
APPETIZERS

CHEF’S PLATE — 16
prosciutto di parma, colorouge cheese, olives, crostini

SEARED SCALLOPS —17
yuzu ponzu sauce, red onion, mini bell pepper                                                         

cucumber, micro celery, crispy wonton

BISON CARPACCIO —14
moroccan spice blend rubbed bison, arugula                                                                      

hazelnut, capers, crostini, aioli

CAULIFLOWER AU GRATIN —15
roasted tri colored cauli"ower, cashew cream

AJILLO SHRIMP — 16
harissa, fried wonton, parsley, aioli

SMALL PLATES

WARM OLIVES — 8
garlic & thyme marinated olives, grissini

TRUFFLE FRIES — 15
tru#e, parmigiano reggiano, cheese sauce

HUMMUS — 11
fried chickpeas, vegetable crudité, "at bread

gluten-free bread available upon request

SPINACH ARTICHOKE DIP —12
parmigiano reggiano, naan bread

BRUSSEL SPROUTS —10       
dried cranberries, bacon, balsamic maple glaze

SOUP & SALADS 

FRENCH ONION SOUP — 12
crostini, provolone, gruyère

WILD ARUGULA — 10
evoo, yuzu lemon, parmigiano reggiano, radish

APPLE BASIL KALE — 14
gorgonzola, apple basil dressing, candied pistachio

QUINOA BOWL— 16
kale, romaine, sundried tomato, cranberries, bell pepper                                                            
feta, cucumber, hummus, almonds, balsamic vinaigrette

CAESAR — 15
garlic croutons, parmigiano reggiano, caesar dressing, anchovy

ADD ON TO YOUR SALAD:                                                                                                                                               

chicken +8   shrimp +9   salmon+10   steak +12

LARGE PLATES

LIMELIGHT DOUBLE CHEESEBURGER — 20
american cheese, limelight sauce, lettuce, tomato, fries

ADD tru#e fries +5

PAN-SEARED SALMON — 29
butternut squash puree, roasted cauli"ower, micro greens

STEAK AND FRITES — 36
10oz "at iron, bordelaise sauce, fries

ADD tru#e fries +5

ROASTED CHICKEN — 27
potato au gratin, white wine, colorouge cheese, bell pepper, onion

CAULIFLOWER RICOTTA RAVIOLI — 26
butternut squash, creamy pesto

ADD ON TO YOUR PASTA:                                                                                                                                               

chicken +8   shrimp +9   salmon+10   steak +12

Now delivering through “Aspen A La Car,” and o%er Take Out through limelighthotels.com!

*Consuming raw or undercooked meats, poultry, seafood, shell&sh or eggs may increase your risk of food-borne illness. 20% automatic gratuity will be applied on parties of 6 or more.

POTATO  
AU GRATIN                  

—12
creamy potatoes, onions              

white wine, colorado rouge cheese 

CAULIFLOWER 
AU GRATIN                       

—15
roasted tri colored cauli"ower 

cashew cream 

BRUSSEL  
SPROUTS                        

—10
dried cranberry, bacon 
balsamic maple glaze 

SIDES



CHAI HAZELNUT CAKE — 11
coconut biscuit, pineapple jam, chai sauce  

golden hazelnut

ROOT BEER FLOAT — 7
 vanilla bean ice cream                                                     

FENNEL SAUSAGE  — 18
fennel sausage, roasted fennel, parmigiano 

reggiano, roasted tomato, pepperoncini                                         
mozzarella

DIAVOLA — 17
pepperoni, chorizo, spicy salami 

pickled fresno chilies, mozzarella, basil

PROSCIUTTO CRUDO — 19

prosciutto di parma, parmigiano reggiano                                 

baby arugula, mozzarella, tru#e oil 

 LA JALAPEÑA  — 17
house sausage, jalapeño                                                     

mozzarella, red onion

MUSHROOM PESTO — 19

wild mushroom, roasted tomato  
crispy garlic,  pesto, parmigiano reggiano

ROSEMARY MARGHERITA — 17
heirloom tomato, mozzarella 
rosemary, tomato sauce, basil  

THE T.P.G. — 17
mozzarella, roasted tomato  

nut-free pesto sauce                                                              
balsamic glaze, crispy garlic

GREEK— 17
kalamata olive, grilled artichoke, mozzarella                         

feta, roasted tomato, thyme, parsley                                                   

FROM THE PIZZA OVEN
— hand tossed 10 inch pizza —      

gluten-free crust | vegan cheese available

DESSERT
— for the sweet tooth —

CHOCOLATE CHIP COOKIE BAKE — 10 
cast iron baked, caramel sea salt ice cream

CHOCOLATE COVERED STRAWBERRIES 
— 12

fresh strawberries, bittersweet chocolate

S’MORES KIT FOR TWO  — 10
graham cracker, chocolate bar, marshmallows  

Enjoy outdoors on one of our patios!

