


Wines By The Glass

Sparkling

$14Lucien Albrecht
 Brut Rose

Alsace, France

Nicolas Feuillatte 187ml
Champagne 

Chouilly,France

$30

Red

Alexander Valley 
Cabernet Sauvignon
Sonoma, California

$18

Four Graces
Pinot Noir

Willamette Valley, Oregon

$16

Caymus-Suisan ‘Walking Fool’ 
Red Blend

Suisan Valley, California

$17

Trivento Reserve
Malbec

Mendoza, Argentina

$14

White
Drylands

Sauvignon Blanc
Marlborough, NZ

$14

Di Lenardo 
Pinot Grigio
Friuli, Italy

$13

Caymus Vineyards ‘Sea Sun’
Chardonnay

Central Coast, Ca

$16

Laurenz V. 
Gruner Veltliner 

Niederösterreich, Austria

$15

Rose
Miraval “Studio”

Rose
Provence, France

$14

Desserts

Warm Spiced Apples,
Gluten Free Cookie,

Cinnamon Sugar,
Vanilla Ice Cream

Wine Pairing:
Far Niente ‘Dolce’

1,2

Apple Crumble $16

Two Scoops 
Vanilla or Chocolate

1, 2

Ice Cream $8

Classic Cheesecake, 
Graham Cracker Crust,

 Raspberry Sauce, Berry Compote
Wine Pairing:

Deltetto Passito ‘Bric du Lion’
1,2,7,8

NY Cheesecake $15

Espresso Panna Cotta,
Dark Chocolate Filigree, Berry

Compote
Wine Pairing:

 Osborne Pedro Ximenez Sherry
1

Panna Cotta $16

Coffee and Tea
Espresso $4

Assorted Teas $5
Americano $5

1-milk 2-eggs 3-fish 4-shellfish
5-tree nuts 6-peanuts 7-wheat

8-soy 9-sesame

Mionetto
Proseco

Veneto, Italy

$12

Brownie Sundae
Chocolate Chip Brownie, 

Raspberry and Chocolate Sauce,
 Strawberries, Vanilla Ice Cream

Whipped Cream
Wine Pairing:

Dows Tawny Port 10yr
1,2,7,8

$15



Draft Beer

Coors Brewing CO
Light Lager

$7

Avery Brewing
White Rascal Belgian White

$8

New Belgium 
Mtn. Time Lager

$8

Crooked Stave
Sour Rose

$8

Sierra Nevada
Hazy Little Thing IPA

$8

Pacifico
Mexican Lager

$8

Guiness
Irish Dry Stout

$9

Melvin Brewing
West Coast Pilsner

$8

Vail Brewing Company
Gore Creek IPA

$9

Vail Brewing Company
Hot Mess Blonde

$9

Bottles & Cans

Coors Banquet
American Lager

$7

Budweiser
American Lager

$7

Bud Light 
Light Lager

$7

$8

Stella Artois
Pilsner

$7

Seltzer & Cider

High Noon Seltzer
Assorted Flavors

$8

Stem Ciders
Pear Cider

$8

Non-Alcoholic

Guiness
Irish Dry Stout

$8

Heineken
Dutch Lager

$7

Dessert Sips $17

Vodka,  Bailey’s Chocolate, 
Rum Chata, Mole Bitters

Adult Chocolate Milk

Bumbu Rum, Giffard Banana,
Licor 43, Nutmeg, 

Whole Egg

Banana Flip

The Night Cap
Espolon Reposado, Amaro

Averna, Espresso,
Coffee Demerara Syrup,

Walnut Bitters

Dessert Wines

douro valley, portugal
Dows Tawny Port 10yr $11

douro valley, portugal
Dows Tawny Port 20yr $18

napa valley, california
Far Niente, ‘Dolce’ $25

Piemonte, Italy
Deltetto, ‘Passito’ $20

Osborne PX sherry $14
El Marco de Jerez, Spain

Vail Brewing Company
Pete’s Stash Pale ALe

$9

New Belgium 
Fat Tire Amber Ale

$15
$12

$15

$12

$22
$21
$13

$15

$15
After Dinner Sips

Amaro Nonino
Aperol

Benedictine D.O.M.

Campari

Chartreuse Green
Chartreuse Yellow
Chambord

$14

$13
$14
$12

Montenegro

Frangelico
Grand Mariner
Licor 43

Averna

Amaro Averna

Bailey’s  

Bruto Amaro Americano

$12

$13

Disaronno Amaretto $13
Faccia Bruto Gorini $18

Rum Chata $11
Rumple Minze $11



Tiki Time $18
The Zombie

Probitas Blended Rum
Bacardi Silver, 

Cruzan Black Strap,
 Velvet Falernum, Absinthe, 

Grapefruit, Lime, Agave

Machu Punchu
Havana Club Rum, Pisco
Giffards Peach Liqueur,

Pomegranate Syrup
Lime, Tiki Bitters

Coco Loco
Jalapeno Infused Lunazul
Ancho Reyes, Pineapple,
Lime, Cream of Coconut, 

Cucumber Simple
Saline Solution

ZERO PROOF 
...Or Not $10 

Not Berry Spicy 
Strawberry-Basil-Jalapeno

Shrub
Lime, Ginger Beer

 

Ford Park Gardens
Seedlip Garden 108, Soda,

Hibiscus Simple, Lemon

When Life Gives Ya Lemons
Fresh Lemonade with a choice of:

Hibiscus
Strawberry
Blueberry
Cucumber

Pomegranate 
 

Summertime Sips
$17

Hell or Hi-watermelon
 Hibiscus Infused Epic Vodka,
Ancho Reyes Chile Liqueur, 

Watermelon, Lime, Tajin

Flight Risk
Del Maguey Vida Mezcal, 

Aperol, Italicus
Faccia Brutto Amaro Gorini, 

Lemon, Fee Foam
 

Rising Sun
Mars Iwai Japanese Whisky, 

Yellow Chartreuse, Licor 43, 
Yuzu, Honey Ginger Syrup

Strawberry Fields
Epic Vodka,

 Mionetto Prosecco, Lime,
Strawberry-Basil-Jalapeno

Shrub

Perks of Being a
Wildflower

Chamomile Infused Gin, 
St Germain Elderflower Liqueur, 

Lemon, Honey

Stir it Up $19
Harvest Moon

Rittenhouse Rye, PX Sherry,
Apple Cider Syrup, 

Walnut & Orange Bitters

Oaxacan Gold Fashioned
Coconut Washed 

Mi Campo Reposado, 
Nixta Licor de Elote, Mole

Bitters, Coffee Demerara Syrup

Negroni Viola
Peaflower Infused Gin, 

Cocchi Americano, 
Dolin Blanc Vermouth

 

 

Red Sangria
Red Wine, Ginger Ale,

Alma Finca Orange Liqueur
Seasonal Fruit

$12


