


WINE

PROSECCO

* Zardetto, Veneto, Italy
CHARDONNAY

* Stephen Vincent, California
PINOT GRIGIO

* Anselmi, Italy
SAUVIGNON BLANC

* Wise Guy, Oregon
MERLOT

* Anciano, Italy
PINOT NOIR

* Castle Rock, California
MALBEC

* Terra Rosa, Argentina
CABERNET SAUVIGNON

* Intimo, California

BREAKFAST

COCKTAILS

BOTTOMLESS MIMOSA

* with entree purchase
BLOODY MARY
SCREWDRIVER
MICHELADA

DRINKS

FRESHED SQUEEZED ORANGE JUICE
APPLE JUICE

CRANBERRY JUICE

COFFEE

CAPPUCCINO / LATTE

ESPRESSO

HOT TEA

LARGE FORMAT

BEERS

OATMEAL STOUT

* samuel smith, england 550 ml
REVEREND

* avery, boulder 750 ml

PERE JACQUES

* goose island, chicago, 650 ml
TANK 7

* boulevard, kansas city, 750 ml
O’DELL SINGLE SERVE SERIES

* fort collins, colorado, 750 ml

COCKTAILS

bermuda’s national drink, goslings black
seal rum, topped with ginger beer $8

since the 50's this has been a hard to find
staple. skyy citrus, canton, lime, ginger beer
& engraved copper cup $8

de rigueur brought back from the 30's, this
cocktail is a classic made with our very own
park + co. bourbon, grapefruit juice

& jalapeno honey $8

the colorado manhattan: stranahans,
leopold peach whiskey, carpano antica sweet
vermouth, 2 dashes peychauds bitters $10

a bloody house cocktail: cilantro lime
infused tequila, serrano & black pepper
tincture, and house made bloody mix $8

like sitting on a beach: house infused
pineapple orange vodka, st. germain, &
topped with limonata $8

just think; adult push pop, this drink consists
of house-made orangecello, vanilla vodka
and orange juice $8

for those cold days, your choice of two leaves
and bud tea, park + co. bourbon and honey $8




