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Pacific Gin 
miller’s gin, lychee juice and grapefruit juice, shaken & served on the rocks 
   
The Patio Martini 
leyden gin, mandariné napoleon and cava served up with an orange twist 
 
Espresso Martini 
van gogh double espresso vodka, espresso, and cream served up with espresso beans 
 
Lychee Martini 
stoli vodka and lychees with fresh lime    
 
The Brazilian 
vodka 14 and limes, on the rocks  
 
Afternoon Delight 
absolut raspberry, pama liqueur, prosecco, sake and soda served on the rocks 
 
The Persian Lemon 
ketel one citron, pama liqueur, a splash of pineapple and lemon juice, shaken and served up with a 
sugar coated rim 
 
The Kitchen Sunset 
30-30 blanco tequila and stoli ohranj combined with a splash of o.j. and lemon juice 
layered with chambord and served on the rocks 

[DRINKS]   9  
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Draft Beer 
 
 
Avery 14’er ESB [Colorado]   Extra Special Bitter  5%  4 
toasted malt and herbal hops mirror a medium body that goes down smooth and finishes dry 
Dogfish Head 90 minute IPA [Delaware]  Imperial India Pale Ale 9%  7 
aromas of grapefruit and piney hops are balanced with flavors of sweet toasted malt and orange zest  
Chimay ‘Triple’ [Belgium]   Trappist Ale  8%  11 
fruity notes of muscat are balanced with notes of orange zest and a touch of hop bitterness  
 

The [Upstairs] Bottle Selection  
North America 
 
Avery ‘IPA’ [Colorado]   India Pale Ale  6%  4 
citrus and floral bouquet with a rich malty finish 
Avery ‘White Rascal’ [Colorado]  Belgian White Ale 5.6%  5 
refreshing with sunny citrus notes and spiced flavors of coriander and curaçoa orange peel 
Avery ‘Hog Heaven’ [Colorado] 22oz American Barleywine Ale  9.2%  13 
fresh hop aromas of grapefruit, pine and orange zest mingle with notes of soft caramel 
Avery ‘Samael’ [Colorado]   Oak Aged Strong Ale 15.5%  18 
the prince of demons will seduce you with his sweetness and corrupt you with his power, beware!! 
New Belgium ‘Trippel’ [Colorado]  Trippel Belgium Style Ale 7.8%  4 
earthy floral bouquet with citrus and woody notes, balanced with silky malt flavors 
New Belgium ‘Abbey’ [Colorado]  Belgian Style Ale  7%  4 
spiced banana and smoky aromas are balanced with flavors of ripe fig, coffee and clove 
New Belgium ‘La Folie’ [Colorado] 750 Flanders Red Ale  6%  35 
limited production, oak aged with notes of bourbon-soaked sour cherries, raspberry and spice  
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North America 
 
Oskar Blues ‘Gordon’ [Colorado]   American Double IPA 8.7%  7 
mouth watering with aromas of grapefruit and piney hops, balanced and rich 
Left Hand ‘Widdershins 07’ [Colorado] 750 English Barley Wine 9.1%  29 
round with deep aromas of dried apricots and butter that linger with flavors of smoke and pineapple 
Steamworks ‘Steam Engine Lager’ [Colorado] Amber Lager  5.5%  4    
malty sweetness and hop spice with a smooth dry finish 
Sierra Nevada ‘Southern Hemisphere’ 24oz Fresh Hop Harvest Ale 6.7%  13 
citrus hops and a sweet floral bouquet make way for notes of fresh pine and a creamy balanced body 
Stone ‘Smoked Porter’ [California]  American Porter  5.9%  12 
aromas of roasted malt and fresh ground coffee give way to chocolate and smoked peat 
Dogfish Head ‘120 Minute IPA’ [Delaware] Double IPA  20%  17  
“the holy grail for hopheads” rich and viscous with notes of citrus hops, and peach marmalade  
Dogfish Head ‘Festina Pèche’ [Delaware] Berliner Weissbier  4.5%  5 
fuzzy flavors of peaches mingle on the palate with tart flavors of granny smith apples 
Victory ‘Prima Pils’ [Pennsylvania]   German Style Pilsner 5.3%  5 
clean and crisp with a focused balance between malt and hops  
Ommegang ‘Three Philosophers’ [NY] 750 Quadrupel Ale  9.8%  20 
nose of malt, dark fruits and vanilla balanced with dark chocolate and cherry cordials   
Lakefront Brewery ‘IPA’ [Milwaukee]   India Pale Ale   6%  5 
floral hops and citrus oils are matched with a toasty malt body and waves of caramel 
Jolly Pumpkin ‘E.S. Bam’ [Michigan] 750 Hoppy Farmhouse Ale 5.6%  25 
hints of funk with hoppy floral aromas that mingle with notes of orange zest and spice 
Unibroue ‘Maudite’ [Canada]   Strong Red Ale  8%  6 
rich tasting and complex with notes of coriander, light spices and a hint of hops 
Unibroue ‘Seigneuriale’[Canada] 750  Belgian Style Amber Ale 7.5%  21 
yeasty and warm with lively notes of spiced caramel apples, hints of pepper and a zesty hop finish 
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Imported   
 
