
 

SMALL PLATES 
Mediterranean Board Chef’s Meat and Cheese Selection, Giardiniera, Olives, Fig Spread, Hummus, Dolmas, Falafel, Grilled Bread 

Large | 25   Small | 15 

 

Ceviche | 11 Shrimp, Scallop, Ahi, Fresno Chile, Pickled Red Onion, Cucumber, Avocado, Mango, Spicy Tomato Broth 

Fried Pickles | 7 Blue Cornmeal, Pink Peppercorn, Salt and Vinegar Chips, Whiskey-Peach BBQ 

Buffalo Cauliflower | 8 Arugula, Frisee, Pickled Red Onion, Blue Cheese Aioli, Giardiniera  

Chicken “Wings” | 11 Frenched Drumstick, Korean BBQ Glaze, Kimchi 1000 Island, Puffed Rice, Furikake 

Grilled Street Corn | 9 Black Bean Hummus, Avocado Crema, Hot Cheeto Corn Nuts, Cilantro, Cotija, Lime  

Poutine | 11 Duck Fat Fries, Duck Prosciutto, Ricotta Salata, Roasted Mushroom Gravy, Slow Poached Egg 

Shrimp and Chorizo Skewers | 10 Patatas Bravas, Red Pepper Aioli, Grilled Cabbage Slaw  

Beer Cheese Mac | 7 Breckenridge Brewing Avalanche Amber, Aged Cheddar, Mozzarella, Whisky-Peach BBQ, Toasted Panko 

 

FLATBREADS | 21 
Potato and Chorizo Patatas 

Bravas, Spanish Chorizo, Gruyere, Manchego, 

Mozzarella, Red Pepper Aioli, Basil 

Steak and Shroom Grilled Top 
Sirloin, Roasted Mushrooms, Heirloom Tomato, 

Spinach, Blue Cheese Aioli 

Meat Bacon, Pepperoni, Duck Prosciutto, 
Soppressata, Sevens Cheese Blend, Brooklyn Style 

Red Sauce 

Margherita Brooklyn Style Red Sauce, 
Mozzarella Ovoline, Basil, Aged Balsamic 

BBQ Pulled Pork, Whiskey-Peach BBQ, Aged 
Cheddar, Mozzarella, Pickled Red Onion, Arugula 

 

BUSINESS HOURS 

 12pm – 8pm 

 


