
  
 
 
 
  
                   
 
                                                                        
 
 
 
 
 
 

mimosas 
 
ORANGE, GRAPEFRUIT, CRANBERRY $6.50 
APPLE CIDER, STRAWBERRY-LEMONADE $7.50 

 

champagne floats 

sparkling wine served over house-made sorbet 
 
WHITE PEACH $8.00 
STRAWBERRY-RHUBARB $8.00 
RASPBERRY $8.00 

 

Champagne cocktails 
 
COLORADO BLACKBERRY ROYALE 
leopold bros. blackberry liqueur and sparkling wine $6.50 

FRENCH 75 $8.50 
leopold bros. gin, lemon, simple, sparkling wine 

ITALIAN SPRITZ $9.00 
aperol, presecco, soda water 

 

Coffee cocktails 
 
XSPRESSO TINI                                                     $12.00 
tesouro colorado small batch rum, licor 43, rumchata, 
espresso, steamed milk 

WE NO SPEAK AMERICANO $6.50 
double espresso, luxardo amaretto liqueur 

SHAMROCK SHAKE $6.00 
double espresso, irish whiskey, bailey’s, crème de menthe 

LIPIZZANER $7.50 
double espresso, frangelico, chambord  

CARAJILLO $13.00 
iced double espresso, licor 43 

B-52 $9.50 
double espresso, bailey’s irish cream, grand marnier, kahlua 
  
 
	
  

MARYS 
 
VINTAGE SIGNATURE MARY $7.75 
horseradish root and cardamom infused vodka, house-made 
mary mix, bleu cheese olive, gruyère cheese, house pickled 
green bean, salami, seasoned rim.  Careful, this horseradish 
may brunch you in the face! 
 
MARIA FRESCA $9.50 
espolon tequila, fresh-muddled heirloom cherry tomatoes, 
fresno pepper simple, olive, lime, cilantro, house-made 
seasoning 
 
BLOODY GARDENER                                               $11.50 
tru organic gardener vodka, fresh tomatoes, lemon, lime, 
beet, cucumber, green onion, cilantro, basil  

CONTRARY MARY $10.00 
leopold bros. gin, fresh-muddled yellow heirloom cherry 
tomatoes, cucumber, basil, lemon, house-made seasoning  
 
CHICAGO MARY                                                      $10.00 
bacon infused vodka, house-made mary mix, chipotle-candied 
bacon, pickled pepper, cornichon, celery, beer back 
 
 

Specialty BRUNCH COCKTAILS 
 
LAVENDER GIN FIZZ $10.50 
lavender infused leopold br0s gin, honey-simple, fresh lemon 
juice, crème de cassis, orange bitters, egg whites 
 
POISONED APPLE $9.50 
360 vodka, colorado apple cider, ginger beer, aromatic 
bitters, cinnamon  
 
ONE NIGHT STAND $9.50 
tin cup whiskey, rosemary-simple, fresh lemon juice, egg 
whites, walnut liqueur 

MORNING GLORY $10.00 
fresh orange, lime, and agave, espolon tequila, fruitlab 
hibiscus, and a ginger salt rim 
 
WALK OF SHAME $8.50 
fresh strawberry purée, lemon juice, tru lemon vodka, 
sparkling wine 

BRUNCH COCKTAILS 
without cocktails, it’s just breakfast 


