
SHARED PLATES
FOR SHARING

SOUP DU JOUR
our house made soup of the day 
cup 7 |  bowl 9

CHICKEN & DUMPLINGS
house roasted pulled chicken, homemade 
dumplings, lemongrass, finished with a touch of 
duck fat & fresh oregano    cup 9 |  bowl  15

SOUPS & SALADS
FOR STARTERS

QUINOA SALAD 
organic red quinoa, pickled sweet peppers, arugula 
black beans, dried apricots, tossed in a avocado puree 
finished with pepitas and fresh cilantro    16

SIMPLE SALAD
arugula, cherry tomatoes, thin sliced radish, freshly 
grated parmesean reggiano, lemon vinaigrette     8 | 12

KALE CAESAR
baby kale, garlic croutons, caesar dressing, shaved 
parmesan reggiano, anchovy  8 | 15
 
chicken +7 | salmon +10 | steak +9

FRENCH FRIES & DIPPING 
ketchup, duck fat aioli, green goddess aioli  13
add tru"e +4

HUMMUS & CRUDITE 
garlic hummus, kalamata olive tapenade, pita
& local seasonal veggies   15

ALPINE FONDUE     
emmental, raclette, gruyere, swiss cheese, kirschwasser
served with veggies, bread cubes, dried figs,   25

HONEY STUNG BRUSSEL SPROUTS
crispy brussel sprouts, honey, grated parmesan    14

 HAPPY HOUR 3-5pm DAILY

vegan dishes that do not contain products that 
come from animals

vegetarian dishes that include milk products such 
as milk, cheese, yogurt, and eggs, but no meat 
poultry, or shellfish

gluten-free dishes that excludes the protein 
gluten, found in grains such as wheat, barley & rye

dishes that contain peanuts for those with peanut 
allergies

SANDWICHES 
FOR THE HANDS

HOT ITALIAN BEEF 
slow roasted shredded beef, provolone, italian 
hoagie, house made italian giardiniera     16

PESTO CHICKEN 
house roasted pulled chicken, pesto, arugula 
italian hoagie, pico de gallo   16

GREEK LAMB 
roasted leg of lamb shaved paper thin, traditional 
tzatziki, fresh onion, cherry tomatoes & crumbled feta  16

VEGAN ITALIAN GRINDER 
avocado, roasted tomatoes, onions, arugula
pickled peppers    14

 SNACKS
 FOR A QUICK A BITE

EDAMAME   
steamed edamame in pod, asian soy glaze    8

TAPAS PLATE   
marinated olives, marcona almonds, marinated 
cherry tomatoes & fresh mozzarella  10

 ALL SANDWICHES ARE SERVED WITH FRENCH FRIES sub a kale caesar, simple salad or tru"e fries + 4



PAN SEARED PACIFIC SALMON*
6oz white bean and chorizo ragout, corn puree 
cilantro oil & pickled sweet & spicy peppers     28

STEAK FRITES* 
9 oz flank steak, chimmichurri,  pickled fresnos 
french fries   32

HOUSE FETTUCCINI 
fettucini pasta, pancetta, asparagus, lemon cream 
sauce   25

LARGE PLATES
FOR MAIN MEAL

FENNEL SAUSAGE
red sauce, roasted tomato, mozzarella          
pepperoncini, fennel sausage, parmesan     17

MUSHROOM PESTO  
roasted mushrooms, pesto, mozzarella 
caramelized onions   17

DIAVOLA
red sauce, spicy pepperoni, chorizo, basil               
spicy salami, pickled fresno chili, mozzarella   17

BIANCA
garlic oil base, herbed ricotta, mozzarela 
parmesan reggiano. served with marinara    16

FROM THE PIZZA OVEN
HAND TOSSED 10 INCH PIZZA

* These items may be served raw or undercooked, or contain raw or undercooked ingredients.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne 
illness.

