
IRISH MAID

BUBBLES

RED WINE

BOTTLED BEERS 

DRAFT BEER

DINE IN & TAKE OUT

WILDFLOWER MOJITO 

MINESHAFT MARGARITA

HOUSE MARGARITA

STRAWBERRY BASIL COOLER

PEACH COSMOPOLITAN

IMPORTED BOTTLED BEERS 

WHITE WINE

HOUSE WINE

MOSCOW MULE

SAGE BEE’S KNEES

WINE BY THE GLASS

JALAPENO MARGARITA

BLACKBERRY BRAMBLE

LAVENDER LEMON DROP

CLASSIC OLD FASHIONED 

DRAFT BEERS 

Lunetta, Prosecco, (split) Italy

Brut Cava, Segura Viudas, Spain

Stella Rosa, Moscato, Italy 

We have all your favorite Wine, Beer
& Spirits available for take out

Budweiser, Michelob Ultra, Coors, Coors
Light, Miller Lite, Dos Equis 

Hornitos Silver, Triple Sec, lime, agave

Oyster Bay, Merlot, New Zealand

Flat Top, Red Blend, California 

Elouan, Pinot Noir, Oregon 

Meiomi, Pinot Noir, California

Susana Balboa, Malbec, Argentina

Juggernaut, Cabernet Sauvignon, California

Decoy, Cabernet Sauvignon, California

Tenet, Syrah, Columbia Valley, WA 

J, Pinot Noir, California 

Ask the Bartender for our seasonal selection

Casamigos Silver, Cointreau, lime, agave, Grand Marnier

Cucumber, Jameson, St. Germain, lemon juice, simple syrup 

Strawberries, basil, lime juice, honey, Tito’s Vodka, club soda

Bacardi, simple syrup, lime juice, Pama Pomegranate Liqueur,
St. Germain, mint leaves 

7/28


8/30


12/44


12.5/48


12/46


11/42


13/48


10/38


12/46

Finlandia Vodka, Peach Schnapps, Triple Sec,
cranberry juice, lime

EVERY DAY FROM 4:00PM - 6:00PM

Fat Tire, Blue Moon, Stella 0.0, Corona,
Modelo (Especial/Negra) & Ska Products

 

Chateau Saint Michelle, Chardonnay                     

Santa Cristina, Pinot Grigio                                         

Chateau Saint Michelle, Sauvignon Blanc               

Chateau Saint Michelle, Cabernet Sauvignon 

Chateau Saint Michelle, Merlot                                 

Meiomi, Pinot Noir                                                        

Seaglass, Pinot Grigio, California

Prophecy, Pinot Gris, Italy 

Jayson, Sauvigon Blanc, California

Sonoma Cutrer, Chardonnay, California

Prophecy, Rose, France

Kim Crawford, Sauvignon Blanc, NZ

Spring 44 Vodka, Gosling Ginger Beer, lime

Tanqueray, lemon juice, honey, sage leaves 

House Bourbon, Angostura bitters, sugar
cube, Bordeaux cherry, orange twist 

Infused Jalapeno Tequila, Cointreau, Lime, Agave

Blackberries, mint leaves, lemon juice, simple syrup,
Bombay Sapphire Gin OR Kettle One Vodka, tonic water 

8/30


8/30


7.5/30


11.5/46


10/38


9/30

Tito’s Vodka, lemon juice, Triple Sec, lavender simple syrup

970.382.7860
Monday - Sunday | 11 AM - 8 PM

Ask the bartender for our seasonal selection

BEER

WINE

HAPPY HOUR

SPECIALITY COCKTAILS &  MARGARITAS

GF GLUTEN FREE GFR GLUTEN FREE UPON REQUEST H HEALTHY CHOICE N CONTAINS NUT

*Consuming raw or undercooked meats, poultry, shellfish or eggs could increase your risk of foodborne illness.

An automatic service charge of 20% is included on all tickets. Extra sauces & dressings will be $1.00 per order. A charge of $2.50 will be added to all split plates.
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