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Designed for groups of four or more.
Available daily, 4:00 pm — 8:00 pm
$12.00 per person - Kids 5 and under FREE

Starts off with an order of our fresh, warm, garlic Breadstyx for the whole family.

Next comes a delicious pasta dinner accompanied by freshly tossed salad.

Finish it off with a BROWNIE SUNDAE big enough for the whole family to share!

CHOOSE YOUR SALAD

Caesar

CHOOSE YOUR NOODLE
Cavatappi

Garden Greens Fettuccini

Italian Insalata ($2) Spaghetti

CHOOSE YOUR SAUCE

Marinara
Alfredo

Creamy Pesto

CHOOSE YOUR TOPPINGS

Meatballs ($2)
Chicken Breast ($2)
Breaded Eggplant ($2)
Sausage ($2)

Cheesy Sauce

Add a bottle of Jacob’s Creeck Chardonnay or Cabernet Sauvignon for only $20
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chefs make 3,000
gallons of soup and
chili from scratch
in our commissary
kitchen near

Hoody's.

Mama’s Spaghetti & Meatballs  $12.00

The classic family favorite! A generous serving of
spaghetti topped with our homemade marinara,
two giant meatballs, and parmesan cheese.

Eggplant Pando  $1200 =

Fettuccini noodles smothered in our homemade
marinara, topped with crispy breaded eggplant, and
melted mozzarella and parmesan cheeses.

Ray's Ridge Ravioli  $12.00 *=

A generous serving of cheese-filled ravioli
smothered in our homemade marinara, topped
with cheese and seasoned Panko breadcrumbs

and baked to perfection.
Excellent paired with an authentic Italian wine like

Melini Borghi D’Elsa Chianti
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All entrees start with an order of our fresh, warm, garlic Breadstyx.

Cavatappiis a
spiral, tube-shaped

macaroni noodle
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Purgatory Lasagna  $12.00

Our own homemade recipe featuring layer upon
layer of noodles, house marinara, ricotta,
ground beef, and melted cheeses.

Try with our new Cupcake Red Velvet Blend.
It’s like dinner and dessert in one glass!

Chicken Fettuccini Aliredo  $12.00

Fettuccini noodles in our homemade alfredo

sauce, topped with freshly grilled chicken breast.

Salvation Macaroni & Cheese s
Cup: $6.00 ¢ Bowl: $8.00
Our new & improved recipe — a real traditional
comfort food! Cavatappi noodles in a rich, cheesy

sauce, topped with mozzarella, parmesan, and

bread crumbs and baked to perfection.
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Served with a fresh antipasto skewer.

Papa’s Meathall Sub  $10.00 Chicken Parmesan Sub  §$10.00

Six ounces of delicious meatballs smothered in Marinated, roasted chicken breast, homemade
our homemade marinara and melted cheese. marinara, garlic infused breadcrumbs and melted
Served on toasted Italian bread. cheese on toasted Italian bread.
Excellent with Grathgna Centenario Malbec.

. [talian Sausage & Southwest Peppers $10.00
LEUEHddW G[llled ChEESE $900 AN Sliced It:gian sausage, onions,p [Peppers,

Garlic and rosemary foccaccia stuffed with melted banana peppers, and melted cheese baked
mozzarella and parmesan cheeses and a delicious into Italian bread. Served with a
layer of basil pesto. Served with a side side of homemade marinara.
of homemade marinara for dipping. Pairs great with Melini Borghi D’Elsa Chianti.
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Because this is your vacation and we want you to have EXACTLY the pizza you want!

$18.00 Cheese
Qur 16 pizzas start with an herb-infused crust, homemade marinara, and our five cheese blend. «3+

Gluten free crust available starting at $13.00 for a 10.5” pizza (serves 1-2).

Your choice of ® $1.50 toppings include:
Peppers, red onions, black olives, mushrooms, pineapple, banana peppers, jalapenos, spinach,
artichoke hearts, roasted red peppers, diced tomatoes, garlic, BBQ sauce, ranch

Your choice of 4 $2.00 toppings include:
Ground beef, Italian sausage, ham, pepperoni, grilled chicken, pesto, sundried tomatoes, feta cheese,
alfredo sauce, pesto alfredo, and cheesy sauce
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) We make all r_@ M/% %ZZJJ We make all

of our own sauces of our own pizza
and they are all dough in house

gluten free! All pizzas start with our herb-infused crust, homemade marinara, wingour ovn
and melted mozzarella unless stated otherwise. special recpe.

