SMONOR
Happy Hour!

Mon-Thurs 2-5pm

~w~ DRINKS s

MONTUCKY GOLD SNACK PINTS $4!

AVERY & TELLURIDE DRAFTS $5!

AVERY STAMPEDE LAGER
TELLURIDE PILSNER
AVERY ELECTRIC SUNSHINE
AVERY IPA

HALF-PRIGE TAP GOCKTAILS!?!

JUANITA-RITA $5
Reposado Tequila, Light Agave,
Fresh Squeezed Lime, Salt

ALL NIGHTER ESPRESSO MARTINI §7
Vadka, Espresso Liqueur, House Simple
Served in Coupe

THE WISE FOOL $6
Whiskey, Amaro, Maple, Walnut &
Aromatic Bitters

THE DOUBLE PLAY $7
Rye Whiskey, Mezcal, Campatri,
Sweet Vermouth, Espresso Ligueur

HAPPY HOUR CLASSIGS $5

JACK AND COKE
TITO’S AND SODA
HERRADURA AND GINGER
FAMILY JONES GIN & TONIC

A BUCGKET OF HIGH NOON HARD SELTZERS $35
LIME - PINEAPPLE - WATERMELON - PEACH

ZERO PROOF

THE PEP TALK $4
Lemon Juice, Rose Water, Honey, Soda

OPEN BOOK $2
Sparkling Water, House Bitters, Lime

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
***y - vegetarian, df - dairy free, gf - gluten free

~w~ FOOD s

YOUR CHOIGE 2 SLIDERS
& A SIDE 0’ FRIES $10

THE SOPHOMORE

Niman Ranch All-Natural Beef Burger, Cheddar, Sophomaore Sauce,

Lettuce, Tomato
THE SANTA FE

Niman Ranch All-Natural Beef Burger, Pepper Jack Cheese, Fire

Roasted Hatch Chiles, Lettuce, Tomato
THE BOULDER

Niman Ranch All Natural Beef Burger, Cheddar Cheese, House

Ketchup, Burnt Red Onion, Smoked Bacon Jam
BIRD IN THE BUFF

Fried Marinated All-Natural Chicken Thigh, Ranch Aioli, Lettuce and
Tomato. Choose your style!! Choice of Dr. Pepper BB(, Traditional

Buffalo, Nashville Hot, or Lemon-Herb Dry Rub

~gi~. SNACKS! «sip—

THE NUT SNACK Caramelized Cashews and Almonds, salt and
sugar, red pepper flake, rosemary.
Comes in a cup...54 (v,gf,df]

MAMMA'’S SUNDAY SPECIAL Boulder Chips & Caramelized
Onion Dip...$5 (v,gf]

ZERO-PROOF BACON COCKTAIL Crispy Niman Ranch Bacon
in a Collins Glass...$5 (gf, df]

CHAMPIONSHIP FRIES Cheddar Cheese, Mozzarella Cheese,
Scallions, Smokey Bacon Lardons...$8 (gf)

ONION RINGS Deep Fried, Spice Dusted...$5 (v,df]

TOTS Crispy Potato Hash Brown Barrels...$5 (v,gf,df)
BROCCOLINI Wood Fired with Garlic Butter...$5 (v,gf)

WO0OO0D FIRED CARROTS Fired with Garlic Butter &
Herbs...$5 (v,gf)

SHRIMP SPRING ROLLS Gulf Shrimp, Cabbage Slaw, Water
Chestnuts, Cilantro, Asian Aioli...§8 (df)

FLASH FRIED CALAMARI Jalapefio, Onion, Lime Zest
Aioli...58 df

KNUCKLE BALLS Fried Mac & Cheese “Arancini”, Red Pepper
& Tomato Sauce, Parmesan...$6 (v



