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Draft Beer 
 

Avery ‘Karma Ale’ [Colorado]    Belgian Style Pale Ale 5.2%  4 
crisp with balanced fruity esters and hop notes leading towards a toasty caramel finish  
Dogfish Head ‘Black & Blue’ [Delaware] Fruit Beer  11%  9  
aromas of belgian yeast and candied blueberries give way to tart flavors of black raspberry 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 
 

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%  4 
refreshing with sunny citrus notes and spiced flavors of coriander and curaçoa orange peel 
Avery ‘Salvation’ [Colorado] 22oz   Belgian Sty le Golden Ale 9%  10           
soft and lush with notes of ripe peach and candied oranges balanced with spicy notes of coriander  
Avery ‘Brabant’ [Colorado]  Barrel-Aged Wild Ale 8.7%  12 
a unique beer with a complex balance of dark berry fruit, black pepper spice and barnyard funk  
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%  22 
limited production, oak aged with notes of bourbon-soaked sour cherries, raspberry and spice  
Left Hand ‘Widdershins 07’ [Colorado] 750 English Barley Wine 9.1%  14 
round with deep aromas of dried apricots and butter that linger with flavors of smoke and pineapple 
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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 
Oskar Blues ‘Mama’s Lil Yella Pils’ [Colorado]  Czech Style Pilsner 5.3%  5 
crisp pilsner malt and balanced noble hops give this beer a refreshing and clean finish 
Steamworks ‘Steam Engine Lager’ [Colorado] Amber Lager  5.5%  4    
malty sweetness and hop spice with a smooth dry finish 
Russian River ‘Blind Pig’ [California] 500ml India Pale Ale  6%  10 
superbly drinkable with a strong balance between fresh grapefruit, orange zest and northwest pine 
Rogue Ales Brewery [Oregon] 750 flip top Imperial Stout  11%  20 
huge roasted notes dominate the nose with notes of ground coffee, dark fruit and bitter chocolate 
Dogfish Head ‘Palo Santo Marron’ [Delaware] Brown Ale  12%  8  
this holy tree brown ale is unique and distinctive with notes of vanilla bean, smoke and licorice 
Dogfish Head ‘Burton Baton’ [Delaware] Wood Aged Imperial IPA 10%  9  
aromas of spiced honey and ginger round out flavors of grapefruit and toasted vanilla 
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%  14 
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 
Boulevard Brewing Co. ‘Saison’ [K.C.] 750  Saison/Farmhouse Ale 6.2%  17 
effervescent and snappy with a floral bouquet and notes of white pepper, peach and coriander 
Deschutes Brewing ‘The Abyss’ [Oregon] 220z Oak Aged Imperial Stout 11%  20 
a world class stout with huge notes of dark chocolate, roasted espresso and dark cherry finish 
Unibroue ‘La Fin Du Monde’ [Canada] Strong Golden Ale 9%  6 
champagne-like effervescence, tart but balanced with wild spices and hops 
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Imported   
 

