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Simmer Fort Collins
Appetizers
Brie Quesadilla

Salads
$14.00

Brie and sliced apples in a flour
tortilla, topped with apple cranberry
chutney and drizzled with balsamic
glaze

Asian Hot Cauliflower Wings $13.00
Potato crusted cauliflower florets
tossed in a sweet and spicy chili soy
sauce, served with a side of ranch
dressing

Coconut Shrimp (7)

$13.00

Seven large shrimp, tossed in
coconut and fire sauce.

Caprese (V)

$13.00

Fresh mozzarella cheese topped
with, spinach, garlic, infused Roma
tomatoes, fresh basil, & sweet
balsamic glaze, served with toasted
crostini. Substitute gluten free bread
(GF).

Sweet Potato Poutine

$11.00

Crispy sweet potato fries topped
with goat cheese and scratch honey
mustard with a side of Jamaican jerk
sauce

Bacon Wrapped Dates

$12.00

Eight Medjool Dates wrapped in
bacon, topped with gorgonzola
crumbles and balsamic reduction.

Devils on Horseback (5)

$14.00

Peppadew peppers stuffed with
marcona almonds and goat cheese,
wrapped in bacon and served in top
of gorgonzola fondue.

Entrees

Your choice of dressing.
Wedge Salad

Chicken Satay
$9.00

Fresh iceberg lettuce wedge,
tomato, and red onion topped with
bacon, gorgonzola cheese, and blue
cheese dressing

House Salad

$10.00

Spinach, arugula, cherry tomatoes,
sliced carrots and cucumber, served
with choice of dressing.

Crisp Apple Salad

$14.00

Granny, smith apples, cranberries,
candied walnuts, arugula, brie, red
onion tossed in honey vinaigrette.

Caesar Salad

$10.00

Chilled Roasted Beets

Sandwiches
Seared thinly sliced seasoned top
sirloin sautÃ©ed with red onions, red
peppers, mushroom and three slices
of cheddar cheese with garlic aioli.
Served on a French baguette

$19.00

$17.00

$18.00

100% all-natural 7oz Colorado
Angus crusted with black pepper
topped with caramelized onions,
bacon, Gorgonzola crumbles, garlic
aioli, and arugula

$16.00

Grilled chicken breast, sliced brie,
onion jam, granny smith apple,
roasted red bell peppers and arugula,
served on a French baguette.

Nashville Hot Chicken
Sandwich

$15.00

Nashville hot hand breaded
chicken tenders stacked on top of our
house made sesame coleslaw,
pickles, and fresh tomatoes.

Caprese Pesto Grilled Baguette$16.00
Fresh mozzarella cheese,
Parmesan walnut pesto, cremini
mushrooms, fresh tomatoes,
balsamic glaze and spinach served
open faced on a pressed French
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Fresh spaghetti squash, cherry
tomatoes, spinach, bell peppers,
carrots, garlic, & parmesan walnut
pesto. Substitute pasta for spaghetti
squash at no charge. Add grilled
chicken $4, shrimp $6, salmon $6,
thinly sliced sirloin $6

Red Wine Braised Short Rib
(GF)

$26.00

Red wine braised short rib, served
over cheddar mashed potatoes, &
topped with red wine gravy. Served
with a seasonal vegetable

$21.00

Butternut squash ravioli sauteed in
brown butter sage sauce, topped with
walnut, roasted sweet potatoes,
sweet balsamic glaze and grated
pecorino Romano.

Nashville Hot Chicken & Sweet $19.00
Potato Waffles

Pork Chorizo patty, Manchego
cheese, arugula, pickled onion, and
peppadew aioli.

Chicken Brie Baguette

$21.00

Jamaican jerk all-natural chicken
served with roasted sweet potatoes,
seasonal vegetables, and grilled
pineapple

Butternut Squash Ravioli

100% all-natural 7 oz. Colorado
Angus topped with grilled pineapple
brushed with sweet soy Thai chili,
slow roasted short rib, and sesame
slaw

Black & Blue Bacon Burger

$26.00

10 oz. bone in French cut pork
chop with a sweet and tangy orange
and cranberry reduction. Served with
choice of two entrée sides.

Spaghetti Squash Pesto Pasta $19.00

Served with choice of one side.
TOP SIRLOIN CHEESESTEAK$18.00
(NEW!)

Pork Chorizo burger

$29.00

8 oz Norwegian Salmon filet glazed
with sweet soy Thai chili sauce
served with sweet potatoes and
seasonal vegetable

Jamaican Jerk Chicken
$14.00

Roasted and chilled beets, beet
pesto, pepitas, navel orange
segments, sliced carrot, honey
vinaigrette, goat cheese and
balsamic reduction

Maui Short Rib Burger

Asian Fusion Salmon

10 oz. Pork Chop

Romaine lettuce, hand torn
croutons, Pecorino Romano, tossed
with house made Caesar Dressing.

$21.00

7 oz of all-natural Colorado
Redbird Chicken marinated in curry
and Indian spices grilled to perfection
served with sesame coleslaw and
sweet potatoes with a creamy, zest,
peanut lime sauce on the side

Fresh house made sweet potato
waffles with hand battered chicken
breast, served with honey butter and
maple syrup (choose Nashville hot or
hand breaded) potatoes, sweet
balsamic glaze and grated pecorino
Romano.

Chicken and Prosciutto
Cacciatore

$22.00

Onion, garlic, bell peppers, carrots,
mushrooms, and kalamata olives,
simmered in a tomato and red wine
sauce and tossed in Italian pasta.
Topped with grilled chicken, crispy
prosciutto, and Parmesan.

Kids Menu
Chicken Tenders

$8.00

Served with french fries. Leave
comment if dipping sauces are
desired.

All Natural 1/3 lb. Burger
Served with french fries.

$9.00

baguette

Angus Cheeseburger (1/2 lb.) $16.00
100% all natural colarado Angus
patty prepared to perfection, topped
with cheddar cheese, arugula, fresh
tomatoes, onion and pickle. Please
specify meat temperature in
comments

Simmer Down Burger

Spaghetti

$8.00

Topped with Parmesan cheese.

Butter Noodles

$8.00

Topped with Parmesan cheese.

Dessert
Colossal Chocolate Cake
$18.00

Our 1/2 lb. Colorado Angus beef,
lamb and bacon burger cooked
Medium Well. Topped with
mascarpone cheese, rosemary onion
jam, cremini mushrooms and
arugula.

$9.00

A decadent 6 layer chocolate cake
with a rich chocolate buttercream.

Donut Fries

$7.00

Fresh and hot donut bites, covered
in cinnamon sugar served with an
array of dipping sauces: spicy
chocolate, coconut cream and
strawberry balsamic basil preserves.

DISABLED - Limited Time
Fresh Peach Menu
(DISABLED) FAMILY MEALS
DINNER FOR 4 $60. Choose two of the
following entrees for only $60.00. Also
included 2 sides.

(DISABLED) Date night for 2
Choose 1 entree, 1 side, 2 side salads
and 1 dessert to share for the evening.
Romantic candle included.
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