
Join us for a journey to the far off, fairy tale land, Euphrania.  Please enjoy our selections 
based on the late Medieval to early Renaissance time period, including exotic spices 

introduced through the spice trade, with a modern, magical twist. 

APPETIZERS
Spanakopita Tartlets................. $7

A blend of spinach, feta cheese, onions, nutmeg, and dill in flaky phyllo tart shells.

Beer Cheese Bread Bowl................. $10
Little Red Cap Ale, sharp cheddar, cayenne, salt, and pepper fondue served in a sourdough 

bread bowl with fresh and pickled vegetables.

Sticky Wings.................$9
Chicken wings tossed in a sticky sauce made with garlic, honey, Climb Hard Cider, and harissa.  

Garnished with scallions and fresh coriander.

Smoked Salmon Platter................. $12
Honey Smoked Fish Co. honey smoked salmon served with curried cauliflower, crusty bread, 

and whole-grain mustard. 

INCLUDED ENTRÉES 
INCLUDED STARTERS: Dinner Salad or Soup du Jour 

Dressings (Served on the side): Honey Balsamic, Ranch, Italian or Bleu Cheese. 

Steak and Ale Pie  
Beef tenderloin pieces with 1554 Black Lager, mushrooms, onions, carrots, bacon, and thyme.  

Topped with a biscuit and served with green beans and yellow rice. 
 Suggested Pairing: New Belgium 1554 Black Lager

Stuffed Chicken Breast
Chicken breast stuffed with mushrooms, Swiss and American cheeses, and caramelized 

onions.  With an anise white wine butter sauce, green beans, and yellow rice.  
 Suggested Pairing: Ferrari Carano Fume Blanc

*Garlic-Herb Tilapia
Tilapia encrusted with herbs and garlic, topped with preserved lemon garlic butter and 

accompanied by green beans and yellow rice. Suggested Pairing: Ferrari Carano Fume Blanc

Stuffed Portabella
Portabella mushroom stuffed with farro and a blend of roasted onions, carrots, celery,  
zucchini, squash, tomatoes, peas, and spinach.  Served with green beans.  Add banger  

sausages for only $5 or roasted chicken breast for only $3.
Suggested Pairing: Chateau St. Jean Chardonnay

Candlelight Signature Garden Salad
Mixed greens, tomatoes, onion, cucumber, and carrots.  Topped with your choice of roasted 

red pepper quiche or roasted chicken breast. (*Gluten free without quiche)  
  Suggested Wine Pairing: House Rosé

*Indicates Gluten Free Option     

  



UPGRADED ENTRÉES 
(limited supply)

*Candlelight Signature Grilled Prime Rib Au Jus***................. $15
A 12 oz. cut of slow roasted Prime Rib grilled to your liking, served with sweet and sour  

steak sauce, au jus, turmeric potatoes and green beans.  
Suggested Pairing: glass of Shoofly Shiraz or a Bottle of Artesa Elements to share

*Ginger-Cherry Port Duck Breast**................. $14
Duck breast served with ginger-cherry port demi-glace, roasted turmeric potatoes 

and green beans.
Suggested Pairing: Chateau St. Jean Pinot Noir

*Country Pork Ribs.................$12
Pork ribs with roasted fennel and grapes, balsamic vinegar, and red wine.  Served with green 

beans and yellow rice.
Suggested Pairing: glass of Folie a Deux Merlot or a bottle of Seghesio Zinfadel

Lamb Chop***.................$14
Medium rare spice-rubbed lamb chop with mint and pea ravioli in turmeric brown butter 

served with green beans. (*Gluten free without ravioli)
Suggested Pairing: Jacob’s Creek Cabernet Sauvignon

***FOOD ADVISORY: Consuming raw or undercooked meats 
or seafood may increase your risk of foodborne illness 

DESSERTS 
Have it ala mode for only an additional $1.50 or try a glass of port for a truly memorable 

dessert experience!

Rum Raisin Bread Pudding - $7.50 
Fresh baked bread, custard, and rum-soaked raisins with vanilla anglaise.

Mini Cherry Pie - $6.50
Mini tart shell filled with cherries and topped with oat crumble.

Rose Marzipan Trifle - $6.50
Almond-rose custard and vanilla wafers layered and topped with toasted almonds and 

whipped cream.

Flourless Chocolate Cake - $7
Decadent chocolate cake garnished with whipped cream and chocolate curls.

Pumpkin Gnocchi  - $7
Pumpkin gnocchi tossed in cinnamon sugar and topped with sour cream sauce.

*Featured - Ice Cream Alchemy (Boulder)  - $6 / $2.50
Small-batch premium ice creams and sorbets crafted right here in Colorado! We are proud 

to offer Cinnamon and Bourbon Butterscotch ice creams in addition to Strawberry-Lime and 
Peach Champagne Sorbets.

Hand Scooped Ice Cream - $5
*Vanilla, *Chocolate, Cookies n’ Cream, *Peaches n’ Cream, *Sugar-Free Vanilla

*Indicates Gluten Free Option   

NO GRATUITY HAS BEEN ADDED TO ANY PORTION OF YOUR EVENING. 
YOUR GENEROSITY IS GREATLY APPRECIATED.


