
	cans

	 Pabst Blue Ribbon / 3
*Oskar Blues ‘Old Chub’ Scotch Ale / 5
	 Crispin ‘Brown’s Lane’ Natural English Cider / 6
*Avery ‘IPA’ India Pale Ale / 5
*Steamworks ‘Colorado Kolsch’ / 6
*Upslope ‘Brown Ale’ / 6

	 large format Beers (the big bottles)
	 Russian River ‘Damnation’ Belgian Strong Pale Ale 375ml, 7.75% ABV / 9
	 Brasserie Dupont ‘Saison Dupont’ Saison 375ml, 6.5% ABV/ 9
	 Boulevard Brewing Co. ‘Long Strange Tripel’ 750ml, 9% ABV / 13
	 The Lost Abbey ‘Lost & Found’ Dubbel 750ml, 8.0% ABV / 15
	 The Brurey ‘Saison Rue’ Saison 750ml, 8.5% ABV / 15

 Want more? Ask your server or bartender about our reserve selection of large format beers…	

*This product is either locally owned or produced.

 Draft Beers 

*Colorado Cider ‘Grasshop-Ah’ Lemongrass Cider / 7 
	 Stone ‘IPA’ India Pale Ale / 6 
*Odell ‘Red’ Amber Ale / 6 
	 ‘Duchesse’ Sour Red Ale / 9 
*Avery ‘The Reverend’ Quadrupel / 7
*New Belgium ‘Lips of Faith - Bier De Mars’ / 6  
	 Firestone Walker ‘Pale 31’ Pale Ale / 6
*Funkwerks ‘Saison’ Organic Saison / 7 
*Great Divide ‘Espresso Oak Aged Yeti’ Imperial Stout / 6
*Dry Dock Brewing Hefeweisen / 6	

 Bottled Beers 

*Coors Light / 4
	 Negra Modelo / 6
	 Victory ‘Prima Pils’ Pilsner / 6
	 Green Flash ‘West Coast’ IPA / 7 
*Left Hand ‘Milk Stout’ Nitro / 6
	 Ommegang ‘Abbey Ale’ Dubbel / 7
	 Deschutes ‘Black Butte’ Porter / 6
	 Bear Republic ‘Red Rocket’ Amber Ale / 6
	 St. Bernardus ‘Abt 12’ Quadrupel / 9
	 ‘Delirium Tremmens’ Belgian Strong Pale Ale / 8
	 Estrella ‘Daura’ Gluten Free (6ppm) Lager / 6
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Classic Cocktails

The Humming Bird / 9 glass / 28 pitcher
St. Germain Elderflower Liqueur, Prosecco & Soda Water
 Served over ice with a lemon zest.

Philadelphia Fish House Punch / 9 glass / 36 pitcher
Jamaican Rum, Peach Brandy*, Cognac, Lemon Juice & Soda Water 
Served over ice with a lemon wheel.

Moscow Mule / 9
Vodka, Lime & Ginger Beer
Served over ice in a copper mug with a lime.

Clover Club / 9
London Dry Gin, Pomegranate Syrup*, Lemon Juice & Egg Whites
Shaken & served up in a cocktail glass.

The Matador / 10
Anejo Tequila, Grand Marnier & Dry Vermouth
Stirred & served up in a cocktail glass with a lemon zest.

Improved Frisco Sour / 10
Bourbon, Benedictine, Lemon Juice & Orange Bitters
Shaken & served over ice with a lemon zest.

Vieux Carré / 11
Rye Whiskey, Cognac, Sweet Vermouth, Benedictine, Peychaud’s Bitters & Angostura Bitters
Stirred & served over ice with an orange zest.

BARREL AGED COCKTAILS 

Cocktails are aged for 4-6 weeks in New American Oak Barrels from Peach Street Distillers - Palisade, CO

50/50 Martini / 12
Jackalope Gin*, Blanc Vermouth & Orange Bitters
Stirred & served up in a cocktail glass with a lemon zest.

Old Pal / 12
Peach Street Bourbon*, Campari & Dry Vermouth
Stirred & served up in a cocktail glass with a lemon zest.

