Starters
1129 Wings
Tasty tender chicken wings cooked to perfection and tossed in your choice of our signature
sauces
BBQ, Sweet Pineapple or Smokin’ Green Chile

$15.00

Green Chile Hummus Plate
Fresh made green chile hummus served with fresh veggies and flour tortilla chips for
dipping. Along with kalamata olives, feta cheese and peppers

$3.75

Guacamole with Chips & Salsa
Herbed flour tortilla chips fried to crunchy deliciousness. Served with our sweet n’ slightly
spicy, mango salsa and
freshmade guacamole

$13.75

Fried Pickles
Dill-icious panko breaded dill pickles spears fried golden brown and served up with our
house made honey mustard aioli

$10.00

Black Bean Empanadas
Golden brown empanada pastries stuffed with deliciously seasoned, roasted sweet potatoes,
black beans, sweet corn and green chiles.Served with creamy avocado-lime dipping sauce

$15.00

Poblano Fondue
Poblano spiced cheese dip topped with green chile and served with fresh veggies and
seasoned green chile tortilla chips for dipping

$10.00

Salads
Citrus Quinoa & Kale Salad
Lucinato kale, couscous and quinoa tossed in our housemade Balsamic Vinaigrette. Topped
with grilled chicken, orange slices, toasted pine nuts, roasted sweet potatoes, and red onion

$16.25

Colorado Cobb Salad
Mixed greens, red cabbage and carrots topped with breaded chicken, grape tomatoes, green
chile, avocado, black beans, turkey, bacon, hard-boiled egg, cheddar and Jack cheeses
served with our honey mustard

$17.50

Greek Wedge Salad
Romaine lettuce wedge drizzled with Citrus Vinaigrette. Topped with diced tomatoes, red
onion, Kalamata olives and feta cheese crumbles

$12.50

Bacon Shrimp Salad
Grilled shrimp on a bed of spinach, red peppers, red onions, bacon, and sliced almonds.
Tossed with our citrus vinaigrette

$17.50

Berry Blue Salad
Grilled chicken served on a bed of fresh spinach, topped with feta cheese, sliced almonds,
blue berries and fresh strawberries. Tossed with our pomegranate vinaigrette

Side Salad

$6.25

Dressings

Balsamic, Pomegranate or Citrus Vinaigrette, Honey Mustard, Bleu Cheese, or Ranch

Add On’s:
Grilled chicken breast $5.00, Grilled shrimp
Portabella cap $2.81

$6.25

$17.50

Soups
Cups $8.75

French Onion
Tomato Basil Bisque

Wraps
All wraps served with your choice of french fries, sweet potato fries, tortilla chips or potato
chips

Pineapple Chicken Wrap
Grilled chicken breast coated in our sweet teriyaki sauce, wrapped up with grilled
pineapple, red onion and housemade slaw. Served with a side of mango salsa

$13.75

Prosciutto Caprese Wrap
This wrap is stuffed with chopped prosciutto, grape tomatoes , fresh mozzarella and a
spinach-basil
chiffonade tossed in balsamic vinaigrette

$13.75

Turkey Bacavo Wrap
Sliced turkey, swiss cheese, applewood smoked bacon, housemade guacamole, lettuce,
tomato and red onion

$13.75

1129 Salad Wrap
Choose any of our signature salads in a wrap.

17.50

Burgers
All burg ers served with y our choice of french fries, sweet pota to fries, tortilla chips or
pota to chips
All burg ers a va ila ble with a chicken brea st or porta bella ca p substitute
Add S oup or S a la d to Burg ers $4.50

1129Burger

Grass fed Aspen Ridge beef patty, glazed in our pineapple teriyaki sauce, topped with
grilled pineapple, fresh housemade slaw and red onion with red pepper aioli $15.00

Blue Cheese Burger

Seasoned just right and cooked to perfection, our Aspen

Ridge burger topped with blue cheese crumbles, jalapeno raspberry jam and fresh
spinach

$17.50

Mushroom, Spinach & Swiss

Our perfectly cooked, well seasoned Aspen Ridge burger topped with melted Swiss
cheese, grilled portabella mushrooms, fresh spinach and honey mustard aioli

$17.50

Green Chile Cheeseburger

Seasoned just right and cooked to perfection, our Aspen
Ridge burger smothered in greed chile, creamy avocado and topped with Pepper Jack
cheese

$17.50

Classic Cheeseburger

Seasoned just right and cooked to perfection, our Aspen
Ridge burger topped with your choice of melted cheese $15.00
Add bacon, green chiles, mushrooms or guac $2.81

1129 Grinder
Seasoned and cooked to perfection, our Gagliano Italian Sausage burger topped with melted
Krakow cheese, grilled bell peppers, our house made green chile aioli $17.50

1129 French Dip
Thinly sliced and perfectly grilled pastrami with melted Swiss cheese and grilled onions
topped with our house made green chile aioli and served on our hoagie roll $18.75

Sandwiches
All sandwiches served with your choice of french fries, sweet potato fries, tortilla chips or
potato chips

R& R Sandwich
Thinly sliced and perfectly grilled pastrami with melted Swiss cheese and sauerkraut,
topped with Russian aioli and served on our savory grilled rye bread

Club Grille

$15.00

Sliced turkey, Swiss cheese, ham, cheddar, bacon, lettuce and tomato layered between
sourdough bread spread with honey mustard aioli

$15.00

Waffles
All wa ffles a nd burg ers a re served with y our choice of russet fries, sweet pota to fries,
tortilla chips or homema de pota to chips
S ubstitute soup or sa la d $2.50

Monte Cristo Waffle
Golden grilled waffles dusted in powdered sugar, stuffed with grilled ham, turkey and
Krakow cheese. Drizzled with your choice of fresh blueberry-serrano jam, or raspberry
jalapeno jam

$17.50

Turkey Bacavo Waffle
Applewood smoked bacon, sliced turkey and guacamole sandwiched between our green chile
beer cheese waffles

$17.50

Peanut Butter & Jelly
Fresh blueberry-serrano jam or raspberry jalapeno jam with creamy peanut butter layered
between sweet grilled waffles

$10.00

1129 BYO Grilled Cheese Waffle w/ Tomato Basil
Bisque
Swiss , cheddar and provolone cheeses grilled on savory waffle toast.
Enjoy the glorious cheesiness as is or build an amazing custom sandwich with your add-on’s
of choice. Served with a cup of our Tomato Basil Bisque $15.00
Add on’s $2.81
Green Chiles, Mushrooms, Grilled Onions, Bacon, or Guacamole

