BUBBLES & ROSE

Desiderio Bisol & Figli, Brut, “Jeio”,
Prosecco, Veneto, Italy

Argyle, Brut, Willamette Valley, Oregon

Nicolas Feuillatte, Brut, Champagne,
France

Dom Pérignon, Brut, Champagne,
France, 2006

Desiderio, Brut Rosé, “Jeio”, Veneto,
[taly

Chéateau Minuty, Rosé, "M", Cotes de
Provence, France

LIGHT & BRIGHT WHITES
Domaine de la Prépiére, Melon de
Bourgogne, France

Left Coast Cellars, White Pinot Noir,
Willamette Valey, Oregon

Laurenz V., Grlner Veltliner, Trocken,
"Friendly"”, Kamptal, Nieder&sterreich,
Austria

Chateau Ste. Michelle, Riesling, “Eroica”,

Columbia Valley, Washington
PINOT GRIS
Willakenzie, Willamette Valley, Oregon

SAUVIGNON BLANC
Loveblock, Marlborough, New Zealand

Round Pound Estate, Rutherford,
California

Dom. Langlois-Chateau, Sancerre, Loire
Valley, France

VERMENTINO
Sella & Mosca, “La Cala”, Sardinia, Italy

CHARDONNAY
Patz & Hall, Sonoma Coast, California

Grgich Hills, Napa Valley, Carneros,
California

Cakebread Napa Valley, California

Chateau de la Crée,”Les Tourelles,
Burgundy, France

GLS BTL
2 48
15 60
20 80
50 270
14 56
15 60
2 48
2 48
n o 44
2 48
2 48
13 52
15 60
15 60
N 44
17 68
21 84
24 96
20 80

PINOT NOIR GLS BTL
Bouchard Aine & Fils, Burgundy, France 16 64
J.K. Carriere “Provocateur” Willamette, 17 68
Oregon

Dutton-Goldfield, "Dutton Ranch”, 22 88
Russian River Valley, California

SYRAH

S16 Down Wines “Sexual Chocolate” 15 60
Syrah-Malbec Blend, America

MERLOT

Duckhorn, Napa Valley, California 23 92
MALBEC & ZINFANDEL

Orin Swift, “Eight Years in the Desert”, 25 100
California

Loscano, “Grand Reserve”, Mendoza, 15 60
Argentina

CABERNET SAUVIGNON

One Hope, “Elway’s Reserve”, Napa 23 92
Valley, California

Acumen “Mountainside”, Napa Valley, 25 100
California

Stag's Leap Wine Cellars, "Artemis”, 35 140
Napa Valley, California

Vineyard 29 Cru, Napa Valley, California 30 120
ZD Wines, Napa Valley, California 25 100
INTERESTING REDS

Bruno Giacosa, Dolcetto d'Alba, 17 68
Piedmont, Italy

Torres, Ribera del Duero, Crianza, 13 52
"Celeste", Castilla Y Ledn, Spain

Argiano, Brunello di Montalcino, 30 120
Tuscany, Italy

Tenuta San Guido “Le Difese”, Tuscany, 21 84
[taly

Canard, "Adam's Blend", Napa Valley, 25 100
California

Bodega Numanthia, “Termes, 17 68
Castilla Y Ledn, Spain

CORAVIN WINE PROGRAM 30z 60z
Opus One, Red Blend, Napa Valley, 80 150

California




Cocktails & Comebacks 17

Fun Walk Around Town
Fortaleza Blanco Tequila, Grand Marnier, Pineapple, Vanilla Syrup, Lemon, Egg White

Clear Sky Margarita
Herradura Blanco Tequila, Citrus, Simple Syrup, Red Himalayan Sea Salt

Terry’s Blackberry Smash
Colorado Co. Vodka, Leopold Bros. Blackberry Liqueur, Blackberry, Lime, Ginger Beer

The Garden Party Spritz
Ketel One Grapefruit & Rose , Martini & Rossi Bitter Liqueur, Grapefruit, Lime, Sparkling Wine

In a Nut Shell
Leopold Bros. Gin, Green Chartreuse, Pistachio, Lime, Demerara Syrup

Buffalo on the Beach
Buffalo Trace Single Barrel Bourbon, Passion Fruit, Mango, Guava, Almond, Cascara, Lime

Butterfly Fizz
Nolet’s Gin, St. Germaine Elderflower Liqueur, Butterfly Pea Tea, Lemon, Soda Water

Woodsy Tea Time
Flor de Cafia Rum, Maison Rouge VSOP Cognac, Chamomile, Amaro Nonino, Lillet Blanc

