: E : DENVER, CO

OUR FAVORITES
FIRE BIRD 1]7
blanco tequila, grapefruit, .

BIRD OF PARADISE
bourbon, blackberry, mint, lemon

C
0]
c spicy basil syrup, agave, soda
K
T
A

I EARLY BIRD HALF A BRAIN
L new amsterdam vodka, plantation pineapple rum,
mr. blacks cold brew, guava, coconut, lime
S vanilla, kahlua
PRETTY RICKEY
AY FIRST CLASS empress gin, grapefruit,
altos tequila, aperol, lime, elderflower, soda

grapefruit, lemon

PRIMROSE
BLUE HERON hendrick’s gin,
new amsterdam vodka, elderflower liqueur, lime,

blueberry liquor, lime, basil lemongrass, vanilla

(e]

| ©, BUBBLES

E TORRESELLA
prosecco | italy 12.[48.

g A TO Z WINEWORKS
rosé of sangiovese | oregon 14.|56.

CHATEAU MINUTY ‘PRESTIGE’
rosé | france 20.|80.

OYSTER BAY
sauvignon blanc | new zealand 12.[48.

RODNEY STRONG ‘CHALK HILL
chardonnay | california 14.|56.

LEYDA RESERVA
pinot noir | chile 12.]48.

LET’S GET CANNED

AMERICAN LAGER ..o 6.
easy drinking

A m m W

COLETTE FARMHOUSE ..ot 6.
homage to the saisons

)

HAZY IPA L 8.
new england-style IPA

STRAWBERRY RHUBARB ... 8.
sour ale

HIGH NOON L. 8.
grapefruit or mango

BUCKET OF BEERS ..o 30.
6 american lagers

@ m>o» O0OX

MIX N MATCH BUCKET ..coiiiiiiiiiiiiiieir e 40.
6 of your choice



TTAM - 2PM

L BEET HUMMUS ... i, 15.

U marinated golden beets, house-made flatbread, fresh radish (v)

L) CAESAR™ . 16.

N classic parmesan dressing, cured egg yolk, sourdough crumb

C chicken 8. | shrimp 10. | salmon 12.

H CHOPPED SALAD ..o 17.
feta cheese, cucumber, cherry tomato, olive, red onion, oregano
vinaigrette (v) chicken 8. | shrimp 10. | salmon 12.
HERB ROASTED CHICKEN SALAD .................. 16.
fresno chile, celery, mayonnaise, spring greens, marcona almonds
CHICKEN SCHNITZEL ...t 18.
herb salad, charred lemon, gribiche
TURKEY CLUB ... 18.
river bear turkey, bacon, tomato, butter lettuce, aioli, fries
LI BURGER™ .. e, 20.
cheddar, griddled onion, burger sauce, b&b pickles,
potato bun, fries
egg 2.|1/2 avocado 4. | bacon 2.

M

I
D SHRIMP COCKTAIL
lemon herb poached, house-made cocktail sauce

D 3. each

A

Y

DEVILED EGGS
smoked trout roe, chive 9.
LJ CAESAR*
classic parmesan dressing,
cured egg yolk, sourdough crumb 16.
chicken 8. | shrimp 10. | salmon 12.
LAMB SKEWERS
cucumber, pickled onion, tahini, house-made flatbread 10.
MEAT AND CHEESE BOARD
15.

D BEET HUMMUS .............. 17. CRISPY SALMON .......... 34.

marinated golden beets, house- farro, radish, cucumber, pickled
I made flatbread, fresh radish (v) shallot, yogurt sauce

N
LJ CAESAR* ......cccienin. 16. LJ BURGER* .........c.c....us 22.

N cured egg yolk, sourdough crumb bacon, cheddar, onion, burger

E chicken 8. | shrimp 10. | salmon 12. sauce, b&b pickles, potato bun, fries

egg 2. | 1/2 avocado 4. | bacon 2.

R LAMB SKEWERS ............ 16.
cucumber, pickled onion, tahini, FRENCH FRIES ............... 8.
house-made flatbread cider aioli & ketchup
FRIED CHICKEN ........... 29. MAC & CHEESE ............. 12.
b&b pickles, coleslaw, hot sauce, gouda & hatch green chile

sweet & sour, cornbread

MEAT AND CHEESE BOARD .........cooooiiiiiii 28.

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

Please note we are a service included establishments and all checks come with a 20% gratuity
A 2:5% culinary service charge on food will be added to your bill to support equitable culinary wages



