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SNACKS 5

wings
buffalo, bbq, or garlic parmesan, with crudites and buttermilk ranch (gf)

$16.00

bbq sliders
pulled pork, comichon, crispy onions, hawaiian rolls

$10.00

crispy calamari
toy box peppers, harissa aioli, grilled lemon aioli

$16.00

poutine
crispy shoestring fries, cheese curds, pork green chili, queso fresco, cilantro (gf)

$14.00

roasted pepper hummus
olive oil, crispy chickpeas, with crudites and pita points (vg)

$11.00

SOUP + SALADS 3

caesar salad
caesar dressing, parmigiano reggiano, herb croutons

$15.00

cobb salad
grape tomato, chopped egg, avocado, bacon, scallions, blue cheese (gf)

$16.00

baby kale
roasted red grapes, pistachio, manchego, citrus vinaigrette (vg) (gf)

$12.00

HANDHELDS 3

smashburger
white american cheese, caramelized onion jam, roasted tomato aioli, brioche

$19.00

veggie burger
3-grain patty, smashed avocado, roasted tomato, greens, brioche (vg)

$18.00

fried chicken sandwich
buttermilk fried thigh, hot honey, cabbage slaw, harissa aioli, pickle, brioche

$19.00

PLATES 4

wild mushroom campanelle
caramelized onion, roasted wild mushroom, gruyere, crispy onions (vg)

$20.00



steak frites*
grilled flat iron, herbed compound butter, shoestring fries, aioli (gf)

$33.00

brick chicken
smashed marble potatoes, sauteed kale, natural jus (gf)

$24.00

pan seared salmon*
sweet potato puree, candied walnut, crispy brussels (gf)

$28.00

DISCLAIMER 87

coors light   $7.00

coors banquet $7.00

michelobultra $7.00

samadams $7.00

angry orchard $7.00

bud light   $7.00

truly seltzer $7.00

heineken   $8.00

stella artois   $8.00

guiness $8.00

corona light $8.00

modelo $8.00

amstel light  $8.00

holidaily, blonde ale $9.00

two-hearted, american IPA $9.00

hop peak, IPA $9.00

oskarblues, pilsner $9.00

prost, german-style lager $9.00

bootstrap, pale ale  $9.00

yeti, imperial stout $9.00

graham cracker, porter $9.00

venga, mexicanlager $9.00



Sippin’pretty, sour $9.00

avalanche, amber ale $10.00

avery white rascal, wheat $10.00

seasonal $10.00

upslope, lager $10.00

vanilla, porter $10.00

titan, IPA $10.00

heineken zero $7.00

benzinger, california $11.00

sonoma-cutrer, sonoma $16.00

meiomi, california  $17.00

ferraricarano, sonoma $18.00

pighin, california   $11.00

stemmari,  italy $14.00

brancottestates, new zealand $15.00

elouanrosé, oregon $12.00

fleurs de prairie, france $18.00

st.chateau michelle, washington $14.00

mionette, france $16.00

columbiacrest h3, washington $14.00

ferraricarano, sonoma $18.00

benzinger, california   $11.00

ferraricarano, sonoma $18.00

j. lohr, california $11.00

velvet devil, washington $14.00

meiomi, california  $17.00

elouan, oregon $17.00

barbed wire, california   $14.00



19 crimes, australia $17.00

Bloody Mary
Tobascobloody marymix, breckenridge vodka, garnished with celery, olives and lime

$15.00

Tito's Lemon Drop Martini
Tito’s vodka, triple sec, fresh lemon juice, simple syrup

$15.00

chakras malbec, italy $12.00

nutty French toast
coconut and almond French toast , cinnamon butter, served with warm maple syrup

$14.00

white chocolate-raspberry pancake
fresh raspberries, white chocolate shavings, butter milk pancake, served with whipped crème fraiche.

$16.00

butter milk pancakes
3 classic hot cakes, powder sugar, warm maple syrup

$13.00

honey yogurt and granola parfit
seasonal fruit, local honey, vanilla, Greek yogurt, homemade granola.

$9.00

Don Julio Sunrise
Don julio tequila, orange juice, grenadine syrup

$16.00

Bourbon Mule
Bulleitbourbon, lime juice, triple sec, and ginger beer

$15.00

wake-up call
two eggs* any style with crispy hash browns, choice of bacon or sausage 

$15.00

all American
two buttermilk pancakes or almond French toast, two eggs* any style with crispy hash browns, choice of bacon or sausage

$18.00

Turkey skillet
turkey sausage , egg whites, spinach, onion, peppers, mushrooms, feta cheese, crispy potatoes

$14.00

breakfast bacon sandwich
toasted sourdough, applewood bacon, white cheddar cheese, broken egg.

