
h a p p y  h o u r  b i t e s

chilled summer soup of the day  6 
chef’s daily inspiration

melon cucumber salad  8 
pickled onion, avocado, cotija, Marcona almonds,  

crispy prosciutto, lemon vinaigrette

 house smoked salmon mousse 9
chive cream, fried caper, red onion, preserved lemon, grilled baguette 

hummus & veggies  6 
seasonal vegetables, pine nuts

 hand-cut fries  5
 truffle or plain

 charcuterie* 8
cured meats, cheeses, fruit, pickled vegetables, nuts, grilled baguette

 mussels  8
 tomato pancetta broth, grilled baguette

*These items may be served raw or undercooked based on your specification, 
 or contain raw or undercooked ingredients.

r o o f t o p  p a t i o  &  b a r

happy hour 4-6  pm daily

r o o f t o p  p a t i o  &  b a r

house s ignature  mixed drinks  7 

summer sangria
red wine, cherry-infused brandy, orange, blood orange Pellegrino 

jack Rabbit
tequila, carrot juice, basil, blood orange liqueur, lime, ginger beer 

ginger rush
peach-infused bourbon, orange-honey syrup, ginger liqueur, lemon, orange bitters 

poudre river punch 
rum, coconut, blood orange, blackberry, pomegranate

wine by  the  glass  6

red, white, sparkling

well  drinks  6

classic  well  cocktails   8

colorado beer -  bottles  and cans  3 .5 

Odell, 90 Shilling, Amber Ale
 

New Belguim, Fat Tire, Amber Ale 
 

New Belgium, Fat Tire White 
 

Upslope, Kolsch 
 

Avery, Go Play IPA 
 

Coors Light, Lager 

happy hour 4-6  pm daily

 chicken wings  6 for 6
choice of house sweet BBQ, buffalo with blue cheese dip, or teriyaki 

 happy hour burger* 12 
swiss, bacon, arugula, beefsteak tomato, truffle aioli, house brioche bun


