
SLIDERS AND CRAFTED BEERS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE BASIC JOE  

The Original Mini Burger, Cheddar  
Cheese, Sweet Pickle Relish, Special 
Sauce, Tomato and Lettuce 
 

COLORADO BISON  

Grilled Mini Bison Burger, Smoked  
Bacon, Fried Onion Ring, Smoked 
Jalapeño and 1,000 Island  
 

ALBUQUERQUE FIRE 

Mini Griddle Burger, Guacamole, Pepper 
Jack Cheese and Roasted Tomato Salsa  
 

THE BUFFALO SABER 

Fried Red Hot Chicken and Cast Iron 
Griddle Burger with Coleslaw  
  

BALTIMORE OR BUST  

Crab Cake, Lettuce, Tomato, Onion  
And Saffron Aioli 
 

LOUISIANA LOVE  

Blackened Iron Roasted Burger, Swiss 
Cheese, Bacon and Onions 
 

WISCONSIN BLACK & BLUE  

Charred Beef, Wisconsin Blue Cheese 
Bacon, Aioli and Onion Marmalade   
 

TENNESEE MOODY BLUES  

Slow Cooked Smoked Pork, Jack      
Daniels Braised Onions, Cheddar     
Cheese  
  

THE TEXAS CHUCKWAGON  

Iron Grilled Burger, Chili, Bacon, Sour 
Cream, Cheddar Cheese Sauce and 
Pickled Jalapeno’s 
 

St. LOUIS SMOKEHOUSE 

Charred Mini Burger with Smoked    
Cheddar Cheese, Bacon, and St. Louis 
Style BBQ Glaze  
 

* Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of  of 

food born illness * 

 
 

BLUE MOON  

COORS  

Traditional Belgium Whit   
 

SUNSHINE WHEAT 

NEW BELGIUM 

Coriander and Orange Peel Tartness  
with Honey and Apple Tones 

 

Shock Top Belgium White 

ANHEUSER BUSCH  

Hint of Orange & Lemon Belgium Whit   
 

Odell’s IPA 

ODELL’s 

Bolder and More Flavorful than 
 Your Traditional IPA 

 

MOJO PALE ALE  

BOULDER BEER  

Packed With Flavor, a Perfect Balance 
of Hop Bitterness and Malt Flavor  

 

RANGER IPA  

NEW BELGIUM 

India Pale Ale Bursting with Hops 
for an Intense IPA Flavor  

 

Singletrack Copper Ale  

BOULDER BEER 

Medium Bodied Traditional 
 Copper Ale  

 

OLD SCRATCH AMBER ALE 

FLYING DOG 

Lighter Malty Mellow Beer 
 

FAT TIRE AMBER ALE 

NEW BELGIUM 

Balanced with Toasty Biscuit  
Malt Flavors 

 

CUTTHROAT PORTER  

ODELL’S  

Dark Roasted Malts with a Hint  
Of Chocolate and Coffee 

 

PLANET PORTER 

BOULDER BEER 

Smooth and Dark 

SLIDERS 

Plate of 3 $13.00 

Each Additional $4.00 

Mix and Match Selections 

CRAFTED BEERS 

Flight of 3 5oz Tasting $5.00 

Each Additional $1.50 

Mix and Match Selections  



SOUP AND SALADS 

 
Roasted Garlic and Sunchoke Soup     6 

Black Garlic Oil and Artichoke  
 

Chef’s Daily Soup                                                                        6  

 Inspired Seasonally  
 

CAESAR SALAD                                   7 

Whole Romaine Hearts with Nero Pecorino, Croutons,  
Grapes and Garlic Dressing  
 

THE FLATIRON WEDGE                      8 

Iceberg Lettuce, Bleu Cheese Crumbles, Tomato, Red Onion,  
Bacon and Blue Cheese Dressing  
 

SALMON NICOISE SALAD                                                        13 

Cedar Grilled Salmon, Spinach, Shaved Fennel,  
French Beans, Heirloom Tomatoes, Hard Boiled Egg,  
Basil Croutons, Red Onion, Fingerling Potatoes, White Truffle 
Oil and Red Wine Shallot Vinaigrette  
 

BOWL OF GREEN CHILI                                                              8 

Pork Green Chili served With Flour Tortillas, Pepper Jack and Cheddar Cheese  
 

APPETIZERS 
 

 
FRIED CHICKEN WINGS         8 

Your Choice of BBQ or Spicy served with Crisp Celery  
Carrots and Blue Cheese Dressing  
 

CHIPS AND DIPS         10 

House made Fried Tortilla Chips, Roasted Tomato Salsa, 
Hot Jalapeno Cheese Sauce and Guacamole 
 

QUESADILLAS                                                             12 

Choose from BBQ Bison or Spiced Chicken  
Quesadillas filled with Griddle Fried Onions,  
Peppers and Cheese. Served with Sour Cream,  
and Spicy Salsa on the Side  
 