Chimay ‘Blue Cap’ [Belgium]     Trappist Ale  9%  8  
plums and dark chocolate, yeasty, complex and clean 
Chimay ‘Red Cap’ [Belgium]   Trappist Ale  7%  8 
spicy malt scents with sweet citrus undertones and earthy complexities  
Orval [Belgium]   Trappist Ale  6.9%  8 
a contemplative bouquet, firm body, profound hop bitterness and a long dry finish 
Trappist Rochefort ‘8’ [Belgium]   Trappist Ale  9.2%  10 
warm notes of spicy malt and dark chocolate intermingle with brown sugar and clove 
Tripel Karmeliet [Belgium]   Tripel   8.4%  9 
an appetizing nose of belgian yeast and vanilla give way to notes of banana bread and spice 
Brasserie Caracole ‘Troublette’ [Belgium] Witbier   5.5%  7 
lightly spiced wheat beer of great complexity with aromas and flavors of apples and citrus fruits 
Duchess de Bourgogne [Belgium]  Flemish Red Ale  6.2%  7 
complex and tempting with notes of bourbon soaked sour cherries, passion fruit and cocoa 
Gouden Carolus [Belgium] 750   Cuvee Van De Kaiser Blau 11%  18 
rich and dark with structured notes of fig jam, brown sugar and toast 
Ellezelloise ‘Blanche de Saisis’ [Belgium]  Witbier   6.2%  10 
yeasty with balanced notes of floral hops, savory spice and tart lemon bars 
Brasserie De la Senne ‘Zinnebir’ [Belgium] 750 Blonde   6%  20 
upfront notes of grassy hops and belgian yeast give way to tart spicy fruits and floral honey 
Drie Fonteinen ‘Oude Geuze’ [Belgium] 375 Lambic Geuze  6%  16 
aromas of lemon zest and grass give way to puckering flavors of earthy funk and toasted oak 
Brasserie Dupont ‘Saison Dupont’ [Belgium] 375 Saison/Farmhouse Ale 6.5%  11 
zesty citrus and belgian yeast dominate the nose with tingling flavors of crisp apple and spice 
St. Bernardus [Belgium] 750   Tripel   8%  21 
balanced with a citrus backbone that is interlaced with notes of vanilla, clove and zesty hops 
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Imported 
 

Orkney Brewery ‘Skull Splitter’ [Scotland] Scotch Ale/Wee Heavy 8.5%  5 
powerful notes of caramel and toasted oak give way to a deceptive satiny smooth finish 
Inveralmond ‘Lia Fail’ [Scotland]  Premium Bitter  4.4%  8 
rich caramel drenched malt notes are perfectly balanced with it’s firm bitterness and dry finish 
Cropton ‘Monkman’s Slaughter’ [England] Extra Special Bitter  6%  11  
surprising notes of crisp apple and caramel malt fade into notes of mouth puckering citrus hops 
Hook Norton ‘Hooky Gold’ [England]  English Pale Ale  4.2%  10 
balanced with upfront notes of noble hops, toasted crackers and hints of grapefruit to finish  
O’Hanlons’s ‘Ruby Stout’ [England]  English Port Stout  4.5%  9 
medium bodied and well rounded with notes of roasted malt, dark fruit and bittersweet chocolate 
Pinkus-Muller Brewery [Germany] 500ml Organic Hefe-Weizen 5.1%  7 
light in style with yeasty notes balanced with zesty citrus and hints of clove spice 
Ayinger ‘Jahrhundert’[Germany] 500ml Munich Helles Lager 5.5%  7 
silky smooth with fresh floral notes, hints of citrus and spicy hops on the finish 
Ayinger ‘Celebrator’ [Germany]  Doppelbock  6.7%  6 
full bodied and velvety with notes of roasted coffee, rich caramel and hints of smoke  
Mönchshof ‘Schwarz’[Germany]500ml flip top Schwarzbier  4.9%  10 
up front aromas of coffee and roasted malt linger with bittering hops sneaking up on the finish 
Brauerei Michael Plank [Germany] 500ml Heller Weizenbock 7.5%  9 
champagne like effervescence with notes of spiced fruitcake, clove and dried banana chips  
Kapuziner [Germany] 500ml   Bavarian Hefe-Weizen 5.4%  8 
wheat malt and bright notes of tropical fruit are layered with notes of banana bread and clove 
Zatec [Czech Republic] 500ml   Czech Pilsener  4.6%  7 
home to the world famous saaz hops, zatec is fresh and bright with spicy herbal notes 
Mikkeller ‘Beer Geek Brunch’ [Denmark] 500ml Imperial Coffee Stout 10.9%  18 
a dense beer that coats the palate with layered notes of rich roasted coffee and bitter chocolate 
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Reserve                                                                                                                                                                                                                                                                   
 

