
Soups & Salads
Southwest Chicken Tortilla Soup
A spicy housemade soup with potatoes, corn and roasted red 
peppers. Topped with fresh cilantro, tri-colored tortilla strips 
and shredded Cheddar cheese.  |  6.00
Cup of soup  |  3.50  		 Add a bread bowl  |  2.00

Soup of the Day
Daily housemade specialty.  |  6.00
Cup of soup  |  3.50 	 Add a bread bowl  |  2.00

Endo’s Cobb Salad
Romaine and spring mix, grilled chicken, roasted corn, crisp 
bacon, Gorgonzola cheese, hard boiled egg, diced tomatoes 
and avocado. You choose the dressing.  |  14.00

Caesar Salad
Romaine, creamy Caesar dressing, multi-grain croutons and 
Parmesan cheese.  |  8.00
Add grilled or spicy chicken breast  |  3.50             

Café Salad | VEG
Romaine and spring mix with sliced cucumber, tomato, red 
onions, shredded carrots and muliti-grain croutons. You choose 
the dressing.  |  9.00

ZACH’s Asian Chicken Skewer Salad
Peanut and soy marinated chicken, slivered red peppers, 
shredded carrots, fresh cilantro, bok choy, romaine, edamame 
and peanuts. Served with a wasabi ginger dressing.  |  13.00

Grilled Salmon Spinach Salad
Slivered onions, dried cranberries, Chèvre cheese, capers, 
tomatoes and salmon. Tossed with a grapefruit-Dijon 
vinaigrette.  |  14.00

Soup, Salad and 1/2 sandwich
Applewood smoked bacon, tomatoes, Cheddar cheese and 
avocado on sliced sourdough with a side Caesar salad and a 
cup of soup.  |  12.00 
Substitute house salad  |  .75

Dressings
Buttermilk Ranch, Blue Cheese, Honey Mustard, 
Caesar, Balsamic Herb Vinaigrette, Grapefruit-Dijon 
Vinaigrette or Wasabi Ginger

Coors Banquet 
Coors Light

Killian’s Irish Red
Blue Moon Belgian White 

Blue Moon Seasonal
Molson Canadian 

Coors Banquet 
Coors Light

Coors Banquet
Coors Light

Coors NA
Miller Lite

Amstel Light
Heineken

Heineken Light
Corona

Corona Light
Pacifico

Sam Adams
Sam Adams Light

Guinness
Sierra Nevada Pale Ale 
Colorado Native Lager 
New Belgium Ranger IPA 
New Belgium Fat Tire Amber Ale
New Belgium 1554

Molson Canadian

MGD
Budweiser
Bud Light
Mike’s Hard Lemonade
Mike’s Hard Cranberry
Michelob Ultra
Alaskan Amber
Alaskan Summer Ale
Alaskan Pale Ale
Alaskan IPA
Alaskan Stout
Woodchuck Amber Cider

$4 Coors and 
Coors Light 

Drafts

$20 Shot Ski - 
Four Shots of 
Jager 

Beer and a Bump Special
Coors or Coors Light Draft with a Shot of Jager $7

Beers on Tap

Cans - 24oz

Bottles

Open Daily at 7:30AM
970.968.2318 ext. 83070

Endo’s is proud to serve:
Coke, Diet Coke, Sprite, Dr. Pepper, Hi-C Pink 
Lemonade, Nestea Ice Tea, Red Bull and Red 
Bull Sugarfree

Bar Specials 
All Day, Everyday

Winter Menu
Copper Mountain,

Colorado



Endo’s Signature Items:  
Items marked with this symbol are Endo’s signature menu items. These 
items are so good we keep putting them back on the menu. You don’t 
want to miss these.

Appetizers

Burgers and Sandwiches

Endos Entrées

Desserts

Endo’s Mondo Nachos | VEG
If you ain’t flyin’, you ain’t tryin’. Try our signature appetizer with 
tri-colored tortilla chips, layered with jalapenos, onions, olives and 
tomatoes topped with melted Cheddar and Pepper Jack cheeses, 
guacamole and sour cream.  |  13.00 
Add steak or ancho lime chicken  |  4.00 
½ nachos | 8.00     Add steak or ancho lime chicken to ½ nachos | 2.50

Traditional Buffalo hot wings
Choose from our traditional spicy hot butter sauce or tangy 
sweet BBQ. Served with crisp vegetables and ranch dipping 
sauce.  |  12.00

Green Bean Fries | VEG
Onion battered green beans. Served with wasabi ranch. | 10.00

Salmon Spinach Dip
Asiago and cream cheese blended with roasted garlic and 
fresh baby spinach. Served with toasted flatbread and crisp 
vegetables.  |  12.00

Sweet Potato FRIES | VEG
Sweet potato fries. Served with a green curry dipping sauce. |  9.00

Chicken and Chips
Country style breaded chicken tenders and fries. Served with 
choice of BBQ, ranch or honey mustard.  |  11.00

Chicken and Chips
Country style breaded chicken tenders and fries. Served with 
choice of BBQ, ranch or honey mustard.  |  11.00

