
 

 

 

 

    

 

 

 

 

 

Black Pepper Crusted Ahi Tuna   wasabi  /  avocado aiol i  /  romesco / fried onions   g f  +   32 

Hand-Cut Pappardelle   Braised Oxtail / Local Mushrooms / Shaved Parmesan / Chives    20 

Colorado Game Meatloaf   Elk / Buffalo / Pork / Bacon Wrap /  Yukon Gold Pur èe /Mushroom Demi   23 

Seared Jumbo Scallops   Cauliflower Purèe / Red Quinoa / Bonito Flakes  g f  +   32 

Colorado Rack of Lamb   Mustard herb crust /  Root Veget able couscous /  Mint Reduction  +   38 

Chicken al Mattone   Fennel / Fingerling Potato / marsala jus  g f    25 

Berkshire Bone-In Pork Chop   sweet potato purèe / veal demi /  charred ginger Brussels sprouts   g f  +   26 

Chef’s Selections 

Surf & Turf   NY Strip / Gulf Shrimp /  Yukon Gold Pur èe / Local Mushroom s / Foie Gras Demi  g f  +   39 

Lombardi 9oz Sirloin Burger  Asiago Bun / chim ichurri  /  Melted Gruyère /  Fresh Greens /  truffle-parm Fries   +  18 

Chef’s Seasonal Vegetables    Chef’s Daily Creation /  seasonal Roasted vegetables / quinoa   V / g f   15

 

 

 

 

 

 

 

 

 

 

 

 

 

Vincent Vigil / Sous Chef 
V    /   Vegetarian Upon Request 

Gf  /  Gluten Free Upon Request 

  Ocean 

Steamed Manila Clams  roasted garlic jus/ crostini/ white wine  gf   +  14 

Panko Crusted Crab Cake  cilantro apple/ truffle dust/ red pepper nage  15 

Gambas al Ajillo  shrimp/ garlic / chili/ cognac butter/ grilled crostini  gf   15 

  Land  

Crispy Espelette Pork Belly  kimchi / crushed  peanuts / chimichurri  gf   12 

Charcuterie & Fromage  chef’s selection/ fig chutney/ berries/ grapes  gf   17 

Montaditos  crostini / Spanish cheese / prosciutto / tomato confit      9 

 

  Garden 

Organic Beets  blood orange/ house ricotta/ marcona almonds  V/gf   12 

Fresh Greens  apple/ balsamic/ shaved fennel/ manchego/ poached pear V/gf   11 

Grilled Romaine  parmesan dressing/ white anchovy/ crostini    gf   10 

Slow Roasted Tomato Soup  crème fraiche/ chives   v/GF    9 

House Hummus  roasted pepper/ Cruditès / lemon cilantro/ toasted Pita V/gf   11 

 

  Papas & Pasta 

Mac & Cheese   bacon  / Irish whiskey Cheddar      5 

Shoestring French Fries   Truffle / Parmesan  V     6                                                

Yukon Gold Mashed Potatoes  herb butter / nutmeg  V / g f   5                                                                     

Sweet Potato Purèe    Maple syrup / brown sugar   V / g f    5                                    

 

 

On the Side 

 2 +  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Small Plates 

 

Spring 2015 

  Veggies    

Caramelized Brussels Sprouts   roasted garlic / ginger   V / g f    5 

Roasted Seasonal  Vegetables   thyme / kaffir l ime   V / g f    5 

Peruvian Red Quinoa   seasonal vegetables / evoo   V / g f     6 

Green Beans   Shallot-garlic butter / Hawaiian smoked sea salt  V / g f   5 

 

Large Plates 

 



Disturbed Spirits 
 

 

 

 

 

 

 