Gouden Carolus ‘Carolus D’or ‘06[Belgium] Belgian Strong Dark Ale 10%  28 
“Grand Cru of the Emperor” full and complex with notes of black cherry, clove and brown sugar  
De Proef ‘Flemish Primitive 4’ [Belgium] 750 Wild Ale   9%  24 
aromas of green apples and spicy ginger play with funky belgian notes of wild flowers and hay bails   
De Ranke ‘Cuvee de Ranke’ [Belgium] 750 Sour Belgian Pale  7%  26 
focused and balanced with tart funk notes and bold zesty hops 
Mikkeller ‘Not Just Another Wit’ [Denmark] Imperial Belgian Style Wit 8%  23 
underneath the meringue like head this wit reveals layers of tangerine, coriander and zesty hops 
Samichlaus ‘07’ [Austria]    Doppelbock   14%  10 
caramel and sugar coated dates dominate the nose with boozy notes of rum soaked raisins  
Baird Brewing Co. ‘Shizuoka’ [Japan]  Natsumikan Ale  6%  22 
clean and refreshing with notes of grapefruit zest, prickly pear and dry hoppy notes to finish 
Dogfish Head ‘Red & White’ [Delaware] 750 Oak Aged Witbier 10%  20 
mysterious and complex with notes of orange peel and strawberry that intermingle with spicy oak 
Dogfish Head ‘World Wide Stout’ [Delaware]   Imperial Stout  18%  14 
vinous notes of dark chocolate and raisins are balanced with the bitterness of roasted espresso beans 
Boulevard ‘Long Strange Tripel’ [K.C.] 750 Tripel   9%  17 
honey coated apples and orange zest are knotted with spicy notes of black pepper and clove 
Russian River ‘Consecration’ [California]750 American Wild Ale 10%  34  
6 months of aging in cabernet sauvignon barrels, this beer is complex, layered and has plenty of funk 
Jolly Pumpkin ‘Maracaibo Especial’ [MI] 750 Special Brown Ale 7.5%  23 
sweet plum and hints of chocolate are balanced with notes of warm spice and lingering citrus 
Stone ‘Old Guardian 07’ [California] 22oz American Barley Wine 11.26%  14  
big, rich and complex with fruity malt notes balanced with a warming alcohol finish 
The Lost Abbey ‘Angel’s Share’ [CA] 750 Oak Aged Strong Ale 12.5%  46 
brandy barrel aging produces a beer of almighty power and finesse.  sinners beware, sipping required!!    
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Aviation   10 
cap rock organic gin, luxardo maraschino, crème de violette and lemon 
 
Corpse Reviver   10 
roundhouse gin, lillet blanc, cointreau, and lemon juice served up with a twist 
 
Pacific Gin   9 
hendrick's gin, lychee juice and grapefruit juice, served on the rocks 
   
The Patio Martini   9 
leopold’s gin, mandariné napoleon and cava with an orange twist 
 
Lychee Martini   9 
tito’s handmade vodka and lychees with fresh lime    
 
The Brazilian   9 
vodka 14, limes and a touch of sugar, shaken and on the rocks  
 
Upside Down   10 
a flipped manhattan with carpano antica vermouth and bulleit bourbon  
 
The Persian Lemon   9 
ketel one citroen, pama liqueur, a splash of pineapple and lemon juice, served up with a sugared rim 
 
 
 
 

 
 
 
 

[Cocktails]     
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VODKA 
Silver Tree [Colorado]   7 
Cap Rock [Colorado]   7 
Vodka 14 [Colorado]   7 
Tito’s [Texas]   6 
Smirnoff   5 
Stoli Ohranj   6 
Absolut Raspberri, 
 Peppar, Vanilia, Apeach   6 
Ketel One   7 
Ketel One Citroen   7 
Hangar 1 Kafir   7 
Chopin   8 
Belvedere   8 
 
 
 
 
 
 
 
 
 
 
 
 
 

GIN 
Roundhouse Gin [Colorado]   7 
Cap Rock [Colorado]   8 
Leopold’s [Colorado]   8 
Bombay   5 
Bombay Sapphire   6 
Tanqueray   6 
Tanqueray Ten   8 
Hendrick’s   8 
 
 
 
