
ORGANIC VERLASSO 
SALMON*   $33
smoked sunchoke soubise,   
sunchoke relish, esoterra 
farms radish

ROASTED HALF CHICKEN $29 

lavender butter, wilted 
greens, chicken jus

Roasted seasonal Squash 
& beets  $23
gala apples, herb salad, 
balsamic glaze 

house made pasta  $14|$28
beef ragu, parmesan cheese, 
herbs

LJ CHEESEBURGER  $18 

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

COLORADO GREEN CHILI & 
CHEESE ENCHILADAS  $21
roasted pork, jack cheese, 
cotija, cilantro, sour cream 
béchamel

Mains

crispy cauliflower with 
Tomato Aioli  $8 

fancy mashed 

potatoes  $7 

 

Sides
sauteed seasonal 

veggies   $8 

mushroom ragout  $8 

 

 8oz grass fed filet 

 mignon*  $48

 12oz prime

 new york strip*  $48 

From the Ranch
ACCOMPANIED BY YOUR CHOIDE OF SIDE AND SAUCE 

Salads

Dinner: 4pm - close.

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

avocado & Cucumber  $13 

sesame seed vinaigrette, aleppo 
pepper, marinated olives

cobb salad  $19
chicken,  avocado, bacon, 
marinated tomatoes, egg, 
smoked blue cheese, house 
pickles, buttermilk dressing

winter squash 

salad  $15 
roasted acorn squash, apples, 
warm brown butter, pumpkin 
seed salsa

LJ caesar  $14 
pretzel croutons, egg yolk,   
tarragon, caesar dressing

 

Oysters on the half 

shell*   M|P
citrus mignonette, cocktail 
sauce

roasted gulf shrimp  $17
shrimp butter, lemon, herbed 
toast 

beef tartare*   $16 
smoked onion cream, egg yolk, 
chives,house-made chips 

potato & carrot 

latkes  $13 
smoked salmon, yogurt

Hamachi ceviche  $21 
red onions, citrus, avocado

beet hummus  $14 
crudite, house-made
flatbread, olive oil

potatoes bravas $11
guajillo, potato mousse, 
rosemary, bonito

Starters

 

whole colorado striped bass   

$65 / Feeds 2
roasted vegetables, herbs, fennel, lime

40 oz tomahawk ribeye  

$110 / Feeds 2-3
mustard au poivre, beef herb salad, 

fancy mashed potatoes

lemon Tart  $9

chocolate pot de creme   $9  

 

Sweets
sticky toffee cake   $9 

 
 Steak Sauces
   lj's Steak sauce 

   chimichurri 

   horseradish Tzatziki

Trade Stories, Enjoy The Food

*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

lj Refresher  $9
cucmber , lemon, basil, ginger

restored focus $9
coconut water, reishi powder, 
sea salt, cayenne, almond milk Brews

Wine

Healthy
Elixers & Juices

BEFORE YOU GO GO  $16 

wheatley vodka, espresso, 
vanilla, galliano restretto, 
kahlua 
our espresso martini. 

The Angels’ Share  $15
espolòn reposado, sfumato 
amaro, leopolds 3 pins
tequila with italian flair.

walk in the park  $15  
nolets gin, averell plum 
liqueur, lemon, sage, 
sparkling rosé
light, herbacious, spritz. 

Sparkling
PROSECCO $11/44
stellina di notte
Veneto, Italy 

california cuvee $15/60
j vineyards
Russian River Valley, CA 

NICOLAS FEUILLATTE brut $19/72
Champagne, France 

THE CONFLUENCE  $15
blanco tequila, leopold’s 
blackberry, leopold’s orange, 
lemon
house blackberry margarita. 

the winter coupe $16
leopolds silvertree, drambuie, 
lemon, cranberry, honey
a spiced cosmo.

stay a while $15
buffalo trace, cynar, chai 
vermouth, lemon
chai infused manhattan. 

against All Odds  $15 

leopolds navy strength gin, 
chareau, dolin dry 
twist on a classic martini.

urban stream $15 

ron zacappa 23, mango, winter 
spices, lemon, lime 
a winter punch.

White
GRUNER VELTLINER  $14/56 
ZOCKER
Edna Valley, CA

PINOT GRIGIO   $13/48 
TERLATO VINEYARDS
Friuli, Italy

SAUVIGNON BLANC  $21/78
DOMAINE PAUL CHERRIER
Sancerre, France

SAUVIGNON BLANC  $15/58   
ESK VALLEY
Esk Valley, New Zealand

CHARDONNAY   $15/58 
Domaine Jean-Paul Paquet
Mâcon-Fuissé, France

CHARDONNAY   $14/48  
stoller
Dundee Hills, OR

CHARDONNAY   $16/64 
STAGS' LEAP
Sonoma, CA 
 

Red
cabernet sauvignon     $18/68 
obsidian ridge 
Red Hills, CA

PINOT NOIR $17/68
SOTER NORTH VALLEY
Williamette, OR

PINOT NOIR $16/56 
LULI
Santa Lucia Highlands, CA 

ROSSO DI MONTepulciano $15/60
POLIZIANO 
Tuscany, Italy

MALBEC $14/56
TINTONEGRO, UCO VALLEY
Mendoza, Argentina

CABERNET SAUVIGNON  $18/68 
GOLDSCHMIDT VINEYARDS 
‘katherine’
Alexander Valley, CA

CABERNET franc $17/68
la batellerie
Chinon,FR

gringnolino d'asti $16/68 
tenuta garetto
Piedmont, IT

Rosé
ROSE $13/56  
CHATEAU DU SEUIL
Provence, France 

ROSE $12/40  
STOLLER
Willamette Valley, OR

SPARKLING ROSE $14/56 
VICTORINE DE ChASTENAY
Burgandy, France 
 

CITRUS PARADISi IPA  $8
Copper Kettle Brewing Co. 
Denver, CO

OFF-DRY APPLE CIDER $8
Stem Ciders 
Lafayette, CO 

NITRO MILK STOUT  $8
Left Hand Brewing Co.     
Longmont, CO
 

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

white rascal  $7  
Avery Brewing Co. 
Boulder, CO

FAT TIRE AMBER ALE  $8

New Belgium Brewing Co.           

Fort Collins, CO

COORS LIGHT  $6
Coors Brewing Co. 
Golden, CO 