Bijou / 12
Jackalope Gin*, Green Chartreuse, Sweet Vermouth & Orange Bitters
Stirred & served up in a cocktail glass with a lemon zest.

*This product is either locally owned, produced or made in house.
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Specialty Cocktails

The Red Violin / 10
Crème Y’Evette, Lemon Juice, Prosecco & Peychaud’s Bitters
Shaken & served in a champagne flute with a lemon zest.

Beet Down / 9
London Dry Gin, Aperol, Lemon & Roasted Red Baby Beets*
Muddled, shaken & served up in a cocktail glass with a lemon zest.

Pepper Blossom / 10
Vodka, St. Germain, Jalapeno, Basil, Grapefruit Juice & Lemon Juice
Shaken & served up in a cocktail glass with a basil leaf garnish.

Rosemary’s Baby / 10
Jamaican Rum, Cointreau, Grapefruit Juice, Lime Juice, Pomegranate Syrup* & Rosemary
Shaken & served up in a cocktail glass with a rosemary sprig garnish.

Business Thyme / 9
Reposado Tequila, Ginger Syrup*, Lemon, Thyme, Angostura Bitters & Apple Cider*
Shaken & served over ice with a thyme sprig garnish.	

Angel’s Toddy / 9
Bourbon, Lemon, Coriander-Honey Syrup*, Angostura Bitters & Hot Water
Served hot in a tulip with a lemon zest.

Blackberry Smash / 12
Blackberry Whiskey*, Grand Marnier, Lemon & Mint
Muddled, shaken &  served over ice with a mint sprig garnish.

The Duke / 11
Citrus Infused Vodka*, Tart Cherry Liqueur*, Lemon Juice & Duchesse Sour Ale
Shaken & served in a beer tulip with a lemon zest.

Montenegro Old Fashioned / 10
Rye Whiskey, Amaro Montenegro, Demerara Sugar* & Angostura Bitters
Stirred & served over ice with an orange wheel & a cherry.

Cardamom Gin Fizz / 11
Plymouth Gin, Ginger & Cardamom Syrup*, Lime Juice, Cream & Soda Water
Shaken & served up in a cocktail glass with a lime wheel.

  Root Down Mixologist: Mike Henderson
*This product is either locally owned, produced or made in house.
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	 Sparkling

	 Santome, Prosecco, Brut (Italy)	 9	 32

	 Meinklang, “Prosa”,  Pinot Noir 10 (Burgenland, Austria) 	 11	 40	

	 0100 	 Gruet, Blanc de Noirs, Brut N/V (New Mexico)	 	 44
	 0101 	 Tapiz, Extra Brut, N/V (Mendoza, Argentina)	 	 35
	 0102	 J Wineries, “Cuvee 20”, Brut, N/V (Russian River Valley, California)	 	 59
	 0103	 Jacques Copinet, Brut, Rosé N/V (Montgenost, Champagne, France)	 	 87
	 0104	 Gosset, “Excellence”, Brut N/V (Ay, Champagne, France)	 	 95

	 Glass Pours

	 Whites

	 Pazo de Monterrey, Godello 10 (Rueda, Spain)	 9	 36

	 Giocato, Pinot Grigio 10 (Goriska Brda, Slovenia)	 8	 32
	 Kung Fu Girl, Riesling 09 (Walla Walla, Washington)	 9	 36

	 Otto’s Constant Dream, Sauvignon Blanc 10 ( New Zealand)	 10	 40
	 Fess Parker, Chardonnay 10 (Santa Barbara, California)	 9	 36

	 Reds
	 Rodano, “Poggialupi”, Sangiovese/Cabernet/Merlot 09 (Tuscany, Italy)	 10	 40

	 Colterris, Cabernet Sauvignon 09 (Grand Valley, Colorado)	 12	 48

	 Hawthorn, Pinot Noir 10 (Willamette Valley, Oregon)	 11	 44
	 Altos del Cuco, Monastrell/Syrah/Tempranillo 10 (Jumilla, Spain)	 8	 32

