Trade Stories, Enjoy The Food

Healthy Start

AVOCADO TOAST 3513

smashed avocado, pickled
carrots, chili flake, lime

BEET HUMMUS 312

crudite, house-made flatbread,
olive oil

Mains

CHICKEN SCHNITZEL 318

greens, charred lemon,
gribiche

COLORADO GREEN
CHILI BURRITO $17

classic pork green chili,
eggs, fried potatoes,
sour cream béchamel

BLUEBERRY PANCAKES 3124

blueberry caramel,
maple and sorghum syrup

STEAK FRITES 529
6oz NY strip, fries, maitre’d
butter

Coftee & Tea

LATTE 36
CAPPUCCINO 36

VANILLA LATTE 36

POWER BOWL $15

chia berry yogurt, bananas,
pepitas, granola, coconut,
avocado, berries, mint,

CO honey

SIMPLE BREAKFAST 316

choice of meat,
potatoes,

eggs your way,
choice of toast

HOUSE SMOKED SALMON* $16

pastrami spice, sourdough toast,

herbed goat cheese, red onion,
lemon

FRENCH OMELETTE 516

cheddar, breakfast potatoes,
fine herbs

STUFFED FRENCH TOAST 3$15

challah bread, ricotta, citrus
zest, seasonal jam, bacon

AMERICANO 35
COFFEE s34

LOCAL TEA s34

Brunch: 8am - 2pm

Salads

ADD PROTEIN: roasted Shrimp $5 | seared salmon $9 | grilled chicken $6

LJ CAESAR $14

pretzel croutons, egg yolk,
tarragon, caesar dressing

VEGETABLE GRAIN SALAD $14
brown rice, roasted veggies,
pickles, cherry tomatoes,

garlic yogurt, dressed herbed

calad FALL SQUASH SALAD 515
roasted acorn squash,
apples, warm brown butter,

CcoBB SALAD $19 .
pumpkin seed salsa

chicken, avocado, bacon,
marinated tomatoes, egg, smoked
blue cheese, house pickles,
buttermilk dressing

Sandwiches

SMOKED HAM CUBANO 315

shredded pork, pickles,
emmental cheese, dijonaise

CHEESEBURGER $18

roasted onions, cheddar,
shredded lettuce, pickles,
potato bun, LJ aioli

LJ CHICKEN SANDWICH $15

crispy chicken, cabbage slaw,
spicy pepper jam, blue cheese

Sides

FRESH FRUIT 36 BREAKFAST POTATOES 36

pepper & onion sofrito

CRISPY BACON 35
AVOCADO & CUCUMBER 36

sesame seed vinaigrette

PORK SAUSAGE 55

river bear meats

Local
JON

*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 illness, especially if you have certain medical conditions.

please note parties of 6 or more will incur an automatic gratuity of 20%



Strong & Spirited

Healthy
Elixers & Juices

LJ REFRESHER $9
cucmber , lemon,
basil, ginger

APEROL SPRITZ 314

aperol, prosecco, soda water

BEFORE YOU GO GO 516

Wheatley Vodka, espresso,
vanilla, Galliano Restretto,
Kahlua

Our espresso martini.

LJ PALOMA 3515

blanco tequila, salted
grapefruit soda

BLACKBERRY MIMOSA 515

Leopold’s Blackberry, prosecco

AGAINST ALL ODDS 3515
leopolds navy strength gin,
chareau, dolin dry

Twist on a classic martini.

THE CONFLUENCE 315

blanco tequila, Leopold’s
Blackberry, Leopold’s Orange,
lemon

House margarita but
blackberry.

ELDERFLOWER GRAPEFRUIT
MIMOSA $15

st. germaine, grapefruit,
bubbles

RESTORED FOCUS $9
coconut water, reishi
powder, sea salt, cayenne,

Brews

almond milk
FRESH ORANGE JVUICE 36

FRESH GRAPEFRVUIT
JUICE 354

KOMBUCHA 59

CITRUS PARADISI IPA 38
Copper Kettle Brewing Co.
Denver, CO

OFF-DRY APPLE CIDER 38

Stem Ciders
Lafayette, CO

SIPPIN'PRETTY SOUR $8
Odell Brewing Co.
Fort Collins, CO

NITRO MILK STOUT $8
Left Hand Brewing Co.

FAT TIRE AMBER ALE $8
New Belgium Brewing Co.
Fort Collins, CO

COORS LIGHT 36

Coors Brewing Co.

Longmont, CO Golden, CO
GREEN JUICE $9 WHITE RASCAL 37
Avery Brewing Co.
Boulder, CO
Wine

White Sparkling Red
GRUNER VELTLINER $14/56 PROSECCO $11/44 CABERNET SAUVIGNON $18/68
ZOCKER STELLINA DI NOTTE OBSIDIAN RIDGE
Edna Valley, CA Veneto, Italy Red Hills, CA
PINOT GRIGIO $13/48 NICOLAS FEUILLATTE BRUT $19/72 PINOT NOIR $17/68
TERLATO VINEYARDS Champagne, France SOTER NORTH VALLEY
Friuli, Italy Williamette, OR
SAUVIGNON BLANC $21/78 PINOT NOIR $16/56
DOMAINE PAUL CHERRIER LULI
Sancerre, France Santa Lucia Highlands, CA

R ’,
SAUVIGNON BLANC $15/58 0S¢ ROSSO DI MONTALCINO $15/60
ESK VALLEY P POLIZIANO
Esk Valley, New Zealand ROSE $13/56 Tuscany, Italy

CHATEAU DU SEVIL
CHARDONNAY $15/58 Provence, France MALBEC $14/56
DOMAINE JEAN-PAUL PAQUET B TINTONEGRO, UCO VALLEY
Macon-Fuissé, France ROSE $12/40 Mendoza, Argentina

STOLLER
CHARDONNAY $14/48 Willamette Valley, OR CABERNET SAUVIGNON $18/68
STOLLER P
Dundee Hills, OR SPARKLING ROSE $14/56 Gf:-l?:::lnlEDT VINEYARDS

VICTORINE DE CASTENAY Alexander Valley, CA
CHARDONNAY $16/64 Burgandy, France '
STAGS'LEAP CABERNET FRANC $17/68
Sonoma, CA LA BATELLERIE

Napa, CA

PINOT BLANC $15/64
ZIND-HUMBRECHT GRINGNOLINO D'ASTI $16/68

Alsace, France

TENUTA GARETTO

Piedmont, IT