PROSCIUTTO CRUDO
caramelized onion, prosciutto, mozzarella              
parmesan reggiano, baby arugula, tru"e oil   19

LOADED BAKED POTATO   
sour cream base, thin sliced potatoes, smoked 
bacon, mozzarella & cheddar cheese, topped with 
green onions & ranch drizzle   17

GREEK   
basil pesto, artichokes, fire roasted tomatoes
kalamata olive, feta, mozzarella   17

CHEESE OR PEPPERONI  15

gluten free pizza crust  +3 

   DESSERT
    FOR THE SWEET TOOTH

MILE HIGH MUD PIE    
layers of rich and creamy co#ee and vanilla ice cream 
ribbons of  gooey fudge, cookie crumbles, a chocolate 
cookie crust    9

TOAST YOUR OWN S’MORES (KIT FOR 2)  
graham crackers, hershey chocolate bar, marshmallows 10
enjoy outdoors on one of our patios

APPLE CRUMBLE   
cinnamon apples, crumble, caramel drizzle
 vanilla ice cream   9

CHOCOLATE CHIP COOKIE BAKE   9
cast iron baked with vanilla ice cream 

ROOT BEER FLOAT   6   
vanilla bean ice cream



BOURBON & WHISKEY
BASIL HAYDEN’S

BLANTON’S
BRECKENRIDGE BOURBON
BRECKENRIDGE PX CASK

BOULDER BOURBON
BUFFALO TRACE 

BUFFALO TRACE 1792
BOOKERS LITTLE BOOK

CROWN ROYAL
DEERHAMMER

EAGLE RARE 10-YR
E.H TAYLOR SINGLE BARREL

KNOB CREEK
MAKER’S MARK

RUSSELLS 6-YR & 10 YR
STRANAHAN

TIN CUP & 10- YR
WOODY CREEK BOURBON
JACK DANIEL’S TENNESSEE

JAMESON IRISH
HIGH WEST- THE CAMPFIRE

RYE
BULLEIT RYE

WOODY CREEK RYE
CROWN ROYAL CANADIAN

HIGH WEST RENDEZVOUS RYE
JAMESON IRISH

KNOB CREEK 
KNOB CREEK CASK STRENGTH RYE

MASTERSON’S  10- YR
STRANAHAN’S DARK RYE

GIN
AVIATION

BEEFEATER
BOMBAY 

BOMBAY SAPPHIRE
HENDRICK’S
SEAGRAM’S

ST. GEORGE BOTANVOIRE
TANQUERAY

WOODY CREEK 

RUM
BACARDI SILVER

CAPTAIN MORGAN
GOSLING’S BLACK SEAL

GOSLING’S OLD RUM
MONTANYA ORO
MYERS’S DARK
RON ZACAPA

TEQUILA
AVION- SILVER, AÑEJO, REPO & 44

CASAMIGOS- BLANCO, AÑEJO & REPO
CASAMIGOS MEZCAL

CLASE AZUL-SILVER, REPO
CONDIGO EXTRA AÑEJO

DON JULIO BLANCO, AÑEJO & REPO
DON JULIO 1942

EL MAYOR- BLANCO, AÑEJO & REPO
EL MAYOR SINGLE ESTATE

EL MAYOR CHARDONNAY CASK
ESPALON- SILVER & REPOSADO
PATRÓN- SILVER, AÑEJO & REPO

VODKA
ABSOLUTE 
BELVEDERE

CHOPIN
GREY GOOSE ,CITRON, ORANGE

KETEL ONE CITROEN
HIGH WEST VODKA

LIFT
TITO’S HANDMADE

WOODY CREEK VODKA
VAN GOGH ESPRESSO

COGNAC & LIQUEURS 
COURVOISIER VSOP

DISARONNO AMARETTO
DRAMBUIE

GRAND MARNIER
GRAND MARNIER  100 

HENNESSEY VS

SCOTCH
AUCHENTOSHAN 12-YR 

BOWMORE 12-YR
CHIVAS REGAL

DEWAR’S WHITE LABEL
GLENLIVET 12-YR

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER RED LABEL

MACALLAN 12-YR
SLAUGHTERHOUSE SINGLE MALT

LAPHROAIG 10-YR

THE COCKTAILS 
OUR SIGNATURES  15

CHAI WHITE RUSSIAN
chai simple syrup, lift vodka & heavy 
cream topped with cinnamon 

