
After the Run
19. 	 PEPPERMINT BARK MARTINI
	 reyka vodka, baileys chocolate, 		
	 peppermint schnapps

17. 	 SOUR APPLETINI
	 Granny smith infused Ketel One, 
	 House sour apple schnapps, lime 

18. 	 FOOLS GOLD
	 Gin, orange curaçao, lemon juice, 	
	 spiced apple shrub, bitters

17. 	 ALPENGLOW
	 tequila, lime, cran infused 		
	 cointreau, spiced cranberry syrup, 	
	 cardamom

28. 	 S’MORE PLEASE
	 Cookie butter washed bourbon,
	 creme de cacao, marshmallow 		
	 foam, graham cracker, chocolate 

24. 	 BLACK DIAMOND
	 ron zacapa, lilet rosa, banana,
	 allspice, cynar, bergamont

18. 	 LIQUID EMBER
	 monkey shoulder, house spicey 

Zero Degrees

16. 	 HORCHATA
	 Ritual Rum, cinammon maple
	 +4 - ron zacapa

14. 	 PHONY NEGRONI

Mountain Pour

10.	 WEIHENSTEPHANER HEFEWEISSBIER
12.	 OUTER RANGE “IN THE STEEP” IPA
8.	 TELLURIDE “FACE DOWN BROWN”
8.	 LIGHTSHINE HELLES LAGER
13.	 SECOND DAWN FESTBIER
12.	 AYINGER CELEBRATOR
13.	 SECOND DAWN IPA
12.	 BRLO APPLE CIDER
7.	 COORS BANQUET

Mountain Cellar

Refueling for Friends
28. 	 *BISON CARPACCIO
	 capers, Parmesan crema, crostini

39. 	 *FOIE GRAS PATE
	 foi gras chips, fig balsamic reduction

36. 	 DAILY CHEESE + 
	 CHARCUTERIE BOARD
	 honey, cornichon, crackers

17. 	 JUMBO BAVARIAN PRETZEL
	 dijon, cheese sauce

12/EA. 	 NZ LAMB LOLLIPOP
	 mint chimi churri 

24. 	 SMOKED GOUDA ARANCINI
	 spicy marinara

240. 	 *OSETRA CAVIAR
	 1oz russian osetra caviar, classic 
	 garnishes

45. 	 IMPORTED GRUYERE FONDUE
	 serves two, dried fruits, toasted 
	 baguette

36. 	 THAI STYLE PORK RIBS 
	 toasted peanuts cilantro

18. 	 TRUFFLE PARM FRIES

Sweet Treat
25. 	 BYO S’MORES
14. 	 APPLE CRUMBLE
	 caramel streusel

16. 	 DOLORES’ CANDY BAR 
	 ICE CREAM CAKE

21/84.	 BRUT ROSÉ Allimant Laugner
25/100.	 BRUT Moët & Chandon Impérial
15/60.	 PROSECCO villa sandi

180.	 CHAMPAGNE Veuve Clicquot
160.	 ROSÉ Veuve Clicquot

SPARKLING

17/68. 	 SAUVIGNON BLANC Rombauer

18/72.	 GRÜNER VELTLINER Müller

17/68.	 LATE HARVEST RIESLING Kiona 

21/84. 	 CHARDONNAY Château St. Jean

19/76.	 GEWÜRZTRAMINER Allimant Laugner

WHITE
25/100 	 CABERNET SAUVIGNON Orin Swift
25/100	 PINOT NOIR Chalone
23/92	 BORDEAUX Barre Gentillot
18/72	 BEAUJOLAIS Domaine des Mouilles
16/64	 PETITE SIRAH Fleur
21/84	 BARBERA D’ASTI valmorena

RED

A RARE BIRD ALWAYS KNOWS WHERE TO APRÈS

*Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of food borne illness.


