
Starters
SCALLOP SLIDERS
Marinated pan seared scallops, vegetable slaw, meyer
lemon aioli, brioche slider bun $18

CASHEW CRUSTED CALAMARI
Sweet ponzu glaze, green onions, toasted cashews,
pickled vegetables $13

FRIED BRUSSELS SPROUTS
Brussels sprouts, prosciutto, lemon-dill aioli,
shaved parmesan $12

THAI ROCK SHRIMP
Crisp fried rock shrimp, sweet thai chili sauce,
jicama coleslaw $6 / $12

SMOKED CHEDDAR, JALAPENO, BACON DIP
Applewood smoked bacon, smoked cheddar cheese,
roasted jalapenos, spinach, served with house-made
tortilla chips $10

Salads
Choice of dressing (all gluten-free): Ranch, bleu cheese,
balsamic vinaigrette, honey mustard, 1000 island, blood
orange vinaigrette, caesar, red wine vinaigrette, fat free

italian

*Add Chicken $5 | Shrimp $7 | Salmon $7

PINES HOUSE SALAD
Mixed greens, candied pecans, macerated
cranberries, spun carrots and beets, balsamic Granny
Smith apples $7 / $10

*CLASSIC CAESAR SALAD
Chopped romaine, grated parmesan, white
anchovies, caper berries, olive oil croutons, caesar
dressing $7 / $10

GRILLED CHICKEN WALDORF
Mixed greens, grilled Red Bird Farm chicken breast,
red seedless grapes, diced celery, candied pecans,
Riesling poached Granny Smith apples, red wine
vinaigrette, danish bleu cheese $12 / $15

*TRADITIONAL COBB SALAD
Diced turkey breast, diced ham, crumbled bleu
cheese, bacon crumbles, sliced hard boiled egg,
avocado fan, house-made ranch dressing $12 / $15

CRISPY CHICKEN SALAD
Chopped romaine, grilled corn, cherry tomatoes,
diced cucumber, shredded cheddar cheese, fried
chick peas, buttermilk fried chicken strips, house
made ranch dressing $12 / $15

STONE FRUIT SALAD
Baby spinach, seasonal stone fruit, candied pecans,
pickled red onions, crumbled goat cheese, red
quinoa, blood orange vinaigrette GF $12 / $15

CCCP WEDGE SALAD
Iceberg wedge, pork belly croutons, pickled red
onions, danish bleu cheese, heirloom cherry
tomatoes, bleu cheese dressing $12 / $15

Soups
PORK GREEN CHILI $4 / $6

SOUP DU JOUR $4 / $6

SMOKED TOMATO BISQUE $4 / $6

Sandwiches
Choice of one side: french fries, onion rings,

cole slaw, fruit, house-made BBQ chips, cottage cheese,
soup du jour, pork green chili, or pines house salad

*CLASSIC BURGER
Grilled “La Freida” burger with choice of cheese and
lettuce, tomato, onion, pickle $12

*CASTLE PINES BURGER
“La Freida” burger, applewood smoked bacon, fried
poblano peppers, fried onions, cheddar cheese, sliced
avocado, CP BBQ sauce, sweet corn aioli $15

*MUSHROOM SWISS TURKEY BURGER
Turkey burger, wheat bun, sautéed wild mushrooms,
swiss cheese, chipotle aioli, arugula $14

BAJA TACOS
Choice of fried cod or pork carnitas, lime and
cilantro coleslaw, serrano aioli, avocado, crumbled
queso fresco $14

*WAGYU SLIDERS
(3) American wagyu patties, CP BBQ sauce,
American cheese, bacon $12
Additional Slider $3

FRENCH DIP
Thinly sliced prime rib, au jus, caramelized onions,
horseradish cream sauce, provolone cheese $15

THE GODFATHER
Sliced salami, cappicola, and prosciutto, shredded
iceberg lettuce, sliced tomatoes, banana peppers,
black olives, provolone cheese, pesto mayo, and red
wine oregano dressing $14

CHICKEN WALDORF WRAP
Mixed greens, Waldorf Salad, in a spinach tortilla
$12

FISH & CHIPS
Beer battered cod, french fries,
classic remoulade $15

TOMATO AND BACON MELT
Texas toast, sliced vine ripe tomato, crisp bacon,
provolone cheese, cheddar cheese, muenster cheese,
served with smoked tomato bisque $14 

PINES DELI SANDWICH BOARD
Choice of meat (turkey, ham or beef), cheese, bread,
lettuce, tomato, mayo $7 / $10
Choice of grilled or cold

The Country Club at Castle Pines

Please let your server know if you have a food allergy. Gluten-free items are specified as GF.

*These items may be served raw or undercooked based on your specifications or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