Grilled Flatbread                                                             10 

Seasonal Tomato, Mushroom, Goat Cheese,  
Caramelized Onions and Artichokes  
 

 

Beer Battered Steak Cut Onion Rings                    6 

Served with BBQ Sauce and Ranch 
 

Tap Room Smothered Nachos                                      12 

Fried Corn Tortilla Chips, Frijoles Borracho “Drunken Beans”, 
 Grilled Chicken, Jalapeño Cheddar Cheese Sauce, Onion, Olives,  
Tomato, Lettuce, Sour Cream, Guacamole, and Salsa  

 

 



SANDWICHES  

All Sandwiches Served with Your Choice of Chips, Fries, 

Salad, Fruit, or Cottage Cheese  

 

   Grilled All Natural Angus Burger                           11 

Angus Beef topped with Lettuce,  
Pickled Vegetables, Red Onion, Tomato on a Sesame Brioche Bun. 

    Choice of Cheese and Served with Your Choice of 2 Toppings 
 

Iron Roasted Spiced Chicken Sandwich                12 

Chipotle and Honey Spiced Chicken Breast, Bacon,  
Avocado, Pepper Jack Cheese and Lettuce on Ciabatta  
 

Club Sandwich                                                                      11 

Choice of Turkey or Ham 
With Bacon, Lemon Basil Aioli, Avocado, Swiss Cheese,  
Lettuce and Tomato served on Wheat Bread  
Substitute Salmon or Portobello for $1.00        
 

 

Crab Cake Po Boy                                       13 

Green Tomato Relish, Slaw and Lemon Basil Aioli 
on a Toasted Hoagie  

     

    Deli Style Reuben          10 

Hot Corned Beef, Gruyere cheese,  
1000 Island & Sauerkraut on Toasted Rye  
 
 

 

ENTRÉE’S  

    

    Fish and Chips                                                                       13 

    Beer Battered Cod, Lemon Basil Aioli,  
    Coleslaw and French Fries  

 

Black Garlic Crusted Beef Shoulder Steak      19 

Charred Vegetables, Green Onion Mashed Potatoes,  
Bordelaise Sauce and a side of Smoked Blue Cheese Cream  
 

Bison Baracoa Burrito Royale                                    13 

Frijoles Borracho “Drunken Beans,” Braised Bison,  
Rolled in a Flour Tortilla, Smothered in Green Chili,  
Topped with Sour Cream, Guacamole, Salsa and Diced Red Onion  
 

Grilled Cowboy Cut Meyer Ribeye Steak              38  

18oz. Bone-In Certified Angus Beef accompanied with a 
Stack of Beer Battered Onion Rings and BBQ Sauce  
 

Cedar Paper Grilled Salmon                                          27 

Arugula, Tomato & Caper Berry Salad with Candied  
Pumpkin Seed Vinaigrette 

 

 



 

SWEET TOOTH 

   
  Classic CRÈME BRULEE                                                        7 

    With Seasonal Berry and Cookie      
 

Chocolate and Peanut Butter Bar                                 8 

Raspberry Preserves and Peanut Carmel  
 

Vanilla Cheesecake                                                                  8 

Armenian Cherry     
 

Stone Fruit Cobbler                                                                 6 

Mascarpone Ice Cream with Walnut Syrup  
 
 

The Under Aged  

 
FRESH FRUIT COCKTAIL     3 

Seasonal Melon and Berries 
 

Grilled Chicken Breast                  5 

With Broccoli smothered in Cheese 
 

PB & J        5 

With Sliced Apples 
 

All Beef Mini Sliders                  5 

Topped with Lettuce, Tomato and American Cheese  
Served with Fries 
  

GRILLED CHEESE     5 

Served with Fries 
   

HAM and CHEESE MELT     5 

Served with Sliced Fruit 
  

 

 

Spaghetti and Sauce                  5 

Choice of Marinara or Butter & Parmesan Cheese 

   

 
 

 

 

 

 

 

 

 



WHITE WINES 

 

Beringer White Zinfandel, CA      6/24 

Ecco Domani Pinot Grigio, IT      7/28 

Hogue Cellars Chardonnay, WA                    7.5/31 

Matua Valley Sauv Blanc, NZ      8/32 

Kendall Jackson Chardonnay, CA     9/36 

Dr. Loosen Riesling, GR          9/36 

Gordon Bros Chard, Columbia Valley           9/40  

   Kim Crawford Sauvignon Blanc NZ  12/48 

Sonoma Cutrer Chardonnay, CA  13/52 

Domaine St. Michelle Sparkling NV, SP        7/32 

 

RED WINES 

 

