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BREAKFAST

Available on 9 a.m. departures.

SANTA’S FAVORITE BREAKFAST BURRITO 18
Scrambled eggs with sausage, potatoes, and sharp cheddarin a

flour tortilla. Smothered in Colorado green chile or peppercorn gravy.

Prefer vegetarian? Just tell your server.

THE LOXXER 16
A classic deli experience that includes a plain bagel topped with lox,
cream cheese, red onions, and capers. Make it gluten-free for an add’l $1.

JINGLE BELL BREAKFAST SANDWICH 18
Scrambled eggs with melted sharp cheddar or provolone, and your

choice of bacon or turkey bacon, or sausage or turkey sausage.

Served on n a brioche bun, plain bagel, or everything bagel.

BISCUITS WITH GRAVY - AN ELF FAVORITE 16
Warm buttermilk biscuits smothered with country sausage and

peppercorn gravy. Served with hash browns. Add scrambled egg for $3.

Add bacon or turkey bacon for $3.

SANTA’S COUNTRY SKILLET 18
Hashbrowns, eggs, bell peppers, onions, and melted sharp cheddar

served in a cast iron skillet. Add bacon or turkey bacon for an add’l $5,

sausage or turkey sausage for $3, and gravy for $1.

PRANCER’S GIANT CINNAMON ROLL 15
Served warm. Available any time of day.

APPETIZERS

NORTH POLE NACHOS 20
Tortilla chips with homemade chili con queso, scallions, jalapefios, and

seasoned ground beef or grilled Colorado Red Bird chicken breast. Add
quacamole for add’l §5 and sour cream for add’l §3.

FELIZ NAVIDAD CHIPS & FIRE ROASTED SALSA 10
Add quacamole for an add’l §5 and sour cream for $3. Add queso $5.

LITTLE ENGINEERS

Served with house-made kettle chips and a pickle on the side.

HO-HO-HO HOT DOG 11
Grilled all-beef frank served on a New England frank bun.

MRS. CLAUS’ MAC-N-CHEESE 10
Kid-friendly, classic macaroni and cheese.

FILL MY STOCKING WITH CHICKEN NUGGETS 11
Breaded chicken breast strips with ranch, BBQ or honey mustard for dipping.

Please alert your server if you have any special dietary restrictions or
allergies. Most menu items can be prepared gluten-friendly. Just ask your
server!

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

We work hard to ensure your trip is a memorable one. If something isn’t
up to par, please let us know immediately. We will work to make it right.

RAILYARD SPECIALTIES

Served with house-made kettle chips and a pickle.

THE GRINCH’S GRILLED ANGUS BURGER
113 pound burger served on a Colorado Harvest Moon
brioche bun with lettuce, tomato & red onion.

DECK THE HALLS CHICKEN BACON SANDO
Grilled Colorado Red Bird chicken breast topped with melted
sharp cheddar, applewood-smoked bacon, and ranch on a toasted

Colorado Harvest Moon brioche bun with lettuce, tomato, and red onion.

MERRY SIGNATURE SALAD
Crisp garden greens, roasted sunflower seeds, goat cheese,

blueberries, and strawberries tossed with our house-made champagne

vinaigrette. Add chicken for add’l $6.

SANTA EXPRESS TURKEY BACON SANDO

Hickory-smoked sliced turkey breast served on a Colorad Harvest Moon

22

20

hoagie with provolone, applewood-smoked bacon, lettuce, tomato, onion,

and a side of our famous house-made honey jalapefio aioli.
6o gluten-free for add’l §1.

WRAPIT UP,SANTA
Cucumber, feta, mixed greens, tomato, red onion, and avocado aioli
wrapped in a spinach tortilla. Add chicken for add’l $6.

ENHANCEMENTS

SHARP CHEDDAR OR PROVOLONE
APPLEWOOD-SMOKED BACON
GUACAMOLE

HOUSE-MADE HONEY JALAPENO AIOLI
JALAPENOS

SIDE SALAD

DESSERTS

GOOD TIDINGS CHOCOLATE CAKE
A decadent three-layer chocolate cake experience with a chocolate
buttercream frosting.

I’M DREAMING OF A WHITE CHEESECAKE
Basque-style creamy cheesecake with whipped cream on top. GF.

SOFT DRINKS

SODA, 16 OZ.
Pepsi, Pepsi Zero, Starry, Dr. Pepper, Root Beer, Crush, Lemonade,
Sweet Tea, or Iced Tea. Refills: $3.

SANTA EXPRESS SOUVENIR CUP
8 0z. Includes your choice of soda $8. Refills: §3. While supplies last.

