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TAVERN-BOULDER

raw bar & seafood

Chilled Shrimp gf, df 28 Hamachi Crudo® gf, df 24
cocktail sauce, mignonette, tabasco watermelon leche de tigre, avocado, chili
Tuna Tartare™ gf df 21

yuzu, scallion, jalapeno, rice crackers

snacks
Ajax Truffle Fries v 12 Mushroom Arancini v 16
grana padano, parsley truffle aioli

Charred Shishitos gf, ve, df 14 Burrata’v 17
house made harissa heirloom tomato, shallot vinagrette, crostini

Tuna Tartare” gf,df 21 Pork Belly & Watermelon™ df 18
yuzu, scallion, jalapeno, rice crackers hoisin, yuzu, frisce

charcuterie

Petite Platter 31 / Grand Platter 41

chef’s assorted cured meats and artisanal cheese, seasonal accoutrements

pizzas

Prosciutto Crudo 25  Wild Mushroom 24
tomato sauce, mozzarella, prosciutto, arugula, parmesan truffle oil, roasted wild mushrooms, garlic confit,

& truffle oil mozzarella, fresh herbs

Margarita 21  Diavola 24
pomodoro, fresh mozzarella, heirloom tomatoes, pesto pomodoro, spicy italian sausage, pepperoncini's,

roasted tomatoes,

gf-cauliflower crust available

ve:vegan v:vegetarian gf: gluten-friendly n:containsnuts df: dairy-free

Please alert your server to any food allergies prior to ordering.

* These items may be served raw or undercooked based on your specifications, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

20% gratwity added to parties of 6 or more or any unclaimed bar labs at the end of the evening
Our front of house staff” participate in a tip pool. Gratuities will be equitably distributed among staff-
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