Take a Break
Belvedere Vodka, St. Germain Elderflower Liqueur, Raspberry, Lime

In-House Barrel Aged Manhattan 22
Served Up or on a Big Rock
Elway’s A.D. Law’s 4 Grain Bourbon, Carpano Sweet Vermouth, Angostura Bitters

Spirit Free Cocktails 9 Premium Well 12
Cucumber Fresh Wheatly, Vodka
Cucumber, Mint, Lime, Ginger Beer Tanqueray, London Dry Gin

Old Forester, Kentucky Bourbon
Johnnie Walker Red Label, Scotch
Bayou, Silver Rum

Sting Like a Bee Plantation Original, Dark Rum
Blackberry, Honey Syrup, Orange, Lemon Aretta, Tequila Blanco

R&R
Raspberry, Lemon, Sprite

Maison Rouge VSOP, Cognac



Beers

COLORADO TAP
Coors Light, American Lager

Good River Beer Company “American”, Pilsner

Great Divide Brewing Co. “ Colette Farmhouse
Ale”, Belgian Saison

Comrade Brewing Co. “Superpower”,
American IPA

Denver Beer Co. “Graham Cracker”,
American Porter

COLORADO CRAFT
Stem Ciders “Branch & Bramble”, Raspberry
Infused Dry Cider

Stem Ciders “Le Chéne”, 500ml! Zinfandel
Barrel-Aged Dry Cider

River North “White”, Belgian Style-Witbier

Bristol Brewing “Beehive Honey Wheat”,
American Wheat

Funkwerks “Saison Belgian Style Ale”,
Belgian Ale

Ska Brew Co. “Modus Hopperandi”,
American IPA

Renegade “Endpoint”, Triple IPA

Denver Beer Co. “Pretzel Assassin”,
Vienna Lager

Declaration “Hardtack Copper”,
American Amber/Red Ale

Crazy Mtn. “Lawyers, Guns & Money”,
American Barleywine

Odell “90 Shilling Ale”, Scottish Ale

Elevation “Little Mo’ Porter”,
American Porter Ale

Left Hand “Milk Stout Nitro”, American Stout
Fate “Uror”, Tequila Barrel Aged Gose

DOMESTIC & IMPORT
Miller Lite, Bud Light, Budweiser, Coors, Coors
Light

Stella Artois, Heineken, Becks NA

18

Local Spirits 20z pours

COLORADO WHISKEY & BOURBON
291 “American” Bourbon Mash, Colorado
Springs

Laws “4 Grain” Straight Bourbon, S. Broadway

Proximo “Stranahan’s” Single Malt, Sante Fe
Blvd.

Breckenridge Bourbon, Breckenridge
COLORADO RYE WHISKEY
10th Mountain, Vail

291 “Colorado”, Colorado Springs
291 “White Dog”, Colorado Springs
Bear Creek, Denver

Laws “Secale”, Denver

Woody Creek, Basalt

COLORADO RARE & LIMITED WHISKEY
Laws “Four Grain” Bonded Bourbon, Denver

Laws “Secale” Bonded Rye, Denver
Leopold’s “Maryland Rye”, Denver

COLORADO RUM
Bear Creek Evaporated Cane Juice, Denver

Downslope Dried Maui Cane Juice, Englewood

COLORADO GIN
Dancing Pines Botanical

Vapor “Ginesky” Barrel-Aged

COLORADO VODKA

Marble, Carbondale

Bear Creek, Denver

Breckenridge Distillery, Brenckenridge
Colorado Vodka Co., Denver

Woody Creek, Basalt
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GIN
Bombay Sapphire