HAPPY HOUR 3-5 PM DAILY 

ICE CREAM — 6  
CHOICE: vanilla bean, caramel sea salt ice cream                                   

OR raspberry sorbet [                 ]

please inquire with your server about making your dish gluten-free or vegan: 

  vegan dishes that do not contain products that derive from animals           vegetarian dishes that include milk products such as milk, cheese, yogurt, and eggs, but no meat, poultry, or shell&sh

 gluten-free dishes that exclude the protein gluten, found in grains such as wheat, barley, and rye                     dishes that contain peanuts or other nuts for those with nut allergies

*Consuming raw or undercooked meats, poultry, seafood, shell&sh or eggs may increase your risk of food-borne illness. 20% automatic gratuity will be applied on parties of 6 or more.

in-room delivery 
available

$12 CHEESE & PEPPERONI PIZZA FROM 3-5 PM, DAILY DURING HAPPY HOUR



WHITE WINE
—  5oz  | 9oz | bottle —

SCARPETTA PINOT GRIGIO ‘19   10 | 18 | 42
Friuli, Italy

melon and stone fruits, bright acidity

MEMOIR CHARDONNAY ‘18 10 | 16 | 42
Lodi, California

pleasant and juicy, slight creaminess

TAVIGNANO VERDICCHIO  ‘18  11| 18 | 42
Villa Torre, taly

green apple and tropical fruit

FOFFANI SAUVIGNON BLANC ‘18 12 | 22 | 48 

Friuli, Italy

!g, melon & citrus

LIVIO FELLUGA FRIULIANO ‘18 15 | 22 | 60
Friuli, Italy 

gooseberry, almond &  peach

DOMAINE ROBLIN SANCERRE ‘18   16 | 29 | 77
Loire, France

tart, green tropical fruit

THIERRY DROUHIN 

BOURGOGNE CHARDONNAY  ‘18  15 | 24 | 60
Bourgogne, France

crisp with hints of citrus with "oral notes & stone fruits

                  CLOUDY BAY SAUVIGNON BLANC ‘19  17 | 27 | 75 
Malborough, New Zealand 

elegant, tart, clean and !rm

WHISPERING ANGEL ROSE ‘18   12 | 18 | 47
Cotes de Provence, France

strawberry, rose petals and herbs

WILLIAM FEVRE CHARDONNAY ‘15   105
Chablis Premier Cru, France

crisp, citrus with stone fruit, very elegant

RED WINE
—  5oz  | 9oz | bottle  —

MEMOIR CABERNET SAVIGNON ’18 10 | 16 | 42
Lodi, California

ripe pomegranate, strawberry

OVERLOOK PINOT NOIR ‘16   12 | 18 | 52
Landmark Vineyards, California

ripe pomegranate, strawberry

SIERRA CANTABRIA RIOJA CRIANZA ‘16 13 | 22 | 52
Rioja, Spain 

cherry, blood orange & very light licorice

AIRES MONTEPULCIANO ‘17  10 | 18 | 47
Abruzzo, Italy

plum & cherry scented, red fruits

NOMAD MALBEC RESERVA ‘17  12 | 22 | 48
Mendoza, Argentina

delicate tannins, black fruits, oak

JD VARJA BARBERA D’ALBA ‘16   16 | 27 | 65
Alba, Italy

blueberry, plum, sweet spices & thyme 

DOMAINE BEGUDE PINOT NOIR’18 12 | 22 | 48
Vallee de Aude, France 

red fruits, clove

THE PRISONER ‘18   17 | 30 | 82
Napa, California

black cherry,  plum, dense !nish

DECOY CABERNET BY DUCKHORN ‘18   15 | 24 | 60
Hopland, California

mild black cherry, faint oak, dry

SYMMETRY MERITAGE ‘15  98
Sonoma, California

earthy nuances, balanced & smooth, black cherry

NEWTON UNFILTERED CABERNET ‘16   145
Napa, California

dark aromas of blackberry, cassis with a rich earthiness

#THELASTSTRAW  #REFUSETHESTRAW  #SOLOTOGETHER 500 million straws are used in the U.S. every day and 10 million tons of plastic 
end up in oceans each year. We may be high in the mountains and far from the 
coasts, but we greatly care for our oceans.

BUBBLES
—  6 oz | bottle —  

BENVOLIO PROSECCO   11  |  40
Veneto, Italy

CRÉMANT DE BOURGOGNE BRUT   12 | 55
Burgundy, France

HENRIOT BRUT MAJEUR   100
Champagne, France

 VEUVE CLICQUOT YELLOW LABEL   22 | 110
Champagne, France

VEUVE CLICQUOT LA GRANDE DAME   350
Champagne, France

DOM PÉRIGNON   385
Champagne, France



COGNAC & LIQUEURS 
HENNESSY V.S.

HENNESSY V.S.O.P. 

HENNESSY X.O.

