Martine

vodka or gin, dry vermouth, twist
vodka or gin, dry vermouth, olive juice, an olive

pear vodka, cactus juice, prickly pear juice,
sweet & sour

vodka, triple sec, lemon juice, basil simple syrup

codmo

lavendar vodka, triple sec, prickly pear juice, lime

vodka, tomato juice, carrot juice, olive juice,

sriracha, seasonings
.

pear vokda, creme de violette,
blue curacao, soda water

caramel appple

vodka, apple schnapps, caramel, sweet & sour

the mochi

espresso vodka, creme de cocoa, coffee liquor,
chocolate, cream

o ’

lavendar vodka, creme de violette, blue curacao,
prickly pear juice

tustic mankattin

bourbon, sweet vermouth, bitters, cherry juice

bue wedtern

bourbon, golden curacao, cactus juice,
prickly pear juice

all martinis are 9.50

the tapas menu is available from 3-6 every weekday.

wonton chip§ with sweet hot sauce ... 2
crispy house made chips with a drizzle

of spicy sauce

snack plate . . . 4
james ranch mature belford, country olives,

crostini, red grapes

antipagto . . . 5
finocchiona and chorizo salami, goat cheese curds,
country olives, pepperoncini, crostini and

james ranch leyden cheese

chipotle black bean dip & chips . .. 3
dove creek black beans pureed with adobe milling
chipotle habenero hot sauce, roasted garlic

and spices

greek trio ... 4
kalamata olive tapenade, roasted garlic spread
and creamy goat cheese served with crostini and

sliced apple

fried zucchini ballg . . . 3

crunchy outside, soft and savory inside

green chile polenta fries . . . 3
deep fried creamy polenta fries with a

green chile kick

deviled ham bruschetta . . . 4
minced smoked berto farm ham in a slightly spicy
blend of herbs and cream cheese served on soft

foccacia bread

apricot baked brie & baguette . . . 5
hot and melty avalanche cheese co. brie topped

with apricot jam served with toasted baguette

traditional tapas are just a few bites.
our tapas menu is designed

to pair especially well with martinis!



We proudly stock our bar with all Colorado beer, wine and spirits!*

Spirdts

Denver Dry Gin
Jackalope Gin
Jackalope Pear Gin
Spirit Hound Gin
State 38 Agave Gin
Breckenridge Espresso Vodka
Breckenridge Pear Vodka
Copper Muse Lavendar Vodka
Goat Artisan Vodka
Snova Vodka
Telluride Vodka
Woody Creek Vodka
Leopold Brothers Absinthe Verte
Leopold Brothers Peach Liquor
Leopold Brothers Orange Liquor
Richardo’s decaf Coffee Liquor
Fireside Whiskey
Fireside Peach Whiskey
Leopold Brothers Whiskey
Stranahans Whiskey
Woody Creek Rye Whiskey
Peach Street Bourbon
Copper Muse Gold Rum
Montanya Oro Rum
Montanya Platino Rum
Peg Leg Rum
d’Agave Gold
Cuidado Tequila
Golden Moon Creme de Violette
Golden Moon Dry Curacao

Von-aleoholbe Beverages

Rocky Mountain soda 2.50
Zuberfizz soda  2.50
Perrier 3.00
Fresh lemonade 3.00
Iced tea 2.00
Hibiscus cooler (caffiene free) 2.00
Drip coffee 2.00
French press coffee 3.00

*with the exception of some mixers and vome n/a beverages

Wine

Guy Drew Vineyards Unoaked Chardonnay 7.50
Guy Drew Vineyards Metate Blanc  8.00
Two Rivers Chardonnay 7.50
Two Rivers Riesling 7.50
Plum Creek Dry Riesling 8.00
Infinite Monkey Theorem Sauvignon Blanc 8.00
Talon Viognier 8.00
Astoria gparkling white mini bottle (non-Colorado) 6.00

Guy Drew Vineyards Meritage 8.00
Guy Drew Vineyards Cabernet Franc 8.00
Two Rivers Merlot 7.50
Two Rivers Syrah 7.50
Colterris Cabernet Sauvignon 8.50
Plum Creek Palisade Red 8.00
Infinite Monkey Theorem #albec  8.00
Talon Cabernet Sauvignon 8.00

Plum Creek Rose 8.00
Infinite Monkey Theorem Rose 8.00

Two Rivers Port 7.00

Been & Cider

Dolores River Brewery, Dolores

selection vartes 16 ounce 5.50

Ska Brewing Company, Durango 12 0z 4.50
ESB o Pinotripe o Blonde o Nut Brown
Steel Toe Stout o Modus » Rudie IPA

Steamworks, Durango 12 0z 4.50
Colorado Kolsch o Steam Engine Lager
Third Eye Pale Ale

New Belgium Brewing Co., Ft. Collins 12 0z 4.50
Fat Tire o Citradellic » Sunshine o 15549 Lager

Coors Banguet 12 0z 4.00
Infinite Monkey Theorem Pear Cider 250 ml 5.00

Shot $6.00
Mixed Drink $8.00

Cocktail $9.50

You are welcome to bring your own wine for a $10 pouring fee.



