—SPIRITS

SHOOTERS
Adult Pickle Juice $4

VODKA

Epic $6 (house)

360 Madagascar Vanilla $7
Tito’s $8

Coppermuse Jalapefio $8
Coppermuse Cucumber $8

GIN

Family Jones (House) $6
Western Son $7

Uncle Val's $7
Hendrick’s $9

Empress Indigo $8

RUM

Peach Street Silver $7 (House)
Chairman’s Spiced Rum $7 (House)
Blue Chair Banana Rum $8

TEQUILA

Monte Alban $6 (House)
Espanita Blanco $8
Espanita Reposado $9
Espanita Anejo $10

LALO Blanco 11

Siete Leguas Blanco $13
Siete Leguas Reposado $15
Naked Diablo Coffee Reposado $12
Clase Azul Plata $22
Clase Azul Reposado $24

MEZCAL
Bozal $8

WHISKEY/BOURBON

Four Roses Bourbon (House) $6

Tin Cup $7

Old Elk Blended Straight Bourbon $8
Bulleit Bourbon $8

Woodford $9

Old Bardstown $10

High West Camp Double Rye $10
Buffalo Trace $10

Peach Street Smoked Rye $10
Breckenridge Alfred Williams Barrel Select $10
Breckenridge PX Cask Finish $9

Breckenridge 105 Proof $11

Angel’s Envy $11

Old Bardstown $10

Woody Creek Rye $13

Rod and Hammer Cask Strength Bourbon $14

IRISH WHISKEY
Jameson Irish Whiskey $8

SCOTCH
Glenlivet 12 Yr. $12

ASK ABOUT
OUR SPECIALTY

WHISKEY LIST

— COCKTAILS

Uncle Val’s Gin, Lemon Juice, Simple Juice, Prosecco.

Vanilla Vodka, Triple Sec, Grapefruit Juice.

Dulce Vida Grapefruit Tequila, Simple Syrup, Soda, Lime Juice.
Espanita Reposado Tequila, Grand Marnier, Lime Juice.

Espanita Anejo Tequila, Peach Street Smoked Rye Whiskey,
Chocolate Bitters, Orange Bitters, Agave Syrup.

Bozal Mezcal, Vermouth, Stambecco, Orange Garnish.

Licor 43, Peach Street Rum, Lemon Juice, Coke Splash.

High West Double Rye Whiskey, Orange Bitters, Simple Syrup.
Old Elk Bourbon, Bitters, Sweet Vermouth.

Peach Street Smoked Rye Whiskey, Simple Syrup, Lemon Juice.
Served in a smoked glass.

Breckenridge 105 Proof Whiskey, Breckenridge Bitters, Simple
Syrup, Lemon Juice. Finished with an egg white.

Four Roses Bourbon, Stambecco, Lemon, Bordeaux Cherry, Mint.

Vanilla Vodka, Mozart Chocolate Liqueur, 5 Farms Irish Cream.
Chocolate and Graham Cracker Rim with a Toasted Marshmallow.

Cream.

“These items contain raw egg white. Consuming raw or
undercooked animal foods may increase your risk of foodborne
illness especially if you have certain medical conditions.

ERENCGH: 753 850 e b r e N i o e $10
GRAREERUITSCRUSH #6858 n s ai il i $10
PALOMASS s i i A e S $11
GOLED DUSTWOMAN: " i S e s $11

COLORADO-ZSTER o i nag $14

NEZCALNEGRON - St s v e $10
WALEER:S:LIBRES SiSs S e v e sl $11
RYECOLEDZEASHIGNED: S sl ettty $11
MILE HIGH MANHATTAN .......cccooicrccnccirenene $11

FHE CANREIRE o e N e e $14

EGG WHITE WHISKEY SOUR™ ........cooviiiie. $10

CHERRY BOURBON SMASH ........cooviiiiiciiiciccne $11

SIMORES MARTINL o Tt asa $13

VANILLA LATTE MARTINI ..o, $15
Nola Coffee Liqueur, 360 Madagascar Vanilla Vodka, 5 Farms Irish

—MULES, MARYS, MIMOSA.

Champagne with Orange Juice Splash.

THEGODRARHER Sosent oot anidsas $8
Coppermuse Jalapefio Vodka, Walter’s303 House-made Bloody
Mary Mix.

BEOODY:MARIAT S m e S e ian e sy $8
Tequila, Walter’s303 House-made Bloody Mary Mix.
MIEECHIGHENUEES Sosetiinie s e e e $10
Tito’s Vodka, Goslings Ginger Beer, Fresh Lime.