	 Alberto Furque, Malbec 09 (Valle de Uco, Mendoza, Argentina)	 10	 40

	 Esprit de Gigognan, Grenache/Syrah 09 (Cotes-du-Rhone, France)	 9	 36

	 Zantho, Zweigelt 09 (Burgenland, Austria)	 10	 40

Root Down Wines

Our belief is that wine should enhance both the food and the dining experience. We strive to provide 	
interesting wines by small producers that focus on organic, sustainable and biodynamic production that 	
complement our style of food. Through the evolution of our restaurant, the wine list has and continues 	
to expand, but our philosophy remains the same.  -Enjoy.
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	 Half Bottle (.375 ml)

	 Whites
	 0050	 Henriot, Champagne, NV (Reims, Champagne, France)	 35 

	 0051	 Saintsbury, Chardonnay 09 (Carneros, California)	 18
	 0052	 Long Shadows “Poet’s Leap”, Riesling 09 (Columbia Valley, Washington)	 21

	 0053	 Chateau Graville-Lacoste, Semillon/Sauvignon Blanc 09 (Graves, Bordeaux)	 23
	 0054	 Watari Bune, Junmai Gingo, Sake NV (Japan)	 45

	 Reds
	 0055	 Hitching Post “Cork Dancer”, Pinot Noir 08 (Santa Barbara, California)	 30

	 0056	 Easton “Fiddletown”, Zinfandel 03 (Amador County, California)	 24
	 0057	 Ruffino, “Riserva Ducale”, Sangiovese 07 (Chianti Classico, Italy)	 26
	 0058	 Palladino, Nebbiolo  03 (Barolo, Piedmont, Italy)	 49

	 Colorado & Neighbors

	 0070	 Plum Creek, Riesling 10 (Grand Valley, Colorado)	 42

	 0071	 Arizona Stronghold, “Tazi”, Sauvignon Blanc/Chardonnay 08 (Cochise County, Arizona)	 40 
	 0072	 Infinite Monkey Theorem, Chardonnay 10 (Grand Valley, Colorado)	 49

	 0073	 Canyon Wind, Cabernet Franc 09 (Grand Valley, Colorado)	 35

	 0074	 Verso Cellars, Cabernet Sauvignon 05 (Grand Valley, Colorado) 	 30

	 0075	 Canyon Wind “IV”, Petite Verdot/Cab Franc/Cab Sauvignon 07 (Grand Valley, Colorado)	 69      
 	 0076	 Two Rivers, “Vintner’s Blend”, Cabernet Sauvignon/Syrah 08  (Grand Valley, Colorado)	 38
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	 White

	 0200	 Ave, Torrontes 08 (Cafayate, Argentina)	 30
	 0201	 Antugnac, Chardonnay/Sauvignon Blanc/Vermentino 09 (Languedoc, France)	 	 28

	 0202	 Vietti, Arneis 09 (Piedmont, Italy)	 50

	 0203	 Inama, Soave Classico, Garganega 10 (Veneto, Italy)	 38
	 0204	 Domaine du Salvard, Sauvignon Blanc 10 (Cheverny, Loire Valley, France)	 27

	 0205	 Louis Chevallier, Chardonnay 09 (Macon-Villages, Burgundy, France)	 36

	 0206	 Loimer “Lois”, Grüner Veltliner 10 (Kamptal, Austria)	 	 40

	 0207	 Vega Sindoa, Chardonnay 10 (Navarra, Spain)	 36
	 0208	 Baracchi “Astore”, Trebbiano 09 (Tuscany, Italy)	 	 44
	 0209	 Peregrine, Pinot Gris 08 (Central Otago, New Zealand)	 45
	 0210	 Craggy Range, “Te Muna Road Vineyard”, Sauvignon Blanc 10 (Martinborough, New Zealand)	 40
	 0211	 Chateau Argadens, Sauvignon Blanc/Semillon 10 (Bordeaux, France)	 44

	 0212	 Paco & Lola, Albarino 09/10 (Rias Baixas, Spain)	 39
	 0213	 Brigadoon, Pinot Blanc 10 (Willamette Valley, Oregon)	 42

