
THE BROKER RESTAURANT 
17th & CHAMPA    303 * 292 * 5065 

www.TheBrokerRestaurant.com 

SERVING 
LUNCH   

 

EVERY 
 MONDAY thru FRIDAY 

11:00 until 2:00 

 

TUESDAY 
1/2 LB 

BURGER 
 

5.95 
 

MONDAY 
 

CHICKEN 
FRIED STEAK 

5.95 

WEDNESDAY 

 
PRIME RIB 

9.95 

THURSDAY 
 

$2 
SHRIMP BOWL 

 
WITH THE PURCHASE OF TWO ENTREES 

FRIDAY 
 

FISH & CHIPS 
 

5.95 

 

HAPPY 
HOUR 
EVERY DAY 
2:00 - 6:30 

 

DAILY SPECIALS 



THE BROKER RESTAURANT 

Soups & Salads                                     
TOSSED SALAD:                 4.75     TOMATO BASIL SOUP     4.75  FRENCH ONION SOUP:     4.95   

BROKER CHOP SALAD:  5.95    CAESAR SALAD:             4.95  ICEBERG WEDGE:            4.95 

SPINACH SALAD:            4.95     AHI TUNA SALAD:          14.95   TACO   SALAD:             12.95 

PEAR AND TOASTED WALNUT SALAD:  11.50      CRAB COBB SALAD        15.95 
 

ADD SALMON OR CHICKEN TO ANY SALAD $7 
 

Appetizers                                                 
THE FAMOUS BROKER SHRIMP BOWL:  9.95 

 

CALAMARI:                                  8.95       CRAB CAKES:              10.95      TUNA TARTAR:       11.75 

OYSTERS ROCKEFELLER     10.75       SCALLOP BITES            9.75      QUESADILLA:            6.95 

Hand Held Entrees 
SOUP & HALF SANDWICH: Choose any 1/2 sandwich and a soup or salad.     11.95 
 

PRIME RIB SANDWICH: Thin slices of prime rib, and sauteed mushrooms, bacon and swiss, served with fries.   12.95 
 
MONTE CRISTO:  The famous sandwich made with Smoked Ham. Turkey, swiss cheese and a sweet cream cheese 
 center, battered then deep fried.  Topped with powdered sugar.   10.75 
 
DEEP FRIED SHRIMP:  Peeled and deveined shrimp rolled in a lightly seasoned rice flour wrap, then deep fried 
and served with shoestring fries.     11.75 
 

STOCK MARKET REUBEN:  Extra thin slices of corned beef, sautéed with sauerkraut, 1000 island dressing, and  
swiss cheese served on grilled marble rye bread.  11.75  
 

BAJA FISH TACOS:  Seared julienne fresh fish strips, Broker cole slaw, tomatoes, black beans, cheddar jack  
cheese, and a chipotle aioli, served in flour tortillas.  11.95 
 

CUBANO PANINI: Pork medallions, smoked ham, Swiss cheese, sliced pickles, whole grain mustard pressed  
until Crisp, and melted cheese.  Served with  fries.    10.95 
 

APPLE AND BRIE PANINI: Sliced chicken breast, Granny Smith green apple slices, creamy Brie cheese, 
sweet fig spread, and a garlic aioli.  Served with fries.   10.95    
 

BROKER CLUB; Danish ham, smoked turkey, lettuce, tomato, bacon, provolone cheese, and a roasted red  
pepper aioli served on foccacia bread with fries.  8.95 
 

MARGHERITA PIZZA: Fresh Mozzarella, Roma tomatoes, Pesto and fresh Basil.  8.95 
 
BARBEQUE LAMB RIBS: One pound of slow roasted barbeque lamb ribs served with our own barbeque 
sauce and fries.  10.75    
 
BROKER BURGER: Two 4 oz ground sirloin patties served with lettuce, tomato, pickle, bacon and your choice 
of cheese.  American, Swiss, Provolone, Havarti horseradish and chives or Gruyerre     9.95 

