
 

 

  

 

 

COOPER SKIING 

Loaded Irish Chips - Katie's chips topped with imported sharp Irish cheddar and jack, bacon, green onions, and 
sour cream.   $9 
 

Artichoke Dip Stuffed Bread - Baked garlic baguette stuffed with cheesy artichoke and spinach and topped with 
mozzarella.   $8    
 

Corned Beef and Cabbage Eggrolls - 2 crispy handmade eggrolls filled with the traditional Irish corned beef, 
cabbage, carrots and potatoes.  Served with a tangy beer mustard.   $6 
 

Soft Pretzels - Fresh pretzels topped with clarified butter, sea salt and served with whole grain mustard and a stout 
cheese sauce.  $7 
 

Irish Hot Wings - Crispy wings served with carrots and celery, blue cheese or ranch dip. Your choice of sauce: stout 
hot sauce, BBQ and Garlic Parmesan.   6 wings for -   $8 10 wings for - $12 
 

Kildare's - An assortment of imported, domestic and locally cured salamis and cheeses. Chef’s choice, rotating 2 to 3 
different meats and cheeses. Accompanied with crackers, olives, dried fruit and nuts.  
(Ask your server for current selections)   Full Board   $14     Half Board    $9 
 

Stout Fondue – Hot melted Irish cheddar cheeses with a hint of Irish stout Served with bread cubes, fresh 
vegetables, and smoked sausage to dip.  $12 
 

Rosemary Garlic Fries - Completely satisfies the french-fried craving with a hint of garlic and rosemary that is 
fantastic. Served with a side of malt vinegar aoli.   $6 
 

Fish & Chips - Crisp beer battered haddock, crispy fries and a side of creamy coleslaw. Served with tartar sauce and 
malt vinegar on the side.   2 piece - $8 4 piece - $13 
 

Mushroom Cheddar Flatbread - Garlic, olive oil, sautéed mushrooms, red onion and melted Irish cheddar cheese 
all on top of a crispy flatbread.   $8 
 

Bacon Tomato Flatbread – Crispy flatbread topped garlic butter, sliced pepperoncinis, bacon, sliced tomatoes, 
parmesan and fresh mozzarella.   $8 
 

Mac and Cheese – Cappelletti pasta in creamy Kerrygold Irish cheddar cheese sauce. Topped with buttery toasted 
panko bread crumbs and baked for an extra richness. Served along with a side of mixed greens tossed in tangy sweet 
and sour vinaigrette.   $8      Add Bacon   $2 or BBQ Pulled Pork   $3 

232 County Road 29, 
Leadville, CO 80461 

(719) 486-2277 
 

Skiing & Snowboarding 
Hours 

    Sunday - Saturday 
   9 am to 4 pm 

 
  Katie O’Rourke’s Pub 

  Sunday - Saturday 
  10:30 am to 5 pm 

 

  
  
  
  
  
  
  

   

 

Irish Stout Onion Soup - Guinness makes everything better! Braised caramelized onions in Guinness, then topped 
with homemade crostini and melted Irish cheddar.    $6 
 

Guinness Pot Pie - Guinness braised beef, slow cooked with carrots, onions and potatoes, topped with a puff pastry 
crust.  Served with a sided of mixed greens tossed in a Dijon mustard vinaigrette.   $9 
 

Avocado Panzanella - Rustic Italian salad made with crusty bread, fresh tomatoes, cucumbers, red onion, diced 
avocado, mozzarella cheese and basil.  Tossed in red wine vinaigrette.   $12 
 

O'Reilly’s Caesar Salad - Crisp romaine lettuce, crunchy baked croutons, Caesar dressing and shaved Parmesan 
cheese.   $7       Add Chicken    $4 
 
 

Caprese Avocado Toast – 
Two slices of multigrain toast. 
Seasoned avocado, fresh 
mozzarella, tomatoes, basil with a 
drizzle of olive oil and balsamic 
glaze and topped with a simple 
over easy egg.   $8 
 
 

Breakfast Quesadillas – 
Crispy quesadilla filled with 
scrambled eggs, fresh spinach, 
cheese and sautéed onions and 
peppers. Served with a side of 
salsa and sour cream.   $8 
 
 

Irish Quiche -  
Delicious quiche made with fluffy 
eggs, Irish cheddar cheese and 
apple smoked bacon all in a flaky 
pie crust.  Served with a side of 
mixed greens tossed in a sweet 
and sour vinaigrette.  $9 
 
 

Sticky O’Rourke -  
Breakfast indulgence. Fresh 
baked caramel, cinnamon, pecan 
toast bake. Topped with pecans, 
Brandy whip cream and a hint of 
cinnamon.  $8 

All sandwiches served with homemade chips.  
Side Substitutions: Garden or Caesar Salad Or Rosemary Garlic Fries for an extra $2 

 
The O'Brien – Crispy breaded or grilled chicken breast topped with tangy BBQ sauce, lettuce, tomato, sliced 
avocado, crispy bacon and melted cheddar cheese. Served on a brioche roll.  $9 
 

Katie’s Classic Burger - Katie’s signature handmade all beef burger served with lettuce, tomato, onion and your 
choice of American, cheddar or Swiss cheese.   $12 
 

The Riley - Seasoned pulled pork drizzled with BBQ sauce then topped with cheddar cheese, creamy coleslaw & 
pickle slices.  $10 
 

Bella Burger - Grilled portabella mushroom with sautéed onions and peppers, topped with fresh mozzarella and red 
sauce on a toasted brioche roll.  $10 
 

Patty Melt - 10 oz. burger with sautéed onions, Swiss cheese and 1000 island dressing. Served on grilled marbled 
rye bread.  $10 
 

Reuben – Piled thin slices of corned beef, topped with barrel sauerkraut, swiss cheese and 1000 island dressing.  
Served on grilled marbled rye bread.   $9 
 

Celtic Wrap- Crispy or Grilled seasoned chicken breast, wrapped in a wheat flour tortilla with romaine lettuce, bacon, 
Parmesan cheese and Caesar dressing.  $9 
 

            DESSERTS 
Homemade Truffles, Italian Rum Cake, Not Your Father’s Root Beer Float  

Mixed Berry or Apple Torte topped with fresh whip cream.  Made to order Beignets and Chocolate Sauce 
  

BRUNCH ALL DAY 

BEVERAGES 

Mountain Dew 
Mug Root Beer - Bottle  

Pepsi, Diet Pepsi 
Mist Twist 
Dr. Pepper 

Lipton Iced Tea - Bottle 
 Lemonade 

Juices: 
Orange, Cranberry 
Assorted Hot Teas 

Coffee 
Hot Chocolate 

Milk, Chocolate Milk 
 

FULL BAR SERVICE AVAILABLE 
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