	 0214	 Terre di Gioia, Pinot Grigio 10 (Friuli, Italy)	 	 40

	 0215	 Beckman Vineyards, “Le Bec Blanc”, Rousanne/Marsanne/Grenache Blanc 09 	
	 	 (Santa Ynez Valley, California)	 42
	 0216	 Dr. L. “Blue Slate” Riesling Kabinett 09 (Mosel, Germany)	 42

	 0217	 Cleebourg, Gewurztraminer 09 (Alsace, France)	 33

	 0218	 Jordan, Chardonnay 08 (Sonoma, California)	 63
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	 Red

	 0300	 Domaine Cousin-Leduc, “Pur Breton”, Cabernet Franc 06 (Anjou, Loire Valley, France)	 52

	 0301	 Rivetto “Zio Nando” Barbera d’Alba 08 ( Piedmont, Italy)		  65

	 0302	 Domaine Patrick Size, “Clos des Montiagus”, Pinot Noir 07/08 (Mercurey, Burgundy, France)	 60
	 0303	 Wild Aire, “Timothy”, Pinot Noir 09 (Willamette Valley, Oregon)	 45
	 0304	 J.K. Carriere, “Provocateur”, Pinot Noir 09 (Willamette Valley, Oregon)	 42

	 0305	 Cashburn, Pinot Noir 09 (Central Otago, New Zealand)	 49 
	 0306	 Coste A Preola, Nero d’Avola/Syrah 08 (Sicily, Italy)	 30

	 0307	 Girasole Sangiovese 09 (Mendocino, California)	 33

	 0308	 Inama “Pui”, Carmenere/Merlot 07/08 (Veneto, Italy)	 50 

	 0309	 Yves Cheron, “Grand Montmirail”, Grenache/Syrah 07 (Vacqueryas, Rhone, France)	 52
	 0310	 Bodegas Borsao, “Tres Picos”, Garnacha 09 (Campo de Borja, Spain)	 38

	 0311	 Substance, Merlot 09 (Walla Walla, Washington)	 41
	 0312	 Duckhorn “Decoy”, Merlot 09 (Napa, California)	 47
	 0313	 Anciano Tempranillo 01 (Valdepenas, Spain)	 29
	 0314	 Martino, Old Vine Malbec 09 (Mendoza, Argentina)	 40
	 0315	 DeRose Alchemy, Cab Sauvignon/Syrah/Carmenere 10 (Colchagua, Chile)	 	 44

	 0316	 Mas Doix “Salanques”, Grenache/Carignan/Cabernet Sauvignon 08 (Priorat, Spain)	 65
	 0317	 A Lisa, Malbec/Merlot 09 (Rio Negro Valley, Patagonia, Argentina)	 47
	 0318	 Chateau Deyrem Valentin, Merlot/Cabernet Sauvignon 00 (Margaux, Bordeaux, France)	 97

	 0319	 Kokomo, Zinfandel 09  (Sonoma, California)	 45
	 0320	 Thorn Clark, “Shotfire”, Shiraz 09 (Barossa Valley, Australia)	 38
	 0321	 Cesari Mara Vino di Ripasso, Corvina/Rondinella 09 (Veneto, Italy)	 45

	 0322	 Prima Voce “Super Tuscan” Merlot/Cabernet/Sangiovese 06 (Tuscany, Italy)	 35 
	 0323	 Stolpman, Syrah 09 (Santa Barbara, California)	 55
	 0324	 Orin Swift Wine Co. “Palermo” Cabernet Sauvignon/Merlot/Cabernet Franc 10 (Napa)	 	 75