RUM 
Papagayo Organic   8 
Bacardi Silver   5 
Captain Morgan   6 
Mount Gay   6 
Meyer’s Dark   6 
Pyrat X.O.    8 
Rhum Barbancourt 8yr   7 
Rhum Barbancourt 15yr   9 
Ron Zacapa   8 
Depaz Rhum Agricole   8 
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BOURBON / WHISKEY 
Bulleit Bourbon  6 
Rittenhouse Straight Rye   6 
Jack Daniel’s   6 
Wild Turkey 101   6 
Jameson   6 
Bushmills   6 
Makers Mark   7 
Crown Royal   7 
Woodford Reserve   8 
Knob Creek   8 
Evan Williams Single Barrel   9 
Stranahan’s Colorado Whiskey   9 
Eagle Rare 10yr single barrel   9 
George T. Stagg   12 
Van Winkle Reserve 12yr   11  
Pappy Van Winkle 20yr Reserve   18 
Tuthilltown Manhattan Rye   20 
Tuthilltown Baby Bourbon   20 
Hirsch 16yr    28 
 
 
 
 
 
 

SCOTCH / Blends 
Famous Grouse   6  
Chivas Regal   8 
Johnnie Walker Red   7 
Johnnie Walker Black   10 
Johnnie Walker Gold   18 
Johnnie Walker Blue   42 
 
SCOTCH / Single Malt 
Ardmore   [highlands]   8 
Highland Park 12yr  [highlands]   8 
The Glenlivet 12yr   [speyside]   10 
Macallan 12 yr   [speyside]   10 
Macallan 18yr   [speyside]   21 
Glenmorangie 10yr  [northern highlands]   11 
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 
Proximus Blanco   8 
El Tesoro Platinum   9 
Los Tres Toños   8 
Chamucos Reposado    10 
Cazadores Anejo   10 
Chinaco Anejo   12 
Jose Cuervo ‘Reserva de la Familia’   20 
Don Julio Reposado   11 
Don Julio 1942 Anejo    22  
Sombra Mezcal   10 
Del Maguey Chichicapa Mezcal   20

BRANDY / COGNAC 
Daniel Bouju Fines Saveurs   11 
Prunier Cognac VSOP   9 
Courvoisier XO   20 
Hennessy VSOP   12 
Hennessy XO   20  
Calvados Coquerel  VSOP   9 
Tariquet  Bas-Armagnac   9 
Larressingle Armanac VSOP   11 
Poire Williams Prisonniere   14 
Grand Marnier   8 
Mandarine Napoleon   8 
 
 
GRAPPA 
Clear Creek Muscat [Oregon]   7  
Peak Spirits Rose and Anise [Colorado]   7 
Poli Moscato    15 
Poli Torcolato   15 
Berta Bric del Gaian 1994     19 
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APERITIF / DIGESTIF 
St. George Absinthe [California]   15 
Averna Amaro Siciliano   7 
Chartreuse Green   8 
Chartreuse VEP Yellow or Green   20 
Pernod   6 
Ricard   6 
Lillet Blanc or Rouge   6 
Sambuca Black or White   7 
Caravella Lemoncello   6 
Drambuie   8 
B&B   8 
Amaretto Disaronno   6 
Baileys   6 
Campari   6 
Tuaca   6 
Cointreau   7 
 
NON-ALCOHOLIC 
Selection of Teas from Pekoe    2.5 
Lissa Sparkling Mineral Water   1Liter    5      
Grapefruit or Pomegranite Izze  4  
Boylan’s Birch Beer   3.5 
 

PORT 
Calem Late Bottle Vintage 2000   9 
Taylor Fladgate 10yr Tawny Port   8 
Kopke 20yr Tawny Port   13 
Kopke 30yr Tawny Port   19 
Graham’s 40yr Tawny Port   25 
DelaForce Colheita 1965   25 
Dashe Late Harvest Zinfandel   8 
 
 
MADEIRA 
Broadbent Reserve 5yr   8 
Boston Bual Madeira    9 
Charleston Sercial   9 
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