
serving lunch + dinner • seven days a week • 970.925.2838

 

VINS AUX VERRES 
~ sparkling wines ~

Marquis De La Tour Brut NV...................................................... $8
Gruet Blanc de Noirs Brut, New Mexico NV.............................. $10
Gosset Brut Excellence NV......................................................... $25

~ white wines ~
Château de Campuget Tradition Rosé 2008.................................. $6
Mas Carlot Marsanne/Roussanne, Vin de Pays 2006.................. $7
Domaine Pichot Chenin Blanc, Vouvray 2007............................. $8
Domaine Talmard Macon-Chardonnay 2007................................ $10
Triennes “Saint Fleur” Viognier, Provence 2007........................ $11
Château Graville-Lacoste, Graves 2007..................................... $12

~ red wines ~
Joseph Drouhin Beaujolais-Villages 2007.................................... $8
Domaine de Gournier Merlot Vin de Pays 2007 .......................... $8
Caves des Papes “Heritages” Côtes du Rhône 2006...................... $9
Michel Picard, Bourgogne 2006................................................... $11
Domaine Lignères “Aric”, Montagne d’Alaric 2004.................... $12
Château Parenchère, Bordeaux 2006........................................... $12

BIéres
belgium

Stella Artois.................................... $5
Saison Dupont.................................. $9
Duchesse De Bourgogne.................. $9
Oud Beersel Framboise.................... $10
St. Bernardus Tripel........................ $9
Delirium Tremens............................. $9
Orval Trappist Ale........................... $8
Chimay Première (Red Label).......... $9

france
Kronenbourg.................................... $5
Castelain Blonde............................. $6
Belzebuth Biére de Garde............... $7

germany
Paulaner Hefeweissen...................... $5

britain
Fuller’s Extra Special Bitter......... $5
Traquair House Scotch Ale............ $8
Guinness Stout................................. $6
Thomas Hardy’s Ale........................ $9

north american
belgian style

Avery White Rascal Witbier.......... $6
Unibroue Don de Dieu Golden......... $9

united states
JK Scrumpy’s Hard Cider (22oz)..... $10
Budweiser......................................... $5
Victory Prima Pils........................... $6
Odells 90 Shilling........................... $5
Anchor Steam................................... $5
Rogue Dead Guy Ale....................... $5
Stone Ruination IPA......................... $6
Dogfish Head 90 Minute IPA........... $7

mexico
Pacifico............................................. $5

netherlands 
Amstel Light.................................... $5

The François................................................................................... $12
Lillet Blanc, Plymouth gin, Cointreau, orange bitters, fresh orange

Aviation.......................................................................................... $13
Hendrick’s gin, fresh lemon juice, Luxardo Maraschino liqueur, Crème de Violette, 
served up.

Ti Punch.......................................................................................... $11
Depaz Rhum Agricole, canne syrup, fresh lime, sparkling water, served over ice.

L’ours Qui Danse............................................................................ $13
Hangar One Mandarin Blossom vodka, Choya umeshu, fresh berries, champagne, 
served over ice with a flamed twist in a stem glass.

The Normandy................................................................................ $12
Menorval Calvados, Orange Bitters, JK Scrumpy’s Hard Cider

Warm Chocolate Truffle Cake ~ Vanilla Bean Ice Cream.....................................................................................................$10

Lemon Tart ~ Raspberries and Chantilly........................................................................................................................................$9

Madeleines ~ Espresso Ice Cream and Marshmallow.....................................................................................................................$8

Crème Brulée du Jour ~ Chef’s Inspiration, Inquire...................................................................................................................$9

Crispy French Feta ~ Fresh Figs and Colorado Wildflower Honey.............................................................................................$11

Selection of Ice Cream and Sorbets ~ Choose Three Flavors...............................................................................................$9

Espresso............................$3.00
Cappucino..........................$4.50

Latte ................................$4.50
Café Americana ...............$4.00

French Press Small .........$4.00
French Press Large .........$8.00
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