimchee slaw & gochujang aioli 
 

*Giant Bavarian Pretzel 

Bavarian style warm pretzel, dusted with coarse salt & served with a warm cheese dipping 
sauce & spicy mustard 
 

(*Join us for Happy Hour and enjoy these “Tavern Classics” at a 20% discount) 
 

 
 



 
 
 

Burgers   
 

All burgers made with a Half-Pound of fresh Certified angus Beef 
 
 

Feel free to customize your burger with a Turkey Burger, Beyond Burger or 
a warm Pretzel Bun at no charge.  Just ask your server! 

 
 

Tommy Knocker *crisp bacon, melted cheddar, grilled onions and mushrooms.  With fries or tots.  
 

Black & Blue * dusted with Cajun blackening seasonings topped with a melted bleu cheese crust. 
 

Rounders Burger* on a fresh baked brioche roll with your choice of cheese-Served with fries or tots.  
 

Turkey Burger Moist ground turkey patty, melted Swiss, chipotle mayo, lettuce & tomato on a pretzel bun.  
 

Fire House * (Chef’s favorite) crispy fried fresh jalapenos, bacon, pepper jack cheese. & chipotle mayo.  
 

Soup du Jour      Colorado Chili Verde 

Chef’s daily creation prepared from scratch  House green chili with lean pork, tomatillos, 
         Cup / Bowl          Hatch green chilies. Melted cheese &       
                                                                                                        warm flour tortilla.  
 

 

Salads  
 

Dial up your salad with:   
Grilled Chicken, Flat Iron Steak* or Shrimp  

 

Gorgonzola Spinach Salad #G.F. 

Baby spinach, arugula, prosciutto crisps, candied walnuts, crumbled gorgonzola bleu cheese, 
granny smith apples & house apple cider vinaigrette  
 

Brazilian Steak & Grilled Romaine Salad* #G.F. 
Grilled Flatiron steak with chimichurri and charred romaine hearts brushed with olive oil, 
crispy potatoes, hearts of palm & grape tomatoes. house red wine-tarragon vinaigrette  
 

Seared Ahi Tuna Salad*  
Sesame crusted Ahi tuna loin seared rare over field greens, crispy won ton, wasabi aioli, Asian 
vegetables, cellophane noodles, mandarin oranges and scallions tossed in ginger-miso 
vinaigrette  
 

 

Classic Caesar 

Romaine hearts, creamy Caesar dressing, parmesan & garlic croutons.    
Add Grilled Chicken / Grilled Steak or Grilled Shrimp 
 

Cobb Salad #G.F. 

Mixed greens tossed in choice of dressing. Chilled chicken breast, avocado, crisp bacon, grape 
tomatoes, hard-boiled egg & crumbled Bleu cheese. 
 

 

Sandwiches 
 

Sam’s Cali Chicken Ciabatta  
Grilled organic chicken, smashed avocado, crisp bacon, baby arugula & roasted garlic aioli on 
a grilled ciabatta roll  
 

Prime Rib Dip  
Shaved slow roasted in -house ribeye & melted mozzarella on a grilled hoagie roll. 
Horseradish crème & au jus dip 
 

Greek Gyro Wrap  
Seasoned beef and lamb, warm pita, tzatziki, feta, shredded lettuce, shaved red onion & 
tomatoes. 
 

NYC Pastrami  
Thin sliced brisket pastrami steamed until warm with melted Swiss on rye with brown deli 
mustard  
 

*Health Notice: Consuming undercooked meats, eggs and or fish may pose a health hazard / #G.F. - Gluten Free 
 



 
 
 

Entrees 
 

Gemelli Chicken Pasta  
Chicken breast, chicken apple sausage & spiral pasta, dried tomato pesto cream, fresh basil, 
mushrooms & grape tomatoes. Served with grilled garlic bread  
 

Jumbo Shrimp Francaise 
Jumbo Shrimp sautéed crisp in a light parmesan-egg batter with Meyer lemon aioli, fried 
capers, blistered grape tomatoes and sautéed baby spinach 

 

Fish and Chips   
Ale battered Icelandic cod filets, crispy fries, Cole slaw, tartar & malt vinegar   
 

*Flat Iron Steak Bowl   #G.F.  Grilled Flat Iron steak with chimichurri, smashed baby 
potatoes, roasted corn, brussels sprouts, caramelized onions & broccolini.   
Roasted garlic-Dijon aioli.   
 

*16 oz. Porterhouse Steak 
Choice porterhouse steak served either grilled or blackened. Topped with Garlic-Herb Butter & 
served with your choice of smashed Yukon Gold Chimichurri Potatoes or Vegetable of the 
Day.    
 

 

  
Kids Menu  

Available for 12 and under 
only please 

 
Chicken Fingers 

Tender chicken breast strips 
fried crisp and served with 

French fries.  
 

Sliders* 
Two mini cheese burgers 

served with fries.  
 

Chicken & Noodles 
Grilled organic chicken breast 

served with today’s fresh 
vegetable and buttered 

parmesan pasta.  
 

Grilled Cheese 
Melted American or cheddar 

cheese on 
grilled bread - served with fries. 

 
 

Cheese Quesadilla 
Three cheese blend toasted in 

a fresh flour tortilla.  
 

Desserts 
 

Caramel Cheesecake Chimichanga   
Crispy tortilla filled with banana & caramel cheesecake 
stuffing. Vanilla bean ice cream, caramel syrup.  
 

Molten Chocolate Cake    
Warm chocolate cake, liquid milk chocolate center.  
Warm caramel and vanilla bean ice cream.  
 

Ice Cream Sandwich   
White chocolate chunk caramel cookie, salted hazelnut-
caramel sauce & vanilla bean ice cream.  
 

 

The Party Starts at Rounders 

Are you looking for a place to host your 

next Family Gathering, Office Party               

or Sports Viewing Party? 

Look no further… 

Rounders can accommodate parties of up to 

40 people 

Our Chef can create a custom menu for 

your party that will be sure to delight your 

guests. 

Room rates and menu selections are 

available upon request.  

Please contact our General Manager for 

details at… 

www.roundersII@rounderslv.com 