A LONG WINTER’S DAY 
tin cup whiskey, maple syrup infused with 
cardomon, ginger, star anise & cinnamon. 
topped with ginger beer 

WINTER SPRITZ
aperol, prosecco, cranberry juice and 
topped with club soda

COLD DARK TRUTH
bu!alo trace bourbon, averna amaro
angostura bitters

TEQUILA OLD FASHIONED 
patron reposado, agave syrup, orange  
bitters, orange slice, splash of club soda

THE HOT DRINKS 
TO WARM YOU UP 14

BAILEY’S & COFFEE
bailey’s, lavazza co!ee, whipped cream   

HOT APPLE PIE 
tuaca, hot cider, whip cream   

SMUGGLER  
peppermint schnapps, creamy hot 
chocolate, whipped cream 

THE HOT TODDY 
You choose:
bu!alo trace whiskey  
bear creek spiced rum   
fireball cinnamon whiskey   
christian brothers brandy 
don julio tequila

#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 

Straws available upon request.

HAPPY HOUR 
DAILY 3-5PM

WINE 8
MEMOIR 
Chardonnay | Cabernet Sauvignon

DRAFT BEER    $2 OFF

MARGARITA   10
regular or spicy 

MOSCOW MULE   10

CHEESE PIZZA   12

PEPPERONI PIZZA   12

HUMMUS W/ PITA   12

AJAX PILSNER  7
Aspen Brewing, Colorado   

SILVER CITY ALE   7
Aspen Brewing, Colorado

INDEPENDENCE PASS IPA  7
Aspen Brewing,  Colorado    

BLUE MOON   7
BUDWEISER    6
COORS LIGHT   6
CORONA EXTRA   7
DELIRIUM TREMENS  10
Huyghe Brewing, Belgium   

FRESH HAZE IPA   7
Deschutes Brewing, Oregon 

RANGER IPA   7
New Belgium Brewing, Colorado   

DALE’S PALE ALE   7
Oskar Blues Brewing, Colorado   

PABST BLUE RIBBON  16oz   5
Pabst Brewing, WI

STELLA CIDRE Gluten Free    7
Anheuser- Busch , MO 

FACE DOWN BROWN    7
Telluride Brewing, Colorado  

SKI IN SKI STOUT     7
Telluride Brewing, Colorado  

BECKS non- alcholic      5

MAKE IT A FLIGHT 
A TASTE OF IT ALL    10
four pours of our draft selection

BEER
BOTTLED & CANNED

BUD LIGHT  6
Anheuser-Busch

STELLA ARTOIS   7
Anheuser-Busch  

MANGO CART WHEAT  7
Anaheim, CA

O’DELLS IPA  7
Fort Collins, CO

DESCHUTES MIRROR POND   7
Bend, OR 

LEFT HAND MILKSTOUT  7
Longmont, CO

ROTATING SEASONAL ALE   7
please inquire with your server for our 
current o!ering

BEER
DRAFT BEER

#LIMELIGHTEN UP 

While Dining With Us, We Kind-
ly Ask That You Wear Your Mask 

Whenever Possible. 

Please Cover Your Face When 
Engaging With Our Sta!. 

I.E While Placing Your Order, When 
Leaving Your Table And Upon     

Finishing Your Meal. 