Houge Cabernet, AU                                    7.5/31 

Houge  Merlot, AU                                                7.5/31 

McWilliams Shiraz, AU       9/36 

Main Street Cabernet, CA                             9/36 

Girls in Vineyard Cab, Rutherford CA        10/45  

Camel Road Pinot Noir, CA   10/40 

Genisis Hogue Cellars Merlot WA   10/40 

Bv Cabernet Napa Valley, CA              11/44 

Dry Creek “Heritage” Zinfandel, CA 11/44 

St. Hallet “Faith” Shiraz, AU   12/48 

Simi Landslide Alexander Valley              19/76                                                                                                    

 

 

 



JUMBO MARTINIS 
 

 

Blueberry Tini       9 

Stoli Blueberry, Blueberry Syrup, Cream  
 

Lemon Drop                  10 

Kettle One Citrus, Triple Sec, Simple Syrup 

Sour, Sugar Rim  
 

Mudslide                              9 

Baileys, Kahlua, Fris Vodka, Cream, Choc Syrup  
 

Swami Davis                   9 

Cuervo Gold, Cointreau, Sour, Splash OJ  
 

Chunky Monkey                  9 

Absolute Vanilla, Crème De Cacao,  

Crème De Banana, Splash Crème  
 

Florida Gator                           10 

Midori, Sour, Chambord, Jagermeister 

Ingredients are Layered  
  

Cucumber Tini                 11 

Hendricks Gin, Muddled Cucumber  

Pinch Salt, Fresh Lime  
 

Grand Cosmo      12 

Grey Goose L’Orange vodka,  

Grand Marnier and cranberry juice 
 

Key Lime Tini                               9 

Absolute Vanilla, Vanilla Liquor  

Lime Juice, Splash Crème  
 

Pomegranate Martini      9 

Kettle One vodka, pomegranate juice 

and a lemon twist 

 

Blue Hawaiian                                                             9  

Malibu Rum, Island Blue Puckers 

Pineapple Juice  

 

 

 

 

 

 

 

 



 

SPECIALTIES 

 

Manhattan Classic     10 

Knob Creek with a splash of sweet 

vermouth, bitters and a cherry 
 

Kentucky Side Car       9 

Makers Mark with triple sec, lemon   

and sugar 
 

Perfect Turkey       9 

Wild Turkey with equal parts sweet 

and dry vermouth 
 

Bookers Iced Tea       9 

Bookers bourbon with lemon, sugar and water 
 

Dirty Hendricks       9 

Hendricks Gin and a splash of olive juice 

on the rocks 
 

Royal Reserve       9 

Crown Royal Reserve with a splash of  

Amaretto and a cherry 
 

Aviator         9 

Beefeater gin, maraschino cherry juice 

and lemon with soda 
 

Hibiscus Daquiri     10 

Hibiscus infused rum, simple syrup 

and lime juice 
 

Whiskey Barrel       9 

Woodford Reserve bourbon with Tawny port 

   

 

 

 

 

 

 

 

 

 

 

 



 

SCOTCHS 

 

Dewars 12yr        7 
 

Chivas         8 
 

Johnnie Walker Black     9 
 

Glenlivet 12yr      9 
 

Glenmorange 10yr     11 
 

Johnnie Walker Green    12 
 

Macallan 12yr     12 
 

Lagavulin 16yr     16 
 

Glenmorange 18yr     24 
 

Macallan 18yr     24 
 

Johnnie walker Blue                                             38 
 

Macallan 25yr     55 

 
 

BOURBONS 

 

Wild Turkey       6 
 

Makers Mark       7 
 

Woodford Reserve      7 
 

Bushmills                                                                       7  
 

   Knob Creek       7 
   

  1792 Ridgemount Reserve                                    8  
  

   Basil Haydens       9 
 

 

Bakers        9 
 

Bookers       12 

 

 

 

 

 



WHISKEYS 

   Jack Daniel’s       6 
 

Gentleman Jack      7 
 

Jack Daniel’s Single Barrel    7 
 

Canadian Club      6 
 

Bushmill’s       7 
 

Black Bush       9 
 

Jameson Irish       7 

 

 

CORDIALS 

 

B&B        8 
 

Drambuie       8 
 

Amaretto Disarrono     8 
 

Kahlua         7 
 

Godiva Chocolate, White and Dark   7 
 

Frangelico       7 
 

Baileys         7 
 

Grand Marnier      9 
 

 

COGNACS 

Remy Martin VSOP     12 
 

Remy Martin XO      24 
 

Hennessey VSOP     12 
 

Hennessey XO       24 
 

Martell Cordon Bleu    20 
 

Martell XO      28 
 

Courvoiseir VSOP     11 
 

Courvoiseir XO     20 
 

Courvoiseir Initiale     45 

 



STICKIES AND PORTS 

 
 

Taylor Fladgate LBV     7 
 

Fonseca Bin 27      8 
 

Taylor Fladgate 10yr     8 
 

Taylor Fladgate 20yr    13 
 

Taylor Fladgate 30yr    18  
 