Chimay ‘Grande Réserve’ [Belgium] 750  Trappist Ale  9%  27 
plums and dark chocolate, yeasty, complex and clean 
Chimay ‘Red Cap’ [Belgium]   Trappist Ale  7%  11 
spicy malt scents with sweet citrus undertones and earthy complexities  
Orval [Belgium]   Trappist Ale  6.9%  11 
a contemplative bouquet, firm body, profound hop bitterness and a long dry finish 
Westmalle ‘Tripel’ [Belgium] 750  Trappist Ale  9.5%  30 
aromas that suggest oranges with complex flavors of herbs and a rich malty sweetness 
Achel ‘Trappist Extra’ [Belgium] 750  Trappist Ale  9.5%  28 
full bodied and creamy with deep flavors of candied citrus peel, dried fruits and marzipan 
Koningshoeven ‘Tripel’[Netherlands] Trappist Ale  8%  10 
creamy and mouth coating with balanced flavors of belgian yeast, orange peel and spice 
Duvel [Belgium]   Strong Golden Ale 8.5%  8 
slightly fruity and sweet with a clean spicy finish  
Girardin ‘Gueuze 1882’ [Belgium] 500 Lambic Gueuze  5%  15 
bringing the funk with yeasty flavors of sour apple, lemon zest and subtle notes of oak  
Tripel Karmeliet [Belgium]    Tripel   8.4%  11 
an appetizing nose of belgian yeast and vanilla give way to notes of banana bread and spice 
Petrus ‘Aged Pale’ [Belgium]   Flanders Oud Bruin 7.3%  12 
aromas of smoky oak fading into flavors of dried nuts and a sour green apple finish 
Duchess de Bourgogne [Belgium]  Flemish Red Ale  6.2%  11 
complex and tempting with notes of bourbon soaked sour cherries, passion fruit and cocoa 
La Binchoise ‘Reserve’ [Belgium] 750  Belgian Strong Ale 9%  26 
a sipping treat with lingering flavors of tropical fruit,  grilled apricot and soft cooking spices 
Brasserie Caracole ‘Troublette’ [Belgium] Belgian Wit  5.5%  9 
lightly spiced wheat beer of great complexity with aromas and flavors of apples and citrus fruits 
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Imported 
 
James Boag’s ‘Premium Lager’ [Tasmania] European Style Lager 5%  5 
aromatic and clean with hoppy notes and a rich dry finish 
Orkney Brewery ‘Skull Splitter’ [Scotland] Scotch Ale/Wee Heavy 8.5%  7 
powerful notes of caramel and toasted oak give way to a deceptive satiny smooth finish 
Guinness ‘Extra Stout’ [Ireland] 12oz bottle Irish Dry Stout  6%  5 
deep, rich and powerful with creamy notes of fresh ground coffee and toasted caramel  
Thomas Hardy’s Ale ‘07 [England]  Old Ale   11.7%  14 
immense and rich with port like flavors of candied fig and dried raisins fading towards a warm finish  
Aecht Schlenkerla ‘Urbock’ [Germany] 500ml Rauchbier  6.5%  13 
aromas of smoked bacon over a campfire mingle with flavors of a b.l.t. dressed with smoked gouda 
Bitburger [Germany]   German Pilsner  4.8%  4 
crisp and light bodied with floral aromas and hoppy notes  
Pinkus-Muller Brewery [Germany] 500ml Organic Ur-Pils   5.2%  7 
unfiltered organic pilsner with a spicy herbal and floral aroma that is refreshing and clean 
Ayinger ‘Brau-Weisse’[Germany] 500 ml Weissbier  5.1%  8 
full bodied, very soft with a lively, champagne-like sparkle with notes of banana and clove 
Ayinger ‘Celebrator’ [Germany]  Doppelbock  6.7%  8 
full bodied and velvety with notes of roasted coffee, rich caramel and hints of smoke  
Weltenburger Closter ‘Barock-Hell’ [Germany]  Munich Helles Lager 5.6%  7 
a balance of bready malt and earthy noble hops are focused into a bright, clean finish 
Brauerei Plank [Germany] 500ml  Dunkler Weizenbock 7.5%  13 
a creamy, rich mouth feel is complimented with complex flavors of bananas foster and spicy clove  
Weihenstephaner [Germany] 500ml  Kristall Weissbier  5.4%  8 
lively with aromas of fresh herbs and lemon bar give way to notes of ripe banana and clove 
Eisenbahn ‘Dourada Ale’ [Brazil]  Brazilian Golden Ale 5%  6 
fresh herbs and floral notes compliment a smooth balance between malt and hops  
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Reserve                                                                                             
 
