Diamond Belle Saloon Dinner, a step back in thyme
Soup
Homemade soup of the day
Creamy tomato bisque (V)
Traditional red chili
Pork green chili stew

cup 4, bowl
cup 4, bowl
cup 4, bowl
cup 6, bowl

6
6
6
8

Salads
Dressing selection: Ranch, Bleu Cheese, Thousand Island, Balsamic Vinaigrette
Olive Oil & Red Wine Vinegar, Raspberry Vinaigrette, Honey Chipotle
Add chicken 4, shrimp 5, Atlantic salmon 7 or petite filet 7

Strater, Boston lettuce, mesclun greens, heirloom cherry tomatoes
julienned cucumbers, marinated artichoke hearts (V & VG)

8

Gorgonzola, mixed greens, homemade brandied pecans, red onions, gorgonzola crumbles 10
red grapes, croutons, raspberry vinaigrette (V)
Artisan romaine Caesar, ciabatta crisps, Parmigiano Reggiano, Caesar dressing (V)

9

Southwest cobb, local greens, blackened chicken, avocado, bacon, hard-boiled egg
bleu cheese, black bean n corn salsa, crispy tortilla chips, chipotle vinaigrette (GF)

12.50

Appetizers
Durango’s best nachos, roasted chicken, black beans, five-cheese blend
12
pico de gallo, green onions, sour cream, multi-colored tortilla chips
Substitute filet tips, add 2
Belle Buffalo wings, one of a kind wing sauce, finished on the char grill
carrot & celery sticks, creamy ranch or real chunky blue cheese

6 for 7, 12 for
13
Extra sauce, add .50

Strater skins, twice baked potatoes, bacon, cheddar, green chilies, Roma tomatoes
scallions, chipotle sour cream

10

Potstickers, pan seared pork dumplings, Asian slaw, cellophane noodles, Thai chili plum sauce

10

Vegetarian options
Hummus, vine ripened tomatoes, English cucumbers, pepperoncini
warm pita (V)

7

Spinach & artichoke dip, grilled pita chips, multi-colored tortilla chips (V)

10

Seasonal vegetables, potatoes, green lentils in yellow curry, jasmine rice (V & VG)

12

Sandwiches, choice of chips or fries
Substitute onion rings, truffle fries, parmesan fries, sweet potato fries, add 1.50
Substitute soup or salad, add 3
For gluten free bread, add 2.50

Colorado club, grilled chicken breast, BLT, avocado, pesto mayo, croissant
12
Substitute Atlantic salmon fillet, add 2.50
French dip, sliced roast beef with au jus, pickle, fresh baked baguette

12

French dip, Philly style, sautéed onions, melted provolone

14

Diamond Belle Classics
Fridays only: Fish n Chips, beer battered cod fillet, cole slaw, French fries, tartar sauce
Saturdays only: Meatloaf, Chef’s family recipe, fresh seasonal vegetables
mashed potatoes, pan gravy
(V): Vegetarian (VG): Vegan
Prices are subject to Colorado state sales tax.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness 11.14.16

14

Diamond Belle Saloon Dinner, a step back in thyme
Pasta
includes slices of the best garlic bread u ever ate

Grilled chicken fettuccine Alfredo, velvety smooth cheese sauce

15

House-made beef lasagna, Italian meat sauce, ricotta, mozzarella, fresh herbs, parmesan

15

Pizza
Margherita, Pomodoro sauce, Roma tomatoes, fresh basil, three cheese mixture (V)

11

Belle absolute favorites
Almond crusted Rocky Mountain trout, fresh seasonal vegetables, jasmine rice
white wine lemon butter sauce

16.50

Asian BBQ Atlantic salmon fillet, fresh seasonal vegetables, orange ginger slaw
16.50
red quinoa, pineapple salsa
Homemade chunky chicken pot pie, fresh vegetables, creamy sauce, thin crust

13

Strater roasted half chicken, fresh seasonal vegetables, mashed potatoes, pan gravy,

15

Pot roast, seasoned and slowly braised until fork tender
fresh seasonal vegetables, buttermilk mashed potatoes, beef gravy

14

Grilled New York sirloin steak, fresh seasonal vegetables, roast garlic mashed potatoes

19.50

Burgers
8oz. Certified Black Angus ground beef
House-made potato chips or fries
Substitute onion rings, truffle fries, or sweet potato fries, add 1.50
Gluten free bread, add 2.50
Angus burger, choice of white cheddar, Swiss, provolone, American or pepper jack
lettuce, tomato, red onions, pickle, toasted sesame seed bun

11

San Juan burger, green chilies, chipotle aioli, pepper jack cheese, toasted sesame seed bun

12

Cowboy burger, aged yellow cheddar, caramelized onions, applewood smoked bacon
BBQ sauce, toasted sesame seed bun

12

Billy’s quesadilla burger, shredded lettuce, pico de gallo, pepper jack, chipotle aioli
between two flour tortillas

12

8 oz. American bison burger, bigger, better, leaner
butter lettuce, tomatoes, red onions, roasted garlic aioli, onion roll

13

8 oz. The Diamond AKA ‘Steak Burger’ fresh ground sirloin and brisket
Port Salut cheese, crisp pancetta, apple cider soaked caramelized onions
roasted garlic & Dijon aioli, garlic parmesan parsley fries, brioche bun

13

Sides
French fries 2.50
Sweet potato fries
Truffle fries
3
Parmesan fries
Side salad
4
Onion rings
Cole slaw (VG) 2
Applewood smoked bacon
Extras: sauces 1.00, dressing
.50,tobread,
ortax.fries 1.50, salsa .50
Prices are subject
Colorado chips
state sales
Consuming raw
or
undercooked
meats,
poultry,
seafood,
(V): Vegetarian (VG): Vegan shellfish, or
eggs may increase your risk of foodborne illness. 11.14.16

2.50
3
3.50
2.50