$14.00

avocado toast
Choice of egg, sourdough, avocado, red pepper flakes, pickled radish, oregano , California olive oil Add smoked Salmon $ 5  

$18.00

eggs benedict
Choice of smoked salmon or Candied Nueskenbacon , arugula, cheddar hollandaise, chives, pickled onions, served with a side of
hashbrowns.

$17.00

loaded breakfast potatoes
Choice of bacon or sausage, hashbrowns, fried egg, onions, peppers, cheddar cheese, salsa Verde and pork green chili.

$17.00

Denver burrito
Choice of bacon or sausage, scrambled eggs, Pico de Gallo, salsa, avocado, crispy potatoes, cheddar cheese. Get is smothered in green
chili for $ 3

$12.00



sinless Omelete
Egg whites, tomato, onion, peppers, spinach, mushrooms, feta cheese, served with has browns

$14.00

Western Omelets
Choice of ham, bacon, or sausage, with onions, tomato, peppers, cheddar cheese, served with hash browns

$14.00

Classic Colorado Omelets $15.00

hashbrowns $3.00

breakfast potatoes $3.00

oatmeal with brown sugar and raisins $6.00

candied bacon $5.00

seasonal fruit cup $4.00

applewood bacon $5.00

coconut water. $6.00

cold brew Starbucks coffee beverage $5.00

LYFE water $5.00

Red bull/sugar free Red bull $4.00

orange, apple, cranberry, tomato, grapefruit juice $4.00

sparkling water $5.00

naked juice $5.00

kombucha $5.00

hot tea $3.00

fresh brewed coffeee.
price will vary by size

$3.00

COCKTAILS 10

fire + spice Old Fashioned
Leopold Bros. American Small Batch, Demerara Sugar, Pimento Bitters, Flamed Orange Oils

$17.00

Great Heights N/A
N/ A Aperitif, Pomegranate, Pineapple, Lime, Ginger Beer

$13.00

Southside
Hendrick's Gin, Lemon Juice, Mint, Cane Syrup

$14.00

Espresso Martini
Wheatley Vodka, Espresso, Coffee Liqueur, Vanilla Syrup

$16.00



Naked + Famous
Vida Mezcal, Aperol, Lime Juice, Yellow Chartreuse

$16.00

Spicy Paloma
Cimarron Tequila Reposado, Grapefruit, Soda, Lime Juice, Habanero

$13.00

Bourbon Berry Smash
Maker's Mark Bourbon, Lemon, Raspberry, Blackberry, Mint

$15.00

Tommy's Margarita
Don Julio Blanco, Lime Juice, Agave

$15.00

Passionfruit Martini
Tito's Vanilla-Infused Vodka, Lime Juice, Passionfruit Puree, Vanilla

$15.00

Classic Mojito
Planta-Rey 3 Star Rum, Lime, Mint

$13.00

COLORADO DRAFT BEER - 10 6

Station 26 Juicy Banger IPA

Avery White Rascal Belgian White

jVenga! Mexican Lager

New Image Moped Blood Orange Wheat

Tivoli Mountain Squeeze Hazy IPA

Call to Arms Steingrabber Dark Lager

DOMESTIC BEER - 7 8

Bud Light

Coors Light

Corona Extra

Blue Moon

Odell's 90 Shilling Ale

Upslope Craft Lager

Athletic Free Wave Hazy N/A IPA

Upslope Snowmelt Tangerine Seltzer

SPARKLING 1

Prosecco, Mionetto $13.00



WHITE & ROSÉ 6

Chardonnay, Cakebread $21.00

Chardonnay, Ancient Peaks $15.00

Pinot Grigio, Riff $13.00

Sauvignon Blanc, Matanzas Creek $14.00

Albarifio, Burgans $15.00

Rosé , Fleurs de Prarie $14.00

RED 5

Pinot Noir, Ayres $15.00

Malbec, Nicolas Catena Malbec $16.00

Cabernet Sauvignon, Seven Hills Winery $14.00

Cabernet Sauvignon, Quilt $19.00

Zinfandel, Pedroncelli 'Mother Clone' $16.00
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