Cabernet Sauvignon   Three Saints,  Santa Barbara,  ca 2012    15 

Cabernet Sauvignon   dreaming tree,  North Coast,  ca 2012    14 

Pinot Noir   Alto L imay ,  Patagonia ,  Argentina 2013    14 

Syrah   Sutcliffe,  Cortez,  cO 2013    16 

Malbec   tierra divina ,  meNdoza,  Argentina,  2012    10   

Merlot   Hahn,  CENTRAL COASt,  CA 2012   11   

Zinfandel   coppola,  “director’s cut” ,  sonoma,  ca 201 1    15 

Chardonnay   Sutcliffe,  Cortez,  cO 2013    17 

Chardonnay   Macon-Villages,  Lugny,  FR 2013    11 

Sauvignon Blanc  Drylands,  Marlborough,  NZ 2014    11 

Pinot Grigio   SANta MARGHERITA ,  VAL D’ADIGE,  Italy 2013    13 

Prosecco   candoni Brut ,  Veneto,  Italy    10 

 

Explore our unique renditions on 

classic prohibition-era cocktails, 

or ask our knowledgeable 

Bartenders to craft a personalized 

Whiskey Tasting Flight. 

 

 

Blood & Rocks   13 

Pig’s nose 8 yr.  blended scotch  / o.j.  /  Carpano Antica Sweet 

Vermouth / cherry heEring 

 

F.O. Stanley   19 

John J .  Bowman "Stanley  Select" Bourbon / muddled sugar-

grapefruit peel / chocolate bitters / Trinity Absinthe Rinse  

 

Slow Hand Sour   13 

Slow Hand California Whiskey  / Lemon / S imple Syrup / Egg 

Whites / Luxardo Cherry   
 

4th Earl of Dunraven   17 

Teeling small batch rum barrel-aged Ir ish whiskey / Almond 

L iqueur / perfume spritzed ron Zacapa Rum / smoked sage 

 

 

Old Fashioned   14 
W.L.  Weller 7  Yr.  Old Kentucky Straight Bourbon / muddleD raw 

sugar cube / orange / luxardo cherry /  Angostura Bitters  

 

Sazerac   14 
Russell’s Reserve 6  Yr.  Old Rye / muddled sugar cube / lemon 

swath / Peychaud's Bitters / Trin ity Absinthe rinse  

 

Manhattan   17  
Bulleit STRAIGHT Rye Whiskey / Carpano Antica Sweet Vermouth / 

Barrel-aged bitters 

 

Vesper Martini   15  
Spirit hound Colorado Gin / CAPROCK ORGANIC COLORADO VODKA / 

LIllet Blanc / lemon twist  

 

 

Fat Tire Amber Ale   New Belgium,  Ft.  Coll ins 5.2% ABV/ 22 IBUs    5 

Tivoli Helles Lager   Leuven,  Belgium  5 . 1% ABV / 25  IBUs    6 

Guinness Irish Stout   Dublin,  Ireland  4.2% ABV / 40 IBU s    6 

Seasonal Draughts  three rotating LOCAL BEERS    MP 
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Try one of our Vintage Libations, 

showcasing our hand selected spirits.  

Experience the prohibition-era 

cocktails’ strength, unique balance, 

and simplicity. 

Vintage Libations  

Fresh Blood Orbed Fashioned   13 

Dist illery 291  "Fresh" Aspen Stave White RYE Whiskey / blood  

Orange / simple syrup / egg whites  

 

RE        UM   15 
Ron Zacapa 23 Yr.  old Rum / orange & l ime juice / cranberry -

clove simple syrup /  cinnamon barrel-aged bitters  

   

Colorado Mule Kick   15 

CAPROCK ORGANIC COLORADO VODKA / Regatta Ginger Beer / Red 

Hot Bitters /  Fresh L ime / Copper Mug  
 

Scary Mary’s Margarita   14    
Mezcal Vago / Fresh Lime / aperol / Jalapeño / Agave / Cucumber 

 

(Full Bottle List Available)  Wines by the Glass  

- Jimmy Kuch / Head Bar Chef  

 Whiskey Sippers 
 

Draught Beer 
 


