
 
 
 
 

 
 
 

ADULT BEVERAGES 
SUZIE’S ORANGE DROP  $10 
f re sh orange  muddled wi th grey  goose  l ’orange ,  
pruni er orange  l iqueur,  housemade orange  bi t t e rs .  
up.  sugar rim. 
 

DARK & STORMY $8 
Myer’s  dark rum, l ime , angos tura bi t t e rs ,  Bryce ’s 
ginger beer.   rocks .  
 

GREENWICH    $15 
Stranahan’s  Colorado Whiskey in fused wi th 
vani l la,  Carpano Ant ica Vermouth, Jason ’s  
house -made cherry  vani l la bi t t e rs .   up. 
 

HIBISCUS MARG    $9 
Horni tos  Plata,  orange ,  l ime ,  c ranberry ,  house -
made hibi s cus  syrup.  rocks .   sal t?  
 

GINGERED PEAR MARTINI  $12 
Hanger One spi c ed pear vodka, house -made 
ginger lemon simple  syrup, spri tz o f s e l tzer.   up. 
 

CUCUMBER GIMLET   $11 
Leopold’s  Small  Batch Gin in fused wi th 
cucumber,  fre sh l ime ju i c e and a dash o f  St  
Germain Elderf lower Liqueur.   up. 
 

HIGHLAND’S SPRING   $16 
Johnnie Walker Black Labe l  blended s co t ch,  
l emon, St  Germaine Elderf lower Liqueur served 
up in  a Laphroaig coat ed mart in i  glass .   spring is  
here .  
 

STRAWBERRY RHUBARB PIE  $12 
cap rock organi c  vodka in fused with local  
rhubarb, l i ght ly  sweet ened wi th s t rawberry  
c innamon s imple  syrup. up. 
 

INSOLENT COSMO   $14 
jalapeno-in fused mescal ,  pruni er l iqueur d’orange ,  
l ime ,  c ranberry .   sugar rim.  up. 
 

BEERS & ALES 
ska true blonde ale can   4 

coors banquet beer (also in light)  4 

iron city     4 

new belgium sunshine wheat  4½  

avery white rascal    4½  

avery ipa     4½  

avery karma ale    4½  

o’dell levity amber ale   4½  

oskar blues dale’s pale ale   4¾ 
steam engine lager    5 

chimay red label    12 
 

NO PROOF 
thomas brau paulaner   4½  

six89 rüt beer     4  

   

 

 

the BAR menu 
 

 MARINATED OLIVES,  4 

 CRUDO ,  daily a.q. 

r  ROASTED RADISHES, FETA, SABA      4 

 DEVILS ON HORSEBACK  5 

   ROASTED ALMONDS  4    

    ROASTED FINGERLINGS, ROMESCO 4 

   HOUSE SALUMI, MUSTARD  5 

BURRATA, ROASTED ROMAS, BASIL 6 

 
********* 
 

large plates $12 
 

STEAK FRITES  
hanger steak, blue chz butter, garlic fries  
 
DUCKARONI 
confit, blue cheese, fontina, bacon bread crumbs 
 
RED CURRY MUSSEL STEW 
coconut, cilantro, tomato 
 
8oz MILAGRO RANCH BURGER  
fries, greens 
add pancetta, shrooms, cheese,  r toms $1 ea 
 
TRUFFLED RISOTTO with FRIED DUCK EGG 
wild mushrooms, reggiano 
 


