
the Bubbles
 glass bottle

DOMAINE STE. MICHELLE 8.5 33
Brut / Columbia Valley, Washington

DOMAINE STE. MICHELLE 8.5 33
Brut Rosé / Columbia Valley, Washington

CASA DE VALOR  35
Cava Brut / Penedès, Spain

GLORIA FERRER  42
Blanc de Noir / Carneros, California

ROEDERER ESTATE  55
Brut / Anderson Valley, California

the Whites
TENUTA SANT’ANNA 8 31
Pinot Grigio / Veneto, Italy

J VINEYARDS 9.5 37
Pinot Gris / California

LA ARDILLA 8 31
Moscato / Valencia, Spain

S.A. PRÜM “ESSENCE”  8.5 33
Riesling / Mosel, Germany

SANTA CRISTINA “CIPRESSETO” 9 35
Rosé / Toscana, Italy

PATIENT COTTAT “LE GRAND CAILLOU” 8.5 33
Sauvignon Blanc / Loire Valley, France

WHITEHAVEN 10.5 41
Sauvignon Blanc / Marlborough, New Zealand

BERGER 8 41
Grüner Veltliner / Niederösterreich, Austria

AVALON 7.5 29
Chardonnay / California

PEIRANO ESTATE 9.5 37
Chardonnay / Lodi, California

CHALK HILL 11.5 45
Chardonnay / Sonoma Coast, California

STAG’S LEAP “AVETA”  54
Sauvignon Blanc / Napa Valley, California

LA CREMA  45
Chardonnay / Monterey, California

CAKEBREAD  70
Chardonnay / Cameros, California

the Reds
 glass bottle

FARMHOUSE RED 8 31
Blend / California

HOPE FAMILY “TROUBLEMAKER” 12 47
Blend / Paso Robles, California

LOUIS JADOT 9 35
Beaujolais-Villages / Burgundy, France

F.F.COPPOLA “VOTRE SANTÉ”  9 35
Pinot Noir / California

MATTHEW FRITZ 10.5 41
Pinot Noir / Sonoma Coast, California

PIKE ROAD 12 47
Pinot Noir / Willamette Valley, Oregon

BONNY DOON “I AM NOT DRINKING ANY $%&*#!” 9.5 37
Merlot / California

MILOU “ROUGE” 7.5 29
Syrah/Grenache / Languedoc-Roussillon, France

FARM TO TABLE 10 39
Shiraz / Victoria, Australia

CLINE “ANCIENT VINES” 10 39
Zinfandel / Contra Costa County, California

CRIOS 9 35
Malbec / Mendoza, Argentina

DECERO 11 43
Malbec / Mendoza, Argentina

the Reds cont.

 glass bottle

FATTORIA RODÁNO “POGGIALUPI” 9 35
Toscana / Italy

CHATEAU SOUVERAIN 8 31
Cabernet Sauvignon / California

J. LOHR “SEVEN OAKS” 10 39
Cabernet Sauvignon / Paso Robles, California

INTRINSIC 12.5 49
Cabernet Sauvignon / Columbia Valley, Washington

CHATEAU LESCALLE  45
Bordeaux Superieur / Margaux, France

WILLAMETTE VALLEY ESTATE  60
Pinot Noir / Willamette Valley, Oregon

COPAIN “TOUS ENSEMBLE”  65
Pinot Noir / Mendocino, California

TWOMEY BY SILVER OAK  85
Pinot Noir / Russian River Valley, California

WATERMILL   50
Cabernet Franc / Walla Walla, Washington

RIDGE “THREE VALLEYS”  65
Zinfandel / Sonoma County, California

MATCHBOOK “THE ARSONIST”  55
Blend / Dunnigan Hills, California

THE PRISONER  70
Blend / Napa Valley, California

RODNEY STRONG, “SYMMETRY”  85
Blend / Alexander Valley, California

BODEGA COLOMÉ ESTATE  50
Malbec / Salta, Argentina

SAN ANTONIO “OPAQUE”  65
Malbec / Paso Robles, California

IL POGGIONE  58
Rosso di Montalcino / Toscana, Italy

STONESTREET ESTATE  70
Cabernet Sauvignon / Alexander Valley, California

RAYMOND VINEYARDS  82
Cabernet Sauvignon Reserve / Napa Valley, California

STAG’S LEAP “ARTEMIS”  100
Cabernet Sauvignon / Napa Valley, California

CAYMUS  145
Cabernet Sauvignon / Napa Valley, California

WINE LIST



Classic, house-crafted cocktails and martinis, many with a
Colorado twist!... to complement your dinner experience. Try one of
our favorites- and if you don’t see yours, ask us to mix it up for you!

the Cocktails
MOSCOW MULE / the old standby: Tito’s vodka, ginger beer, fresh 
lime, in a Tito’s copper mug. Also try one of our variations, or inquire 
what seasonal options we might have!

     ALPINE MULE / with Leopold’s Three Pins Alpine liqueur

     COLORADO IRISH MULE / with Stranahan’s Colorado Bourbon

     GOLDEN MULE / with Montanya Oro rum, Leopold’s orange
     liqueur, and bitters

COLORADO HOUSE MARGARITA / our local take on the old favorite! 
Boulder’s Suerte tequila: choose blanco, reposado, or añejo; Leopold’s 
orange liqueur, fresh lime, and sour, served on the rocks.

NEW WHISKEY SOUR / Vail’s 10th Mountain Rye, splash Disaronno,  
orange bitters, fresh lemon, simple, lemon twist.

