
Salads & SOup

Caesar Salad 6 | 12
hearts of romaine, herb croutons, parmesan crisp, 
oven dried heirloom grape tomatoes

Greek Salad GF | Vg 7 | 14
herb vinaigrette dressed mixed greens, 
feta cheese, pepperoncini, tomatoes, 
cucumbers, kalamata olives, red onions

Cobb Salad 7 | 14
mixed greens, bacon, bleu cheese, avocado, 
tomatoes, hard boiled egg, ranch dressing

House Salad GF | VG  5 | 10
dijon thyme vinaigrette dressed mixed greens, 
tomatoes, cucumbers, carrots, radish, red onions 

Arugula Salad VG  7 | 14
goat cheese, heirloom grape tomatoes, 
candied pecans, dried cherries, 
fried shallots, red wine vinaigrette

Choice Of Protein:
Tuna +10 | Salmon +8 | Chicken +6 | Steak +10 | Grilled Shrimp +8 | Fried Tofu +7 | Scallops +10

Soups
French Onion 5 | 10Miso 4 | 8 
Soup of the day  5 | 10Clam Chowder 5 | 10

Salads

Bistro & Co.

Lunch Menu

Specials
SMOKED COLORADO BASS TAPA GF 11

herbed quinoa, saffron vinaigrette, pea tendrils, 

pomegranate molasses

Eggplant parmesaino 

Sandwich 12

parmesan battered eggplant, marinara, 

mozzarella cheese, basil, 

on a hoagie roll, choice of side 

Food Cocktail
Lily’s Lush     10
vodka, white grapefruit juice, 
Chase elderflower liqueur, lemon juice, 
simple syrup

Wine
Lifevine  10 | 40

Pinot Nior 2019 Willamette Valley Oregon

grooner 8.5 | 34

Gruner Veltliner 2019 Austria



Street Taco gf 4.5
chefs daily protein selection, cotija cheese, 
fire-roasted tomato salsa, pico de gallo, corn tortilla

Fries or Tots VG 6
add: truffle aioli $2

Falafel Balls VG 8
tahini, pomegranate molasses

Onion Rings VG 9
house made with spicy aioli 

fried artichoke hearts VG 8
lemon tarragon aioli

Dynamite Shrimp  11
tempura fried, dynamite sauce

Roasted Cauliflower gf | VG 8
sweet red pepper sauce, toasted almonds, 
lemon oil, basil

Thai Mussles gf 12
caramelized onions, ginger, yellow curry, 
coconut milk, lime, basil & cilantro

Brussel Sprouts 8
crispy fried, bacon, parmesan, miso, basil

Blistered Shishitos gf | VG 8
smoked sea salt, lime, cilantro, cotija cheese

Bacon Wrapped Dates  9
dynamite sauce

Meatballs  9
pork & ricotta meatballs braised in 
san marzano tomato sauce

Blue Crab Dip  10
roasted garlic, herbed cream cheese, 
fresh herbs, grilled baguette

Korean BBQ Ribs  12
three pork spare ribs, korean bbq sauce, 
scallions, toasted peanuts

Hot Tapas Cold Tapas

choose a Base choose a Sauce
sticky rice traditional poke sauce
quinoa ponzu
mixed greens  coconut ginger

add a Protein
tuna (21)  salmon (19)
chicken (16) steak (21)
poached Shrimp (19)  fried tofu (16)

Add ons
jalapenos (.50)  crunchies (.50) 
carrots (.50)  pickled Radish (.50) 
cilantro (.50) nori (.50) 
asparagus (1)  cucumber (1) 
edamame (1)  mango (2) 
avocado (2)

oyster on the half shell* 3
raw oysters, cocktail sauce, mignonette

Chilled Edamame VG 5
sea salt

KEttle chips 6
house made with sea salt

Ceviche  12
shrimp & scallops, jalapeños, bell peppers, 
cucumber, avocado, red onion, lime, 
cilantro, corn tortilla chips

lebanese bruschetta VG 7
eggplant harissa, lebneh, 
toasted pine nuts, chive oil

Golden Beets gf | VG 9
shaved asparagus, toasted pine nuts, 
farmers cheesered wine vinaigrette, 
smoked sea salt

Black Bean Hummus VG 8
cotija cheese, blistered shishito peppers, 
chili oil, salsa fresca, flat bread