Choose any spirit and make it a mule for $2 upcharge.
PHESNBORBIGG -t s L N Swt i i $9
Uncle Val’s Gin, Lime Juice, Orange Jiuce, Ginger Beer.
MEZCAEMULE s n e S s e N S el $9
Bozal Mezcal, Goslings Ginger Beer, Orange.

L e R R O R $6




—CANNED BEER

NARRAGANSERTS H- g s ABV 4.2% | $3
Get a Bucket (5) for $12 American Lager
F03EAGER=: S e i e s ABV 5% | $4
Station 26 Brewing American Lager
APRICOTBLEONDE S s S s ey ABV 5.1% | $5
Dry Dock Brewing Blonde Ale
MEXICANLAGER: (i nani vl s ABV 5.3% | $5
Lone Tree Brewing Mexican-style Lager
FAVORITE BLONDE ........ccooceiciie ABV 5% | $6.5
Holidaily Brewing Gluten-free Blonde Ale
EATGRANDY-TRPAS: sos s s e ABV 7% | $6.5
Holidaily Brewing Gluten-free IPA
TREMENS: {16 Oz Cahkssiiniaians ABV 8.5% | $10
Delirium Belgian Blonde Ale
NOSAEGOHOLES S s e e ABV 0% | $6
Untitled Art - Rotating Selection Non-alcoholic
SELTZER - ROTATING SELECTION ............ ABV 5.3% | $6
Ask your server for today’s selection. Hard Seltzer

—IN THE HANGAR

WEEKENDER S e s amassan S e NS

Prosecco, Aperol, Soda.

FHEBINGER - s s e AR

Western Son Gin, Aperol, Ginger Beer, Lime Juice.

BARREL-AGED MARGARITA ..o
SEASONAL FRUIT MARGARITA ....ccooviiiiiiiiiinceicnes

Barrel-aged with Fresh Fruit Puree, Sugar Rim.

BARREL-AGED OLD FASHIONED ......cccooeviiiiiciiciiennes

Four Roses Bourbon, Bitters, Simple Syrup, Orange Twist.

— WINE & BUBBLES

GLASS / BOTTLE

SANGRIA

House Made Seasonal ......ccccoovvveevenennn. $8 / =-
BUBBLES

Wicllif BrugBCA o sl S7 8/ ==
Bisol Jeio Prosecco Brut, IT ..................... $8 / —=
CHARDONNAY

BnnabellaREAT it B e $9 / $36
PINOT GRIGIO

GRTnigi IR SN BT $8 / $32
SAUVIGNON BLANC

INE RN A RS R erinte o ey $9 / $36
ROSE

Mont GravetaBR- i o ey $10 / $40
CABERNET SAUVIGNON

WarWickeSARE = S e e Sl Rt ey $9 / $36

GLASS / BOTTLE

PINOT NOIR

Epnesto:Catena ARSwEs Nt e $9 / $36
MALBEC

Tinto Negro-ARR S sa 8o Ll s $7::/-:$28
CHIANTI

Borga Scopeto s B g $11 / $44
Heavii\Weighti@hardonay i o ns o 8 $7
Heavy Weight Cabernet .............ccsieiivennsiorneninennnnns $7
Walter's Wehite = PinotiGrigio: . i i R L 5 $7
Walter’s Red Blend - Cabernet/Malbec ................. $7

WELL, HOUSE WINE, DRAFT BEER ..................... $1 Off
BREADSTEICRS ...« f0 G ihaline i i $2 Off
Freshly baked breadsticks brushed with garlic herb butter.

CHEESE BRERD S8 i i iihg $2 Off

Freshly baked breadsticks using house-made dough
topped with melted mozzarella.

HAPPY HOUR MONDAY -FRIDAY 2 PM-6 PM |

FRIDAY - SATURDAY 8 PM - 10 PM ——

OVEN-BAKED WINGS il s st i $2 Off

Voted “Best Wings in Colorado” - BuzzFeed

CHOOSE YOUR FLAVOR

Dry Rub, Italian-style Buffalo Sauce, Garlic Parmesan,
Kicking Bourbon BBQ, Honey Sriracha, Mango Habanero.
Served with carrots and one side of Ranch or Bleu Cheese. Additional
Ranch or Bleu Cheese $.75 each. Additional Wings Sauce S1 each.