DISARONNO AMARETTO

DRAMBUIE

GRAND MARNIER

GRAND MARNIER CUVÉE 100

GRAND MARNIER CUVÉE 1880

GIN 
BOMBAY SAPPHIRE

HENDRICK’S

SEAGRAM’S

TANQUERAY

WOODY CREEK

RUM
BACARDI

CAPTAIN MORGAN 

GOSLING’S

GOSLING’S OLD RUM

MOUNT GAY

MYERS’S

RON ZACCAPA

SPYTAIL

TEQUILA
CASAMIGOS BLANCO

CASAMIGOS AÑEJO

CASAMIGOS REPOSADO

CASAMIGOS INFUSED JALAPEÑO

CASAMIGOS MEZCAL

DON JULIO BLANCO 

DON JULIO AÑEJO

DON JULIO REPOSADO

DON JULIO 1942

PATRÓN SILVER

PATRÓN AÑEJO

PATRÓN XO CAFE

VODKA
LIFT

BELVEDERE

BELVEDERE GINGER

BRECKENRIDGE ESPRESSO

GREY GOOSE

GREY GOOSE CITRON

GREY GOOSE ORANGE

GREY GOOSE PEAR

KETEL ONE

KETEL ONE CITROEN

KETEL ONE ORANGE

TITO’S HANDMADE

WOODY CREEK VODKA

BOURBON
ANGEL’S ENVY

BASIL HAYDEN’S

BRECKENRIDGE BOURBON

BUFFALO TRACE 

BULLIET

JIM BEAM

JIM BEAM BLACK

KNOB CREEK

MAKER’S MARK

MAKER’S 46

WOODY CREEK BOURBON

RYE
BULLEIT RYE

WOODY CREEK RYE

WHISKEY
BUSHMILLS IRISH 

CASCADE BLONDE AMERICAN 

CROWN ROYAL CANADIAN

JACK DANIEL’S TENNESSEE

JAMESON IRISH

SEAGRAM’S 7 AMERICAN

STRANAHAN’S COLORADO

SCOTCH
DEWAR’S 

JOHNNIE WALKER BLACK LABEL

MACALLAN SHERRY OAK 12-YR

GLENFIDDICH 12-YR

GLENMORANGIE 12-YR

LAPHROAIG 10-YR

GLENLIVET 12-YR 

SPECIALTY COCKTAILS   14

LIVIN’ MY BEST LIFE
casamigos silver tequila, union uno mezcal, 
st. germain liqueur, apricot jam, fresh lime,

agave, splash of club soda

OMG ROCK N’ ROLL
chamomile infused bourbon,  

limoncello liqueur, apricot jam, ginger beer, lemon

LIFT VODKA MARTINI 
tribuno dry vermouth & blue cheese olives

JALAPENO-HIBISCUS MARGARITA
jalapeno infused don julio tequila, cointreau,  

hibiscus simple syrup, lime juice

WOODY CREEK MULE
“two leaves & a bud”  chai tea infused woody creek 

vodka, ginger beer, chocolate mole bitters, lime

LAVENDER & BUBBLES
bombay saphire, aperol, lemon, lavender bitters, prosecco

LIMELIGHT SAZERAC
woody creek rye, copper & king’s brandy,

orange bitters, absinthe rinse

ESPRESSO  MARTINI 
one shot of espresso, bailey’s,  

 & patron xo

HOT COCKTAILS  12

ASPEN CIDER
warm apple cider + tuaca, whipped cream

PEPPERMINT HOT CHOCOLATE
fresh made hot chocolate + peppermint schnapps

LIMELIGHT TODDY
cinnamon infused jim beam, honey & lemon

IRISH COFFEE
baileys,  jameson  & whipped cream

BEER
— draught beer —

BUD LIGHT   5
Anheuser-Busch

EASY STREET WHEAT  6
Odell Brewery, CO

RUSSELL KELLY IPA   7
Telluride Brewing, CO

AVALANCHE AMBER   6
Breckenridge Brewery, CO 

STELLA ARTOIS   7
Anheuser-Busch

COLORADO SEASONAL   6

BEER
— bottle & canned —

ELEVATION PILSNER   6
Elevation  Brewing, Poncha Springs, CO 

FAT TIRE AMBER ALE   6
New Belgium Brewing, Fort Collins, CO

WHITE RASCAL WITBIER, CO   6
Avery Brewing, Boulder, CO

MOUNTAIN STANDARD HAZY IPA 6
O’Dells Ft. Collins

 
UPSLOPE LAGER, CO   6

Upslope Brewing, Boulder, CO

 
“OFF DRY” APPLE CIDER   6
gluten-free  | Stem Ciders, Denver, CO

 
OMISSION LAGER 6

gluten-free 

BUDWEISER   5

BUD LIGHT   5  

CORONA EXTRA PALE LAGER   6

BECKS GERMAN PILSNER   6

BECKS non-alcoholic  5

MEMOIR WINE   8 

chardonnay | pinot noir | cabernet sauvignon

BEER  $2 OFF MENU PRICE

HOUSE MULES  & MARGARITAS  10

CHEESE  OR  PEPPERONI PIZZA   12

THE LIMELIGHT FLIGHTS
— something for everyone —

ART OF BEER FLIGHT   7
four pours of our draught selection  

TASTE OF TEQUILA   17
casamigos

silver | reposado | añejo | mezcal

COLORADO WHISKEY FLIGHT   17
woody creek bourbon, woody creek rye 

stranahan’s colorado whiskey 

breckenridge bourbon

PERFECT ICE +1
ADD THE CLEAR ICE SPHERE

happy hour | every day | 3-5 pm


