
SOUP OF THE DAY  4/6
culinary team’s fresh daily creation

2021 TORREON CHILI  COOKOFF WINNER 
BARB’S BLAZIN CHILI   4/6

PRELUDES

greens

Our culinary team proudly presents unique appetizer
and entrée features. Please allow your server to share the

features for this evening, including our house desserts.

TORREON WEDGE SALAD  11
iceberg lettuce, bleu cheese crumbles, tomatoes, 

bacon, green onion, bleu cheese dressing

COWBOY SALAD  11
red onion, celery, cherry heirloom tomato, 
peppers, salami, pepperoncini, chickpeas, 

red wine vinaigrette  add chicken 5

SAFFRON MUSSELS  16
saffron and basil-infused garlic, white wine, 

butter, tomatoes, onions, italian parsley, 
crusty bread

LOLLI POP LAMB CHOPS 14
four new zealand lamb chops, 

tempura battered, mint demi glaze

STRAWBERRY GORGONZOLA SALAD  11
spring mix, sliced strawberries, candied pecans, 

bleu cheese crumbles, balsamic vinaigrette

CLASSIC CAESAR SALAD  10
romaine, parmesan, caesar dressing, 

house croutons 

GREEN CHILE MAC N CHEESE  13
white cheddar macaroni, hatch green chile, bacon, 

cheddar jack



gluten free

LIGHTER FARE
TURKEY AVOCADO CLUB  13

sourdough, turkey, bacon, tomato, swiss,
avocado, herb aioli

BLACKENED CHICKEN WRAP  13
blackened chicken, mixed greens, 

avocado, tomato, red cabbage, sweet 
chipotle aioli, swiss, sundried tomato wrap, 

spring mix salad

FROM
THE GRILL

TORREON BURGER  16
usda choice ground beef patty

or veggie burger, choice of: swiss, cheddar or 
pepper jack cheese, add the works: green chile, 

smoked bacon, caramelized onions, 
mushroom, jalapeño  2 

FLAT IRON STEAK  32
prime skirt steak, chimichurri sauce, 

roasted fingerling potatoes, chef’s fresh 
seasonal vegetables

TORREON FILET  42
prime 8oz filet, garlic whipped mashed 

potatoes, chef’s fresh seasonal vegetables, 
au poivre sauce

ENGLISH SALMON  29
seared atlantic salmon, pea puree, wild rice, citrus 

butter sauce 

TUSCAN CHICKEN  27
 seared chicken breast, grape tomato, garlic, 

spinach, cream, chef’s fresh seasonal vegetables,
roasted fingerling potatoes

SEAFOOD SCAMPI  28
bay scallops, shrimp, linguini, garlic, butter, 

fresh herbs, parmesan cheese, house crostinis

BONE IN PORK CHOP  30
10oz french cut pork chop, creamy polenta, 

cranberry port au jus, chef’s fresh 
seasonal vegetables

ENTREES´

   *consuming raw or undercooked meats and eggs may increase your risk of food-borne illness

add a baked potato 2