16" pizzas: $23.00 « 105" Gluten Free crust; §18.00 «3-
Boogie BBQ Demon Chicken

Barbeque sauce, onions, peppers, Grilled chicken breast, onions, jalapefios, and
and grilled chicken breast. hot sauce. Drizzled with Ranch dressing.

Pandemonium Supreme Powder Day *=.

Pepperoni, Italian sausage, onions, peppers, Homemade alfredo, garlic, onions, artichoke
mushrooms, and olives. hearts, and grilled chicken.

* Excellent with a gl_ass of Cupcake *
Cabernet Sduvignon.
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Garlic Bread Styx  $450 =

Our breadsticks are brushed with our homemade garlic

infused olive oil and baked fresh throughout the day so

that yours are always soft, warm, and deliciously garlicy.
Served with a side of marinara.

Chet’s Cheesy Bread $7.7h =

Rosemary focaccia topped with garlic
infused oil, mozzarella, and parmesan.
Served with a side of our fabulous homemade marinara.

Soup del Giorno
Cup: $5.00 e Bowl: $7.00

Our chef’s own homemade recipes.

1500 subs in
Creekside Italian
Kitchen — let
us make you
one today!

Angel’s Artichoke Dip  $8.00 *=~.

A creamy artichoke and spinach dip with chunks
of fresh artichoke topped with garlicy breadcrumbs
and parmesan cheese. Served with toasted
rosemary focaccia for your dipping pleasure.
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Available with: Caesar, Ranch, Italian, Blue Cheese or Fat-Free Tomato Basil.
Add baked chicken breast: $2.00 for small salad, $4.00 for large.

Classic Caesar
Small: $4.25 ¢ Large: $8.00
Crispy romaine lettuce, croutons, and parmesan cheese
served with our creamy Caesar dressing.
Try with a glass of Geyser Peak Sauvignon Blanc.

Garden Greens =
Small: $4.25 ¢ Large: $8.00

Mixed greens with tomatoes, cucumbers, sliced black
olives, and red onions. Served with your choice of dressing.

[talian Insalata <~
Small: $7.00 e Large: $10.50
Mixed greens topped with all of your Italian favorites:
ham, pepperoni, Italian sausage, olives, banana peppers,
red onions, tomatoes, and Parmesan cheese.

;% Served with your choice of dressing. *
>

% Dessert S

Brownie Sundae  $6.00 =

A fudgey chocolate brownie topped with vanilla ice
cream, chocolate sauce, whipped cream, and sprinkles.

[talian Mascarpone Cheesecake $6.00 “=.

Creamy, cheesy marscapone served on a graham cracker
crust and drizzled with caramel and chocolate.
Served with a scoop of premium vanilla ice cream.

Lemon Berry Cream Cake  $6.00 %=

Two layers of moist cream cake with cranberries,
blueberries, and cinnamon streusel baked into each layer
then filled with fruit and a lemon mascarpone cream.

We Amore §'Amores!  $850 =

Not just a dessert, our SAmores are a dessert experience.
A mini campfire complete with all of the traditional smore
fixings right at your table! Legend has it, every time you eat
a S’Amore at Creekside, another inch of snow falls — come

on, take one for the team! Makes 4 gourmet SAmores.
Add additional SAmores for $2.00ea.

Tordy Menu

$6.50 for kids 12 and under.
Includes a small soft drink, juice, or milk, and a fruit cup.

Mac & Cheese =

Our traditional, homemade, kid-friendly recipe.

Noodles in Sauce =

Your choice of alfredo or marinara.

Add a large meatball for $2.

[ndividual Kids Pizza =

Your choice of cheese or pepperoni.

Ravioli Dippers *e.

Cheese ravioli tossed in crispy breadcrumbs
and served with marinara for dipping.

We are happy to accommodate special dietary needs and
allergies whenever possible. Ask your server for more information.
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Take & Bake Pizza Available,
starting at $15 fora 16"

Our 16 pizzas start with our homemade crust, homemade marinara, and our five cheese blend.
‘ Toppings $1.50

Peppers, red onions, black olives, mushrooms, pineapple, banana peppers,
jalapenos, spinach, roasted red peppers, artichoke hearts,
diced tomatoes, garlic, BBQ sauce, ranch

Toppings $2.00
Ground beef, Italian sausage, ham, pepperoni, grilled chicken,
pesto, sundried tomatoes, feta cheese, alfredo sauce,
pesto alfredo, and cheesy sauce
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Delivery available after 5:00 pm
(970) 385-2134

Ray’s Ridge
(and our Ray’s Ridge
Ravioli) is named
after Ray Duncan, one
of the original two
partners (along with
Chet Anderson) in
Durango Ski Corp.