 WINES
 THE WHITES                           5oz | 9oz | BTL

CAPE MENTELLE ‘17   11 | 17 | 44 
Sauvignon Blanc/Semillion, Margaret River, Australia                                     
                                             
                                  
RAPHAEL MIDORI SANCERRE   18 | 27 | 72
Sauvignon Blanc, Sancerre, France   

CASTELFEDER “PERTICO”  11 | 17 
Pinot Grigio, Italy, “On Tap”                    

PIGHIN FRUILI GRAVE      35  BTL
Pinot Grigio, Venezia Giulia, Italy 

FERRARI CARANO ‘16   14 | 21 | 56
Chardonnay, Sonoma, CA   

HENRI PERRUSSET MACON VILLAGE  52 BTL
Chardonnay, France  

          
WILLIAM FEVRE CHABLIS           105 BTL
Chardonnay, Chablis, France 

LIVIO FELLUGA ‘17    15 | 22 | 60
Friulano, Friuli Colli Orientali, Italy  

MASCIARELLI ‘16    10 | 16 | 40 
Trebbiano, D’Abruzzo, Italy   

          
MARC BREDIF ROYAL OYSTER ‘16 13 | 20 | 52      
Muscadet, Vouvray, France            

TRIMBACH RIESLING  ‘16   14 | 21 | 56 
Riesling, Alsace, France                                          

PINE RIDGE ‘17    12 | 20 | 48                     
Chenin Blanc/Viognier, Oakville, CA       

 BUBBLES
 FOR THE BUBBLY

WINE
THE ROSÉS

CHATEAU GASSIER ESPRIT ‘17  14 | 21  | 56
Grenache /Cinsault/Syrah/Vermentino
Cote de Provence, France   

D’ESCLANS WHISPERING ANGEL  16 | 23 | 64
Grenache /Cinsault/Vermentino/Syrah/Tibouren
Cote de Provence, France   

DELAS ‘16      9 | 15 | 36
Grenache, Ventoux, France   

CHATEAU LA NERTHE ‘15   14 | 21 | 56
Syrah/Grenache/Mourvedre/Cinsault
Côtes du Rhône, France   

FATTORIA IL PALAGIO CHIANTI   12 | 19 | 48
Sangiovese, Tuscany, Italy  

RIVETTO ‘16      15 | 22 | 60
Nebbiolo, Langhe, Italy  

MONTE ANTICO     12 | 19 | 48
Sangiovese/Merlot/Cabernet, Toscana, Italy   

LA VOLTE DELL ‘ORNELLAIA ‘ 16 65 BTL
Cabernet Sauvignon/Merlot/Sangiovese, Toscana, Italy

LANDMARK OVERLOOK ‘15  15 | 21 | 60
Pinot Noir,  California   

CAMBRIA JULIA’S VINEYARD   70 BTL
Pinot Noir, Central Coast, California 

NAPA QUILT     17 | 26 | 68
Cabernet Sauvignon, Napa, Californina

SEGHESIO ‘16     15 | 22 | 60
Zinfandel, Sonoma, California   

FAUSTINO VII  ‘18       15 | 21 | 60
Tempranillo, Rioja, Spain         
                                        

NORTON RESERVE ‘15    13 | 20 | 52
Malbec, Mendoza, Argentina   

WINES
THE REDS                5oz | 9oz | BTL

CHLOE PROSECCO    12 | 60
Veneto, Italy

BOUVET-LADUBAY ROSÉ    13 | 65
Napa, California  

VEUVE CLICQUOT YELLOW LABEL   20 | 100
Champagne, France  

RUINART BLANC DE BLANC   220 BTL
Champagne, France  

VEUVE GRANDE DAME    350 BTL
Champagne, France   

DOM PÉRIGNON    395 BTL
Champagne, France   

“WINE AND FRIENDS ARE A  
       GREAT BLEND” 
   
    -ERNEST HEMINGWAY

 DESSERT
 FOR THE SWEET TOOTH

APPLE CRUMBLE 9
cinnamon apples, crumble, caramel drizzle, vanilla ice cream 

CHOCOLATE CHIP COOKIE BAKE 9
cast iron baked with vanilla ice cream 

MILE HIGH MUD PIE  9
layers of rich and creamy co!ee and vanilla ice cream, ribbons 
of  gooey fudge, cookie crumbles, a chocolate cookie crust 

ROOT BEER FLOAT   6   
vanilla bean ice cream

TOAST YOUR OWN S’MORES (KIT FOR 2)  10
graham crackers, Hershey chocolate bar, marshmallows 
enjoy outdoors on one of our patios