Beef Carpaccio VG 12
giardiniera tapenade, arugula, aged balsamic, 
lemon oil, smoked sea salt, crostini

Shrimp Cocktail gf 11
cocktail sauce

Burrata VG 11
heirloom grape tomato & roasted garlic, 
mint pesto, aged balsamic, crostini

poke bowls



Entrees
Bolognese  15
papparadelle noodles, classic Italian meat sauce, 
touch of cream, grana padana

Carbonara 16  
spaghettini, pancetta, prosciutto, peas, 
red onions, parmesan cream sauce

Prawn & Clam arrabbiata  17 
spicy san marzano tomato sauce,
caramelized onions, parmesan, basil

Herbed Gnocchi VG 16
asparugus, artichoke hearts, roasted garlic,
parmesan, vodka-tomato cream sauce

Risotto gf 15
arborio rice, fava beans, micro bulls blood, 
smoked tomato-fennel emulsion, 
chive oil, grana padana

VG - Denotes Vegetarian | GF - Denotes Gluten Free

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 
We are happy to provide bread upon request

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING.

Grilled atlantic Salmon gf 19
quinoa tabouli, watercress-tomato salad, 
goat cheese crema

Fish and Chips 17
beer battered alaskan cod, fennel slaw, 
cajun tartar sauce

Chicken Picatta gf 15
chicken breast, lemon-caper sauce, 
rice pilaf, vegetable medley

Herb MArinated sirloin   21
guiness compound butter, fingerling potatoes, 
seasonal vegetables

Red Trout Provençal 19
tomatoes, olives, capers, pepperoncini peppers, 
garlic, basil, olive oil tossed with spaghettini

Pasta & Risotto

Surf & Turf

Gluten free pasta available for $3

Sandwiches
side Choices
Fries, Tater tots, kettle chips, salad, or soup

Tuna Melt  12
warm tuna salad, swiss cheese, avocado, lettuce, 
tomato, onion, on toasted whole wheat, 
choice of side

B.A.L.T  12
bacon, avocado, lettuce, tomato, garlic aioli, 
on toasted whole wheat, choice of side

Rueben  13
house made shaved corned beef, sauerkraut, 
swiss cheese, on toasted marble rye, 
thousand Island dressing, choice of side

Quinoa 
black bean Burger VG   14
spinach, tomato, avocado, pepper jack cheese, 
cilantro cream, choice of side

Nashville hot Fried Chicken  15
pickles, garlic aioli, on a brioche bun

95a Hamburger   15  
1/2 pound all-natural beef, brioche bun, lettuce, 
tomato, onion, pickles, choice of side

add: cheese, bacon, caramelized onions, 
green chiles, mushrooms $1.00 each
add: avocado $3.00

French Dip  16
roast beef, fontina cheese, horseradish crème, 
au jus, on a hoagie roll, choice of side

Salmon Wrap  17
grilled salmon, bacon, avocado, lettuce, tomato, 
onion, sweet soy, choice of side



La Crema  12.5 | 50 
Pinot Noir 2018 California  
Padrillos  9  I  36 
Malbec 2019 Argentina
Le Charmel    9  I  36
Syrah - Grenache 2016 France
Black’s Station  9.5  I  38 
Cabernet Sauvignon 2018 California 
Klinker Brick   9  I  36  
Brickmason Red Blend 2016 California
Tortoise Creek            9  I 36
Zinfandel 2018 California
Kunde 14 I  56 
Cabernet Sauvignon 2016 California

spinelli   8 | 32
Pinot Grigio 2019 Italy
Villa Viva  9 I 36 
Rosé 2019 France
faisao  8 I 32 
Vino Verde Rosé | Portugal 
M.A.N   8 I 32
Chenin Blanc 2019 South Africa
Schmitt SÖhne   8 | 32
Dry Riesling 2019 Germany
Matua  9.5 I 38
Sauvignon Blanc 2020 New Zealand 
Giesen   10 I 40
Sauvignon Blanc 2019 New Zealand 
Kendall-Jackson   9.5 | 38
Chardonnay 2018 California

Vintage and price subject to change

Wine
Red 

White

BEER
Draft
Please Inquire with server

Bottles & Cans
Coors Edge  4.5 

Non-Alcoholic (Golden, CO)

Coors         4.5

Light (Golden, CO) 

Pacifico 5

Lager (Mexico)

