
BLISTERED SHISHITO PEPPERS
sea salt, lemon

11
 

CASTELVETRANO OLIVES
served warm 

8

GRILLED LAMB MEATBALLS
burrata, simple tomato sauce

18

SCALLOPS*
fennel confit, brown butter

23

YELLOWTAIL TOSTADA*
lightly fried yellowtail, crispy onions, 

kecap manis
23 

HAND CUT FRIES
poutine or truffle

19

CROQUETAS de BACALAO
black garlic aioli, romesco

15

FRIED CHICKEN SANDWICH 
bread & butter pickles, kewpie mayo

19

SHIITAKE BUNS 
pickled vegetables, hoisin

16

BUTTER LEAF SALAD 
radish, fine herbs, avocado, lemon 

vinaigrette
15

STEAK BURGER* 
caramelized onions, mushrooms, 

provolone
24

CHICKEN LIVER PATE* 
stone fruit preserve

15

SPAGHETTI SQUASH CACIO E PEPE 
toasted pepitas, sage

21

COFFEE CURED SKIRT STEAK* 
5oz w/ chimichurri

22

BEAN SOUP 
sicilian olive oil, cracked olives, 

pecorino
13

GRILLED SOURDOUGH FLATBREAD 
broccolini, ricotta, 

with or without anchovies
18

CRISPY PORK BELLY 
Colorado honey, roasted shallots

23

FRESH MADE MINI DOUGHNUTS 
14

CHARCUTERIE
saucisson sec / chorizo / speck 

served with pickles, mustard, and crostini
small 19     |     large 30

CHEESE BOARD
daily selection of 3

served with pickles, mustard, and crostini
21

*These items may be served raw or undercooked based on your specification, or contain raw or 
undercooked ingredients. The Colorado department of health would like to inform you that consuming 

raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne 
illness... WE would like to inform you that these “raw or undercooked” foods are also delicious!

tasting room



Wine

White 
S C A R P E T T A ,  Pinot Grigio.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14	 | 	 21	| 	 54	
Fr iu l i ,  I t a l y

D O M A I N E  D E S  B U I S S O N N E S ,  Sancerre.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19	 | 	 29	| 	 75	
Lo i re ,  F rance

H E I T Z ,  Chardonnay.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18	 | 	 27	| 	 71	
Napa ,  USA

D O M A I N E  B E R N A R D  D E F A I X ,  Chablis.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17	 | 	 25	| 	 66
Burgundy,  F rance

A Z I E N D A  V I N I C O L A  P A L L A D I N O ,  Gavi di Gavi.. . . . . . . . . . . . . . . . . . . 15	 | 	 22	| 	 58
P iedmont ,  I t a l y

Red
Q U E R C E T O ,  Chianti Classico. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14	 | 	 21	| 	 54	
Tuscany,  I t a l y

F O S S O  C O R N O ,  Montepulciano d’Abruzzo. . . . . . . . . . . . . . . . . . . . . . . . . . . 13	 | 	 20	|	 50
Abruzzo,  I t a l y

M I G R A T I O N ,  Pinot Noir.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16	 | 	 24	| 	 63
Sonoma ,  USA

D U C K H O R N ,  Cabernet Sauvignon.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23	 | 	 35	| 	 90	
Napa  Va l ley,  USA

Z U C C A R D I ,  Malbec.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13	 | 	 20	|	 50	
Mendoza ,  Argent ina

Rosé
M A R C H E S I N I ,  Chiaretto.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12	 |  18 | 	 46	
Veneto,  I t a l y

Sparkling
M I O N E T T O  V A L D O B B I A D E N E  D O C G ,  Prosecco.. . . . . . . . . . . . . . . .  14	 | 	  54 
Veneto,  I t a l y

V E U V E  C L I C Q U O T  Y E L L O W  L A B E L ,  Champagne. . . . . . . . . .. . . . .  29 | 	  135 
Champagne ,  F rance

6 oz.  |  9 oz.	  |  Bottle