DeuS ‘Brut Des Flandres’ [Belgium] 750 Biere de Champagne 11.5%  50 
2006 vintage, cave aged in france. smooth as silk and then blossoms into a creamy, tingling sparkle 
Cantillon ‘Lou Pepe ’05 [Belgium] 750 Framboise Lambic Ale 5%  54 
pours a vibrant red with huge notes of ripe raspberries balanced with tart flavors and intriguing oak 
Gouden Carolus [Belgium] 750  Cuvee Van De Keizer Rood  10%  28 
spicy belgian yeast and notes of tropical fruit are followed with a dry citrus finish 
Brewery De Ranke ‘Guldenburg’ [Belgium] 750 Belgian Abbey Blonde Ale 8%  34 
tart notes of belgian funk give way to flavors of orange peel, honey and farmhouse hops 
Drie Fonteinen ‘Oude Geuze’ [Belgium] 750 Lambic Geuze  6%  32 
aromas of lemon zest and grass give way to puckering flavors of earthy funk and toasted oak 
Birra Baladin ‘Nora’ [Italy] 750   Spiced Beer  6.8%  38 
nose is complex with floral notes and citrus balanced with flavors of spiced honey and orange zest 
J.W. Lees ‘Harvest Ale  1998’ [England] English Barley Wine 11.5%  27 
smooth and full bodied with complex flavors of macerated figs, dried raisins and plums 
Samichlaus ‘06’ [Austria]    Doppelbock   14%  13 
caramel and sugar coated dates dominate the nose with boozy notes of rum soaked raisins  
Eisenbahn ‘Lust 06’ [Brazil] 750  Bière de Champagne  11.5%  57 
fruity aromas of fresh plum and fig melt into flavors of yeasty caramel apple and white pepper 
Dogfish Head ‘Fort’ [Delaware] 750  Fruit Beer  18%  40 
juicy flavors of raspberry cordials mingle with subtle notes of vanilla and caramel 
Stone ‘Double Bastard 07’ [California] 220z American Strong Ale 10%  18 
intense aromas of grilled pineapple and piney hops stand up with notes of spice and a malty richness 
Deschutes Brewing ‘The Abyss’ [Oregon] 220z Oak Aged Imperial Stout 11%  23 
a world class stout with huge notes of dark chocolate, roasted espresso and dark cherry finish 
Jolly Pumpkin ‘Luciérnaga’ [Michigan] 750 Belgian Style Pale Ale 6.5%  26 
the firefly glows with tart notes of orange zest, ginger and hints of yeasty belgian spice 
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VODKA 
Smirnoff   5 
Goat Artisan Vodka   6 
Stoli   6 
Stoli Ohranj   6 
Absolut Raspberri, 
 Peppar, Vanilia, Apeach   6 
Altius   6.5 
Ketel one   6.5 
Ketel One Citroen   6.5 
Vodka 14    7 
Grey Goose   7 
Grey Goose Vanilla    7 
Hangar 1 Kafir   7 
Chopin   8 
Ciroc   8 
Belvedere 8 
 
 
 
 
 

 
GIN 
Bombay   5 
Tanqueray   6 
Miller’s   7 
Leopold’s   8 
Tanqueray Ten   8 
Bombay Sapphire   6 
Citadelle   7 
Magellan   8  
Hendrick’s   8 
Indigo   8.5 
 