Montucky Cold snack 4

Lager (Montana)

Peroni  5

Lager (Italy)

Chang 5

Lager (Thailand)

colorado Cider company 6

Dry Cider (Denver, CO)

DRY DOCK   5.5

Apricot Sour (Aurora, CO)

Odell 5.5

90 Shilling Amber Ale (Fort Collins, CO)

Bell’s   6

Two Hearted India Pale Ale (Michigan)

Tommyknocker  5.5

Maple Nut Brown (Idaho Springs, CO)

Guinness   5.5

Draught (Ireland)

Left Hand    5.5

Milk Stout (Longmont, CO)
Bocelli   8 | 32
Prosecco Italy

Sparkling



Cucumber Smash 10
Wild Roots cucumber & grapefruit gin, cucumber, 
mint, grapefruit juice, simple syrup

Pomegranate Passion 10       
Deep Eddy lemon vodka, triple sec,
pomegranate juice, lemon juice, sugar rim

Emotional Rescue  10
vodka, pineapple juice, orange juice, 
fresh rosemary simple syrup

spicy Mango MArgarita  10
house infused jalapeno tequila, triple sec, 
mango puree, lime juice, chili salt

Elderflower Fizz 12
Chase elderflower liqueur, Boccelli prosecco, 
orange bitters, soda water

Hot Blooded  10
house infused jalapeno tequila, grapefruit juice, 
lime juice, simple syrup, soda water

CockTails

The OMG  5
orange juice, muddled mint, ginger beer

fuego mango 6
mango puree, jalapeno, lime juice, orange juice, 
soda water, simple syrup, chili salt

Classics

House Specialties 

Blood & Sand 13       
Famous grouse scotch, orange juice, 
Luxardo marachino cherry liquor, 
sweet vermouth, simple syrup, lemon juice

whiskey smash   10
bourbon, demerara syrup, lemon juice, 
orange bitters, mint

Hemingway Daiquiri  10
Real McCoy rum, grapefruit juice, lime juice,
simple syrup, Luxardo maraschino liqueur, 
maraschino cherry

esteban’s Last word  12
Spirithound gin, Green Chartreuse,
Luxardo maraschino liqueur, simple syrup,
lime juice, maraschino cherry

switch lanes  5
cucumber & mint simple syrup, lime juice, 
grapefruit juice, soda water, tonic water

Zero Proof

Pellegrino Sparkling   4.5
Izze Rotating Flavor      4
IBC Root Beer    4
San Pellegrino      4
Orange, Lemon, Pomegranate
Soft Drinks     3
Coke, Diet Coke, Sprite, 
Ginger Ale, Gosling’s Ginger Beer, Lemonade

Hot / Iced Tea  3
Erie Coffee Roasters Coffee 3       
Hot Chocolate 4
Milk 3.75
Chocolate Milk 4
Juices  3.75 
Apple, Orange, Cranberry
Premium Juices 4.25 
Pomegranate, Pineapple, Grapefruit

Beverages



Kids
buttered pasta  6
shell noodles with butter

steak  9
choice of side

grilled cheese  8
american cheese, choice of side

cheese quesadilla  7

salmon  13
choice of side

popcorn shrimp 10 
choice of side

MAc & Cheese 8
signature cheese sauce

hamburger  7 
choice of side

Cheeseburger  7 
choice of side

chicken fingers  8
choice of side

spaghettini  8
spaghettini noodles with marinara sauce

side Choices
Fries,Tater tots, kettle chips, salad, or soup

Desserts
apple crisp  9
vanilla ice cream

pina colada cheesecake  9

cinnamon roll  7

Pellegrino Sparkling   4.5
Izze Rotating Flavor      4
IBC Root Beer    4
San Pellegrino      4
Orange, Lemon, Pomegranate
Soft Drinks     3
Coke, Diet Coke, Sprite, 
Ginger Ale, Gosling’s Ginger Beer, Lemonade

Hot / Iced Tea  3
Erie Coffee Roasters Coffee 3       
Hot Chocolate 4
Milk 3.75
Chocolate Milk 4
Juices  3.75 
Apple, Orange, Cranberry
Premium Juices 4.25 
Pomegranate, Pineapple, Grapefruit

Beverages

lava cake  9
vanilla ice cream

creme brulee duo  9
chocolate espresso & lemon


