
* These items may be served raw or undercooked, or contain raw or undercooked ingredients.  
   Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
   risk of foodborne illness.
° Please inform staff of any allergies or dietary restrictions.

House Favorites

DENVER, CO EST. 2018

FOR THE FAIREST 16
Absolut Vodka, Golden Apple,
Rihei Ginger Shochu, Chai Spices,
Bénédictine, Lemon

RUFFLED FEATHERS 15
Cimarron Tequila, Shiso,
Pineapple, Japanese Muskmelon,
Italicus, Habanero, Lime

HARE RAISER 17
Bols Genever, Carrot, Oloroso,
Haykin Family Cider, Amaro Dust,
Lemon, Egg White*

DEAD MONEY 16
Sazerac ‘Lady Jane Barrel’ Rye,
Ku Cha Oolong Tea, Huckleberry,
Alchermes°, Mace, Mexican Vanilla

FULL MONTY 17
Monkey Shoulder Whisky, Aquavit,
Banana Oleo, Amaro Montenegro, 
Oloroso, Roasted Barley - Carbonated

ONE-EYED DEVIL 15
Santa Teresa Rum, Dickel Bourbon,
Hickory, Mustard Seed, Tabasco,
Lime, Spicy Chive Dust, Egg Yolk*

BLEEDING HEART 18
Madre Mezcal, Norden Aquavit,
Bitter Bianco, Blanc Vermouth,
Fino Sherry, Campari-Sumac Foam

THE CARDINI 17
Tanqueray Gin, Anchovy Oil°,
Cardenxe Sotol, Dry Vermouth,
Parmesan Rind°, MSG, Chive Oil

TONE INTENDED 15
Hendrick’s Gin, Amaro Nepèta,
Persimmon-Maple Soda, Fenugreek,
Granada-Vallet Bitter Pomegranate

COPYCAT 16
Bombay Sapphire Gin, Honey, 
Chrysanthemum, Preserved Lemon, 
Graham Cracker° - Milk Clarified°

LET IT LIE 17
Reposado Tequila, Cascara, Amer,
Mr Black Coffee Liqueur, Coffee Leaf,
Pedro Ximénez, Lemon - Clarified°

BEST IN SHOW 18
Elijah Craig Bourbon, Brown Butter°, 
Butternut Squash, Amaro Majòra, 
Amaro Abano, Rosemary, Pecan°

PERSIMMON SODA 12
Three Spirit ‘Livener’, Persimmon,
Maple, Fenugreek, Mace

PINEAPPLE NO-GRONI 12
AMASS ‘Riverine’,
Giffard Bitter Aperitif, Pineapple,
Martini & Rossi ‘Vibrante’

GOLDEN APPLE SOUR 12
Seedlip ‘Spice 94’, Golden Apple,
Martini & Rossi ‘Floreale’,
Chai Spices, Lemon

CARROT COLADA 12
The Pathfinder ‘Hemp & Root’,
Three Spirit ‘Nightcap’, Carrot, 
Pineapple, Coconut, Lemon

TINY TINI
Hendrick’s Gin, Pear,

Cardamom, Blanc Vermouth, 
Cocchi Americano

6

NITRO
ESPRESSO MARTINI

Vodka, Mr. Black Coffee Liqueur, 
Little Owl Coffee, Maldon

15

FERNET ON DRAFT
Chilled to Perfection

8



$34

UNTIL
 6 pm

 m – FHappy Hour

Substitute
Sardines for an 
additional $4

Choice of Three Options from 
“Cheese & Meat”

WINE & BEER
VINHO VERDE

OR CHIANTI
8

GOLDEN HOUR
Vodka or Gin,

Ginger, Lemon, Orange

BACKSTABBER
Vodka, Pineapple, Lime

LIGHTS OUT
Bourbon, Honey,

Grapefruit, Lemon

THE BOB
Bourbon, Orgeat°, Bitters

POMEGRANATE-GINGER 
SPRITZ

Mint, Lime, Soda

DRAFT
LAGER    9
Lagerado, Odell

IPA    9
India Pale Ale, Upslope

BOTTLES & CANS

LAGER   9
American Lager, Great Divide

PILSNER  9
Scrimshaw, North Coast

HAZY IPA  9
Nomadic Dreamer, Avery

AMERICAN BROWN ALE         9
Ellie’s Brown, Avery

CIDER   10
Real Dry, Stem

NON-ALCOHOLIC ALE 8
Upside Dawn, Athletic

CHEESE & MEAT

FRESH 
BAGUETTE & 

ITALIAN 
BUTTER

7

MOUCO 
CAMEMBERT 

15

EWEPHORIA 
AGED SHEEP 

GOUDA 
14

SALUME BEDDU 
CALABRESE 

SALAMI
16

SALUME BEDDU 
FINOCCHIONA 

SALAMI 
16

DI STEFANO 
BURRATA 

16

MATIZ 
SARDINES

IN OLIVE OIL
15

MARCONA 
ALMONDS

8

MIXED GREEK 
OLIVES

7

COCOA- 
DUSTED

CHOCOLATE 
ALMONDS

9

SPARKLING

PROSECCO   Gasparini, Veneto, Italy 12 / 40
SPARKLING ROSÉ  Lamberti Prosecco Rosé, Veneto, Italy         12 / 40
NON-ALCOHOLIC Three Spirit ‘Sharp’, N/A Sparkling            12 / 35
NON-ALCOHOLIC Three Spirit ‘Spark’, N/A Sparkling Rosé     12 / 35
CHAMPAGNE   Pol Roger ‘Réserve’ Brut NV, France 120

WHITE

VINHO VERDE  Arca Nova, Portugal 12 / 40
SAUVIGNON BLANC Chavet, Menetou-Salon, France 15 / 60
CHARDONNAY  Macon-Villages, Burgundy, France 14 / 50

ROSÉ & ORANGE

CÔTES DE PROVENCE Clos Cibonne ‘Tentations’, Rhône, France  15 / 60
ORANGE  Fallen Grape ‘Mother’, Santa Ynez, CA       14 / 50

RED

PINOT NOIR  Vincent, Willamette, Oregon 16 / 65
CHIANTI  Badia di Morrona, Tuscany, Italy 12 / 40
CABERNET SAUVIGNON Miles Garrett, California             15 / 60

ODELL 
“LAGERADO”

7

COCKTAILS $8

Served with Accoutrement & Fresh Baguette from Marczyk Bakery

 JASPER HILL CLOTHBOUND- 
AGED CABOT CHEDDAR

14

THE SPREAD

SNACKS