Bruichladdich “The Botanist”
Hendrick’s

J. Rieger “Midwestern”
Oxley

St. George “Botanivore”
Nolet’s

VODKA
Belvedere

Chopin

Grey Goose

Ketel One

Tito’s

Zyr

TEQUILA & MEZCAL
1,2,3 “Diablito” Extra Anejo
Clase Azul Reposado

Don Julio, Reposado

Don Julio, Anejo

Don Julio, “1942”
Herradura, Blanco
Fortaleza, Reposado
Patron, Blanco

Siete Leguas, Blanco

Del Maguey “Vida”, Mezcal

RUM
Brugal “1888” Gran Reserva

Don Q Anejo

Ron Zacapa 23yr
Parce 8yr

Zaya Gran Reserva

Spirits 20z pours

BRANDY & COGNAC
Dupont Vielle RSV, Calvados 15

DelLord XO, Bas-Armagnac 25

Hennessy VSOP, Cognac 21

Hennessy XO, Cognac 45

Courvoisier XO, Cognac 37

Réemy Martin XO, Cognac 38
LOUIS XIlI

the lifetime achievement of
generations of Cellar Masters

“Intense aromas .50z 65
which persist more

than one hour on loz 120

the palate.”
20z 220

AMERICAN WHISKEY
Angel’'s Envy Bourbon 20
Baker’s 7yr 16
Basil Hayden’s 8yr 16
Bulleit Bourbon 13
4 Roses 13
Jack Daniels 13
Jefferson’s “Ocean” 27
Knob Creek 9Qyr 14
Maker’s Mark 13
Old Grandad N
Woodford 14

RYE & CANADIAN WHISKEY
Angel’'s Envy Rye, Rum Cask 20

Bulleit Rye 13
George Dickel Rye 12
Whistlepig 10yr 23
Crown Royale 14

BLENDED SCOTCH WHISKEY
Monkey Shoulder

Johnnie Walker, Black Label
Johnnie Walker, Blue Label

SKYE, SCOTLAND
Talisker 10yr

Talisker “Distiller’s Select
2002”

LOWLAND, SCOTLAND
Glenkinchie, 12yr

Dalwhinnie 15yr

Glenfarclas 10yr
Glenmorangie 10yr
Glenmorangie “Lasanta” 12yr
Glenmorangie “Nectar d’Or”
Glenmorangie “Signet”
Macallan 12yr

Oban 14yr

SPEYSIDE, SCOTLAND
Balvenie 12yr

Balvenie 14yr, Rum Cask
Glenfiddich 12yr
Glenlivet 12yr

ISLAY, SCOTLAND
Bruichladdich Port Charlotte

Lagavulin 8yr
Laphroaig 10yr

IRISH WHISKEY
Green Spot, Sherry Cask

Yellow Spot, Malaga Cask
Red Breast 12yr, Sherry Cask

INTERNATIONAL WHISKEY
Suntory “Toki”, Japan

Hkushu 12yr, Japan
Kavalan, Taiwan
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Bar Food

Until 10:00pm
CHEESE BOARD Chef’s Selection
3 One Ounce Tasting 14
4 One Ounce Tasting 18
5 One Ounce Tasting 20
HOUSE-ROASTED NUT BLEND 5

FRESH CUT FRIES

Traditional 6
Truffle Parmesan 8
*ELWAY'’S SEARED TUNA TACOS 14
Yuzu Mayonnaise, Cashews, Cabbage Slaw

*CHEDDAR SMASH BURGER 17
Aged White Cheddar, Applewood Bacon

*7X WAGYU SLIDERS 17
Pickled Jalapefio Cream Cheese, Crispy Onion
*ESPRESSO BBQ RIBS 14
Coleslaw

*STEAK FRITTES 22

70z Prime Filet, Fries, Red Chimichurri Butter, Mojo Aioli

CRISPY WINGS 14
Korean BBQ or Buffalo

ltems may be served raw, undercooked, or cooked to order
+Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness.



Late Night
10:00pm to Close

SOUPS, SALADS & SANDWICHES
CHARRED RED PEPPER SOUP

Basil Pesto Crostini
HOUSE SALAD

Butter & Romaine Lettuces, Cherry Tomatoes, Radish, Bacon, Parmesan,
Eggs, Croutons, Parmesan Vinaigrette

CAESAR SALAD Small 10 or Large
Romaine Lettuce, Seasoned Crouton, Parmesan Cheese, Caesar Dressing

ICEBERG WEDGE SALAD

Iceberg Lettuce Wedge, Red Onion, Chives, Bleu Cheese Crumbles, Bacon, Bleu Cheese Dressing
SALAD ADDITIONS

Chicken

Salmon

Tenderloin

*SMASH BURGER

ROASTED CHICKEN BREAST SANDWICH
Smoked Gouda, “BBQ” Onions, Guacamole, Chipotle Mayonnaise, Toasted Brioche Bun

ENTREES
*NEW YORK STRIP 8oz

*NEW YORK STRIP 160z
*FILET 8oz
*FILET 120z
*FARM RAISED SALMON
Poached, Butter and Lemon
MAINE LOBSTER TAIL 100z
Drawn Butter, Lemon
*SEARED SEA SCALLOPS
SIDES
SAUTEED ASPARAGUS

CREAMED CORN
YUKON GOLD MASHED POTATOES
FRENCH FRIES

ltems may be served raw, undercooked, or cooked to order
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+Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illness.