RUM 
Bacardi Silver   5 
Captain Morgan   5.5 
Mount Gay   5.5 
Meyer’s Dark   5.5 
Rhum Barbancourt 8yr   5.5 
Pyrat X.O.    6 
Rhum Barbancourt 15yr   7.5 
Papagayo Organic   8 
Ron Zacapa   8 
Depaz Rhum Agricole   8 
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BOURBON / WHISKEY 
Bulleit Bourbon  6 
Jim Beam   5 
Jim Beam Black   6 
Bushmills ‘Blackbush’   6 
Jack Daniel’s   6 
Jameson   6 
Makers Mark   6 
Wild Turkey 101   6 
Buffalo Trace   6 
Crown Royal 6.5 
 Phillip’s Union Vanilla   6.5 
Woodford Reserve   7.5 
Knob Creek   8 
Evan Williams Single Barrel   8.5 
Basil Hayden’s   10.5 
Baker’s   11 
Booker’s   14 
Hirsch 16yr    28 
 
 
 
 
 
 
 

SCOTCH / Blends 
Dewars 12yr   6 
Famous Grouse   6  
J&B   6  
Johnnie Walker Red   7 
Johnnie Walker Black   9 
Johnnie Walker Gold   18 
Johnnie Walker Blue   42 
Chivas Regal   7.5 
 
SCOTCH / Single Malt 
Macallan 12 yr   [speyside]   10 
Macallan 18yr   [speyside]   21 
The Glenlivet 12yr   [speyside]   9.5 
Glenmorangie 10yr  [northern highlands]   11 
Glenmorangie 12 burgundy wood   14 
Dalmore 12yr   [northern highlands]   8 
Balvenie Single Barrel   [dufftown]   16 
Bruichladdich 15yr  [islay]   17 
Lagavulin 16yr   [islay]   17 
Talisker 10yr   [skye]   13 
Springbank   [campbeltown]   15                                          
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TEQUILA 
Tequila 30-30 blanco   6 
Corazon Blanco   9 
Corazon Reposado   11 
Corazon Anejo   12 
El Tesoro Platinum   9 
Los Tres Toños   8 
Chamucos Reposado    10 
Cazadores Anejo   10 
1800 Anejo   11 
Jose Cuervo ‘Reserva de la Familia’   20 
Don Julio 1942 Anejo    22  

BRANDY / COGNAC 
Mandarine Napoleon   8 
Calvados Coquerel  V.S.O.P.    8.5 
Courvoisier V.S.   8 
Courvoisier V.S.O.P.   11 
Courvoisier X.O.   26 
Hennessy V.S.O.P.   12 
Hennessy X.O.   22 
Larressingle Armanac V.S.O.P.   11 
Poire Williams Prisonniere   14 
Grand Marnier   8 
 
 
 
 
GRAPPA 
Poli Moscato    14 
Poli Vespaiolo   17 
Berta ‘Bric del Gaian 1994’     20 
Clear Creek Distillery ‘Muscat Grappa’   8  
 
 
 
 

http://WWW.THEKITCHENCAFE.COM


 
HTTP://WWW.THEKITCHENCAFE.COM, 1039 Pearl Street, Boulder CO 80302 PH:303-544-5973 FX:303-544-0092 

APERITIF / DIGESTIF 
Averna Amaro Siciliano   7 
Kübler Absinthe   8 
Leopold Brothers Absinthe Verte   8 
Chartreuse Green   8 
Chartreuse VEP Yellow or Green   16 
Pernod   6 
Ricard   6 
Lillet Blanc, Rouge   6 
Sambuca Black, White   6 
Caravella Lemoncello   6 
Drambuie   7.5 
B&B   8 
Amaretto Disaronno   6 
Baileys   6 
Campari   6 
Tuaca   6 
Cointreau   7.5 
 
NON-ALCOHOLIC 
Selection of Teas from Pekoe    2.5 
Lissa Sparkling Mineral Water   1Liter    5      
House Iced Tea   2.5     
Izze:   Grapefruit, Peach   3  

PORT 
Osborne Vintage Port   2000   8 
Graham’s Late Bottle Vintage 2001   9 
Graham’s 10yr Tawny Port   8 
Graham’s 20yr Tawny Port   12 
Graham’s 30yr Tawny Port   19 
Graham’s 40yr Tawny Port   27 
D’Arenberg Shiraz Vintage Port 2002   8 
Dashe Late Harvest Zinfandel   10 
 
MADEIRA 
Boston Bual Madeira    9 
Charleston Sercial   9 
Broadbent Madeira ‘5year Reserve
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