GINGER PALOMA / Suerte Blanco tequila, Domaine de Canton ginger 
liqueur, ruby red grapefruit, lime, salted rim.

ULTIMATE COLORADO BULLDOG / Spring 44 vodka, Marble 
Moonlight espresso liqueur, splash cream, topped with cola.

GIN AND ROSEMARY ALPINE SOUR / Spring 44 Mountain Gin, 
Leopold’s Three Pins Alpine Liqueur, rosemary, fresh lemon, sweet and 
sour, topped with soda.

THE OLD OLD-FASHIONED / served the most traditional way! Basil 
Hayden’s bourbon, Angostura bitters, sugar cube, muddled, topped with 
Bordeaux cherry and orange slice.

WINTER COCKTAIL / Dancing Pines Spice rum, splash Domaine de 
Canton ginger liqueur, squeeze lemon, simple, Angostura bitters, cloves.

MOUNTAIN HOT TODDY / Tin Cup bourbon, fresh lemon, honey, 
cloves, topped with hot water.

the Martinis
CLASSIC / inquire for our selection of premium vodka and gin, always 
served shaken with love, dry vermouth, and three olives.

007-STYLE VESPER / for a twist, try a true old staple! Ketel One,
Beefeater London Gin, and Lillet Blanc, topped with tonic and a
lemon twist.

LOVELAND NEGRONI / Spring 44 gin, Fortify Bitter liqueur, sweet 
vermouth, Bordeaux cherry.

METROPOLITAN / a classic Cosmo, bumped up a notch. Ketel Citröen, 
crème de cassis, triple sec, lime, cranberry.

CLASSIC HEMINGWAY DAIQUIRI / Montanya Platino rum, Leopold’s 
Maraschino liqueur, simple syrup, fresh lime, ruby red grapefruit.

MILE HIGH MANHATTAN / Sambuca rinse, Breckenridge bourbon, 
splash Tuaca and Grand Marnier, squeeze fresh orange.

PEAR PRESSURE / Grey Goose La Poire, St. Germain liqueur, peach 
schnapps, cranberry, topped with sparkling wine.

CRIMSON / Belvedere, Fonseca Bin27 port, lime, sweet and sour, 
topped with sparkling wine.

ORANGE / the Bent Fork favorite. Grey Goose L’Orange, triple sec, sour, 
splash Sierra Mist.

POMEGRANATE / Ketel One vodka, Pama liqueur, splash triple sec 
and sweet and sour.

the Beers
Inquire with your server for current draft selections!

Colorado Craft Bottles
SUMMIT “DELLA’S APPLE STRUDEL” CIDER / Fort Collins

FUNKWERKS RASPBERRY PROVINCIAL SOUR / Fort Collins

OSKAR BLUES “MAMA’S LITTLE YELLA PILS” / Longmont

ODELL “EASY STREET” WHEAT / Fort Collins

AVERY “WHITE RASCAL” BELGIAN STYLE WITBIER / Boulder

GREAT DIVIDE “COLETTE” FARMHOUSE ALE / Denver

NEW BELGIUM “GLUTINY” PALE ALE / Fort Collins

UPSLOPE CITRA PALE ALE / Boulder

OSKAR BLUES IPA / Longmont

AVERY IPA / Boulder

ODELL “MYRCENARY” DOUBLE IPA / Fort Collins

NEW BELGIUM “FAT TIRE” AMBER ALE / Fort Collins

GRIMM BROTHERS “LITTLE RED CAP” ALT STYLE ALE / Loveland

AVERY “ELLIE’S” BROWN ALE / Boulder

NEW BELGIUM “1554” BLACK LAGER / Fort Collins

LEFT HAND MILK STOUT NITRO / Longmont

ODELL “CUTTHROAT” PORTER / Fort Collins

Imported Bottles
ST PAULI GIRL NON-ALCOHOLIC / Germany

CORONA EXTRA / Mexico  |  STELLA ARTOIS / Belgium

GUINNESS DRAUGHT / Ireland

Domestic Bottles
CRISPIN ORIGINAL CIDER  |  BLUE MOON  |  BUDWEISER  |  

BUD LIGHT  |  MICHELOB ULTRA  | COORS BANQUET

DRINK MENU gf

gf

gf

gf  gluten free

tthe Scotch
Blends 

DEWAR’S WHITE LABEL  |  J&B  |  JOHNNIE WALKER BLACK LABEL

Single Malt
GLENLIVET 10  |  GLENFIDDICH 12  |  GLENMORANGIE 10

GLENMORANGIE LASANTA  |  GLENMORANGIE QUINTA RUBAN

MACALLAN 12  |  TALISKER 10  |  OBAN 14

the After-Dinner Delights
MOONLIGHT MARTINI / Marble Moonlight espresso liqueur, Stoli 
Vanil, Godiva liqueur, espresso beans.

CHOCOLATE MARTINI / Stoli Vanil, Godiva liqueur, dark crème de 
cacao, splash cream.

KEOKE COFFEE / Kahlua, splash brandy and crème de cacao, fresh 
brewed coffee, whipped cream, cinnamon.

COLLINS IRISH COFFEE / Jameson, Dry Town Nooku Bourbon Cream, 
fresh brewed coffee, whipped cream.

the Ports
FONSECA BIN 27 RUBY  

TAYLOR FLADGATE 10-YEAR TAWNY

TAYLOR FLADGATE LATE BOTTLE VINTAGE