Crab Cakes
Sweet crab and shrimp cakes. Served on a bed of arugula with 
an ancho lime remoulade.  |  11.00

Philly cheese steak sandwich
Thinly sliced sirloin steak or chicken with peppers and onions, 
topped with Pepper Jack cheese and adrenaline sauce. Served 
in a fresh hoagie roll. A classic Endo’s sandwich.  |  11.00

Greek Gyro
Warm pita filled with seasoned lamb or turkey, red onions, 
diced tomatoes, shredded lettuce, Feta cheese and Tzatziki 
sauce.  |  10.00

Spicy Chicken Sandwich
Grilled spicy chicken sandwich, caramelized onions, Pepper 
Jack cheese, ancho mayo, shredded lettuce, onion and tomato 
on a toasted Asiago Kaiser roll.  | 11.00

Philly’s Hot pastrami Sandwich
Shaved pastrami, Swiss cheese and a spicy beer mustard 
served on a toasted swirl rye bread.  | 9.00

Cubano Sandwich
Braised pulled pork, sliced ham, pickle chips, Dijon 
mustard, mayonnaise and Swiss cheese all on a pressed 
hoagie roll.   |  11.00 

Tomato and avocado melt | VEG
Thick sourdough grilled with Cheddar cheese, Provolone 
cheese, avocado and fresh tomatoes.  |  8.00	
Add bacon  |  3.00

Grilled Turkey Melt
Smoked turkey, Swiss cheese, applewood smoked bacon and 
basil pesto mayo on Texas toast.  |  10.00

Adam’s Crabby Patty
Fresh crab cake, arugula, sliced tomatoes with an ancho lime 
remoulade on a toasted croissant.  |  12.00 

Nuner Hot Pastrami Sandwich
Shaved pastrami, Swiss cheese, fresh red onions and brown 
mustard served on thick sourdough.   |  11.00 

Diablo Burger
½ pound burger, Pepper Jack cheese, pickled jalapenos, 
avocado, applewood smoked bacon and chipotle coleslaw on 
a toasted Asiago Kaiser roll.  |  14.75

GBCB
Endo’s original Giant Bacon Cheeseburger! ½ pound burger, 
applewood smoked bacon, Cheddar cheese, shredded lettuce, 
tomato and pickle on a toasted Asiago Kaiser roll.  |  13.00

B.Y.O.B (Build Your own Burger)
Create a ½ pound burger that is made just right for you with 
what you desire.  |  13.00 
Comes with shredded lettuce, onion and tomato on an Asiago 
Kaiser roll. Price includes two toppings. 

Blackened Fish Tacos
Blackened white fish with a creamy jicama slaw, cilantro-lime 
sour cream and fresh lime. Served with Spanish rice and winter 
vegetable sauté. Ask your server about the fish of the day.  |  12.00
Try Laura’s Bowl, lose the tortillas and slaw, double the rice 
and throw in a little avocado.   |  12.00

BBQ smoked pork ribs
Spice rubbed and slow smoked, St. Louis style. Served on a 
bed of fries with a creamy jicama slaw.
Half Rack  |  14.95	 Full Rack  |  24.95 

Grilled Salmon
Grilled salmon fillet topped with mango basil pesto served on 
wild rice pilaf and winter vegetable sauté.  |  17.00

New york Strip Steak
Peppered sirloin steak topped with herbed Chèvre cheese and 
grilled peaches. Served with roasted garlic mashed potatoes 
and winter vegetable sauté.  |  20.00

Brownie Sundae
Double chocolate brownie with ice cream, caramel sauce, 
chocolate sauce and whipped cream.  |  6.00

Raspberry Sorbet
Assorted berries and raspberry sorbet served with dark 
chocolate shavings.  |  7.00

Carrot cake
Freshly baked carrot cake with cream cheese icing.  |  6.00

White chocolate 
raspberry cheesecake
Homemade New York style cheesecake topped with raspberry 
sauce and chocolate shavings.  |  6.00

All sandwiches & burgers are served with seasoned fries. Substitute a house 
salad, cup of soup, sweet potato fries or green bean fries, add for 2.50 
Endo’s is proud to feature a ½ pound Colorado All-Natural Angus Beef patty. 
Burgers are cooked to medium unless requested.

About our bread
Endo’s Adrenaline Café receives our fresh baked bread 
daily from the Copper Bakery Shop. Yep, fresh Asiago 
Kaisers and hoagies delivered daily to build the best 
sandwiches and burgers in Summit County...

Endo’s uses only trans fat-free cooking oil for all of our frying. 

$1 split plate charge. A gratuity of 18% will be added to parties of 6 or more. No 
split checks for parties. All to go orders are subject to a 50¢ charge and a 10% 
gratuity. Please let server know about any shellfish allergies!

Additional Toppings:  
$1 each - Sautéed Mushrooms, Jalapenos, Caramelized Onions, BBQ Sauce, 

Chipotle Cole Slaw, Cheddar, Swiss, Pepper Jack, Gorgonzola or 
Feta Cheese

$2 each - Applewood Smoked Bacon, Canadian Bacon, Avocado or Fried Egg