32 oz. Includes your choice of soda $16. Refills: $6. While supplies last.

LIMONATA
Fresh lemon and lime juice with sparkling water.

SHIRLEY TEMPLE
Grenadine, lime soda and a maraschino cherry.

COFFEE, TEA, OR HOT COCOA
BOTTLED STILL OR SPARKLING WATER

16
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COCKTAILS

ULTIMATE RAIL BARON MARGARITA
Mile High Spirits Tequila, Cointreau, and Tres Agaves organic mix with fresh
lime. Upgrade to Patron for add’l $6.

MIDNIGHT TRAIN
0ld Fashioned with Tin Cup Whiskey.

SPICY MARY
Vodka mixed with tomato juice and spices.

CHOCOLATE PEPPERMINT
Peppermint Schnapps Irish Cream and Creme De Cocoa.

NUTCRACKER
Amaretto and hot chocolate topped with whipped cream.

HOLIDAY MULE
Vodka, ginger beer, and cranberry juice.

HOT TODDY
Whiskey, water, lemon, and honey.

ZERO-PROOF

STRAWBERRY LEMON FIZZ
Strawberry puree with a splash of tart lemon juice and club soda.

PINEAPPLE GINGER SPARKLER
Pineapple juice and ginger ale.

MANGO ORANGE SPLASHER
Mango puree and orange juice with a splash of club soda.

COLORADO BREWS

ROYAL GORGE ROUTE RED
Bristol Brewing - Colorado Springs, CO. A delicious session beer.

SEASONAL BRISTOL BREW
Bristol Brewing - Colorado Springs, CO. Ask your server what’s in season.

HAZY IPA
Bristol Brewing - Colorado Springs, CO. Tons of juicy, distinctive flavor
without a ton of bitterness. Pineapple, mango, and citrus aroma.

BEEHIVE HONEY WHEAT
Bristol Brewing - Colorado Springs, CO. Classic American wheat ale with a
refreshing, full-bodied flavor. Local honey adds character.

FOUR, 4-OZ POURS OF OUR CRAFTED BREWS
Take your taste buds on a Colorado pub tour!

CRAFT SELECTION

COORS LIGHT USA
MODELO ESPECIAL Mexico
ATHLETIC IPA Non-alcoholic
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WHITES & SPARKLING

LA CREMA CHARDONNAY
Apple, golden peach, and a hint of oak. Russian River Valley, CA.

14/44

HEINZ EIFEL RIESLING
Vibrant, floral elegance. Mosel, Germany

14/44

FRENZY SAUVIGNON BLANC
Citrus and tropical fruit. Marlborough, New Zealand

14/44

TIAMO PROSECCO
Apple, pear, and a hint of citrus. Fine bubbles. Italian Brut
made with organic grapes. Prosecco, ltaly

12/38

JUST PEACHY SPARKLING 12/38

Peach, honeysuckle, and citrus. Provence, France

COLORADO CHARDONNAY
Big citrus fruit flavors, apple, and light, toasty oak.
Holy Cross Abbey, Royal Gorge Region, CO.

13/50

COLORADO SAUVIGNON BLANC RESERVE
Very floral, with gooseberry, honeysuckle, and lemon curd aromas.
Hint of vanilla. Nice and light on the palate.

Holy Cross Abbey, Royal Gorge Region, CO.

13/50

REDS

BEZEL PINOT NOIR
Red cherry and fresh cut rose. Savory rhubarb pie finish.
Fdna Valley, CA.

17/49

Y-3 CABERNET SAUVIGNON
Velvetty, bold blackberry, oak nuances. North Coast, CA.

14/44

KLINKER BRICK BRICKMASON
Red Blend. A medly of diverse red varietals. Lodi, CA.

14/44

HALTER RANCH CABERNET
Black cherry, red currant, cocoa. Paso Robles, CA.

19/59

COLORADO MERLOT
Loaded with black cherry with hints of cocoa powder, and toasty oak.

Spice on the finish. Holy Cross Abbey, Royal Gorge Region, CO.

16/70

COLORADO “THE THEURGIST”
Medium bodied with polished tannins. Abundant red fruit

and lightly oaked. Delicious! Holy Cross Abbey, Royal Gorge Region, CO.

13/45

WINE FLIGHT

CLASSIC WINE FLIGHT 3 0z pours 32
Sauvignon Blanc, Chardonnay, Red Blend, & Cabernet Sauvignon

COLORADO WINE FLIGHT 3 0z pours 30
Holy Cross Abbey Chardonnay, Sauvignon Blanc, Red Blend, & Merlot