	 0325	 Paul Hobbs,”Crossbarn”, Cabernet Sauvignon 08 (Napa Valley, California)	 79

	 �  Organic, biodynamic or sustainable practices.
	 *Root Down supports many small production wineries, availability may be limited, please check with your server.
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	 Vodka
	 Absolut
	 Belvedere
*Cap Rock
	 Charbay
	 Chopin
	 Death’s Door
*Goat
	 Grey Goose
	 Hangar One
	 Hangar One Citron
	 Hangar One Mandarin
	 Ketel One
*Silver Tree
	 Sobieski
	 Square One Botanical
	 Stolichnaya
	 Gin
	 Beefeater
	 Beefeater 24
	 Bombay Sapphire
	 Bols Genever
*Cap Rock
	 Death’s Door
	 Hendricks
	 Junipero
*Jackalope
*Leopold Bros.
	 Nolet’s
	 Old Raj
	 Plymouth
	 Ransom Old Tom
	 St. George Botanivore
	 St. George Terroir
	 Tanqueray
	 Tanqueray Ten
	 Rum & Cachaca
	 Appleton Estates
	 Banks 5 Island
*Boca Loca Cachaca
	 Flor De Cana 12 yr.
	 Goslings Black Seal
	 Ron Zacapa
	 Smith + Cross	
	 Zaya
	 Tequila & Mezcal
	 Del Maguey Vida Mezcal
	 Del Maguey Chichicapa Mezcal
	 Del Maguey Tobala Mezcal
	 Charbay
	 Don Julio Blanco
	 Don Julio Reposado

	 Don Julio Anejo
	 El Tesoro Platinum
	 El Tesoro Reposado
	 El Tesoro Anejo
	 Ocho Plata
	 Ocho Reposado
	 Ocho Anejo
	 Sombra Mezcal
	 Whiskey, Bourbon & Rye
	 Angel’s Envy 
	 Basil Hayden
	 Black Maple Hill
	 Buffalo Trace
	 Bulleit
	 Bulleit Rye
	 Crown Royal
	 Crown Royal XR
	 Death’s Door White
	 Eagle Rare
	 Eagle Rare 17 yr.
	 George T. Stagg
	 Hudson Valley
	 Hudson Valley Rye
	 Hibiki
	 Jack Daniels
	 Jameson
	 Jim Beam
	 Knob Creek
*Leopold Bros. American Small Batch
*Leopold Bros. Blackberry
	 Maker’s Mark
	 Old Grand Dad
	 Russell’s Reserve Rye
	 Sazerac Rye
	 Sazerac 18 yr. Rye
	 Seagrams 7
*Stranhahans
	 St. George Single Malt
	 Thomas H. Handy Rye
	 Whistle Pig Rye
	 William Laurel Weller
	 Woodford Reserve
	 Scotch
	 Auchentoshan 12 yr.
	 Auchentoshan Three Wood
	 Balvenie 12 yr.
	 Coal Ila 12 yr.
	 Dewars 12 yr.
	 Famous Grouse
	 Johnny Walker Black
	 Johnny Walker Blue
	 Lagavulin
	 Laphroaig 10 yr.

	 Oban 14 yr.
	 Oban 18 yr.
	 Talisker
	 The Glenlivet 12 yr.
	 Yamazaki 12 yr.
	 Absinthe
	 Kubler
*Leopold Bros.
	 Nouvelle Orleans
	 Pernod
	 St. George
	 Vieux Carre
	 Liqueurs & Everything Else
	 Amaro Montegro
	 Aperol
	 Averna Amaro
	 Averna Sambuca
	 Benedictine
	 Campari
	 Canton Ginger Liqueur
	 Carpano Antica
	 Chartreuse Green
	 Chartreuse Green VEP
	 Chartreuse Yellow
	 Cointreau
	 Crème De Violette
	 Crème Y’evette
	 Cynar
	 Dimmi
	 Fernet
	 Grand Marnier
	 Grand Marnier 100
	 Grand Marnier 150
	 Kaluha
*Leopold Bros. American Orange
*Leopold Bros. Blackberry Liqueur
*Leopold Bros. French Press
*Leopold Bros. Tart Cherry
*Leopold Bros. Three Pins
	 Lillet Blanc
	 Luxardo Maraschino
	 Navan
	 Pernod Anise
	 Pimms No. 1
	 Root
	 St. Elizabeth Allspice Dram
	 St. Germain 
	 Strega

* �This product is either locally owned, 
produced or made in house.

 Spirits
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