17th Street Power Lunch     $19 
STARTER ( choose one )Tossed, Caesar, Tomato basil, French onion, or Spinach salad 

 
ENTRÉE ( choose one )Any hand held entrée, any pasta entrée, or any entrée salad 

 
DESSERT( choose one ) Cheesecake, Ice cream, Chocolate mousse, Crème brulee 



Blue Chip Entrees 
 

ROASTED PRIME RIB: Slow roasted prime rib served with mashed potatoes and vegetables.    14.95 
 

BROKER BURRITO: A giant flour tortilla filled with ground beef, prime rib, potatoes, green chili, cheese, and beans.  Served 
with all the accompaniments.     11.95 
 
MAHI MAHI: A fresh Mahi fillet blackened with Cajun spices then served with a shrimp creole sauce, and 
a tomato scallion risotto.    15.75 
 
HOMEMADE MEATLOAF: A secret family recipe of ground sirloin and spices baked and served with mashed  
potatoes and vegetables.     14.95 
   
CHICKEN POT PIE:  Tender chicken morsels, fresh vegetables and chicken broth covered with a puff pastry  
then baked in a convection oven.   12.95 
 
ROCKY MOUNTAIN TROUT: Fresh Colorado Rocky Mountain Trout pan fried topped with toasted almonds, 
and served with vegetables and risotto.  15.95  
 
KING SALMON:   Parmesan crusted salmon fillet baked in a steam infused convection oven, served with risotto 
and a fresh ginger reduction.  15.95        
 
SOUTHWEST WELLINGTON: Tender morsels of prime rib and filet medallions sautéed with pepper jack 
and green chilies; baked in a puff pastry and garnished with a southwest salsa.  14.95 
 
NEW YORK STEAK: A 12 oz. New York steak broiled to your desired temperature served, with  fries and 
a garlic and herb butter compound.    19.95 
 
FLAT IRON STEAK: A 10 oz center cut flat iron steak broiled and served with caramelized onions, and Havarti  
horseradish and dill cheese on a house made potato cake.    18.75 
 

STEAK DIANE:  Filet medallions sautéed with red wine, scallions, mushrooms, garlic, and a rich bordelaise sauce. 24.95 
 
TOURNEDOS OSCAR:  Two center cut filet medallions char-broiled, served on a crab cake and a Yukon gold  
potato cake, topped with a bearnaise and bordelaise sauce.   29.75     
 
ALASKAN KING CRAB LEGS: One pound of steamed Alaskan king crab legs served with melted butter and 
fresh lemon.   Market Price 

LUNCH MENU 

 

CRÈME BRULEE                                  4.75 
APPLE COBBLER                                4.75 
ICE CREAM SUNDAE                         3.95 
APPLE PIZZA CRISP                           6.75 
CHOCOLATE MOUSSE                      4.95 

 

TIRAMISU                                                        5.75 
KAHLUA  FUDGE BROWNIE                                        5.75 
CHEESECAKE                                              4.25 
SHERBET                                                       2.95 

Sugar Market 

Pasta  Pasta  Pasta 
 

TORTELLINI CARBONARA:  Cheese tortellini sautéed with crisp bacon, sweet onions, julienne chicken, and  
cream topped with  parmesan cheese and served with garlic cheezy bread.   14.95                           
 
CRAB MAC N CHEESE:  Lump crab meat baked with penne pasta and a three cheese blend, topped with  
Panko bread crumbs.  12.75 
 
LOBSTER AND CHEESE RAVIOLIS:  Maine lobster  meat and Mascarpone cheese raviolis simmered in a sweet  
tomato, and garlic cream sauce, served with garlic cheezy bread.  17.75   
 
PENNE POMODORO: Penne pasta served with fresh sautéed tomatoes, bell peppers, garlic, mushrooms, onions, 
and garlic bread.  12.95 
 
CHICKEN CHARDONNAY: Boneless chicken breast sautéed with white wine, butter, artichoke hearts, green grapes,  
and mushrooms, served over linguine.   14.75   


