COCKTAILS

Honey & HoocH 13
barr hill gin, yellow chartreuse, vermouth & lemon

SWEET PEA 9
reyka vodka, fresh peas, mint & lime

WHISKEY ORCHARDS 10
old forester bourbon, peach liqueur, lemon & thyme

DEgja Vu 10
milagro tequila, genepy des alpes, lime, grapefruit

& ginger beer

LIFE OF THE PARTY 12
rittenhouse rye, aperol, byrrh & lemon

BLACKBERRY BOURBON SOUR 8
old forester bourbon, blackberry liqueur, lemon

& simple syrup

COCKTAIL SPECIAL

please ask your server for details

ZERO PROOF

ROSEMARY SPLASH 5
cranberry, lime, rosemary syrup & soda water

CIDER PRESS 5
big b’s spiced apple juice, lime, house made vanilla syrup
& soda water

WINE BY THE GLASS

BUBBLES

PROSECCO | BORGOLUCE 10
‘LAMPO’ VALDOBBIADENE, ITALY

CREMANT DE LOIRE ROSE | CHATEAU MONCONTOUR 12
LoIRE, FRANCE

WHITE

WHITE BLEND | KITCHEN WHITE 8
SoNoMA, CALIFORNIA 2014

SAUVIGNON BrANC | TANGENT II
EDNA VALLEY, CALIFORNIA 2015

PINOT GRiS | SINEANN 13
CorumBIiA GORGE, WASHINGTON 20714

CHARDONNAY | LONG MEADOW RANCH 14
‘FARMSTEAD’ NAPA VALLEY, CALIFORNIA 2016

ALBARINO | DO FERRIERO 15
Rias Baixas, SPAIN 2013

CHARDONNAY | PAUL PERNOT 18
‘BOURGOGNE’ FRANCE 2015

ROSE

RosE | CLos CIBONNE 12
PROVENCE, FRANCE 2016

RED

RED BLEND | KITCcHEN RED ]
SoNoma, CALIFORNIA 2015

GAMAY | JEAN PAUL BrRUN 12
Beaujorars, FRANCE 2015

PiNoT NOIR | VIOLIN 16
WILLAMETTE VALLEY, OREGON 2016

CABERNET FrRANC/ GaMAY | DivisioN WINE CO. 14
‘BETON” OREGON 2016

TEMPRANILLO | MONTE BRANCO 11
‘ALENTO’ ALENTEJO, PORTUGAL 2013

CABERNET SAUVIGNON | SINNEAN 15
CoLUMBIA VALLEY, WASHINGTON 2015

BEER

DRAFT
pilsner, ODELL ‘COMMUNITY THROUGH PILSNER’ (CO) 5.3% 7
pale ale, HORSE & DraGON ‘PicNIc Rock’ (CO) 6%
altbier, LuMPY RIDGE ‘Occ’s FM’ (CO) 5.5%

red ale, SNOWBANK ‘COLORADO RED’ (CO) 7%

ipa, ODELL BREWING ‘TPA’ (CO) 7%
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BOTTLES & CANS

kolsch, ELEVATION ‘8 SECOND’ (CO) 4.5%

lager, UPSLOPE ‘CRAFT LAGER’ (CO) 4.8%

hefeweizen, WELDWERKS (CO) 5.5%

hefe, SCHNEIDER WEISSE ‘ORIGINAL’ (GER) 5.4% 10

saison, FUNKWERKS SAIsoN (CO) 6.8% 8

thekitchenbistros.com | @@ ® kitchenbistros  7.6.17

dubbel, NEw BELGcIUM 'ABBEY (CO) 7%
trippel, UNIBROUE ‘LA FIN bu MoNDE’ (CAN) 9%

—
N

trippel, WESTMALLE “TRAPPIST (BEL) 9.5%
trappist ale, ORVAL (BEL) 6.2%

—
N

brown ale, UPSLOPE ‘BROWN’ (CO) 5.8%

porter, ODELL ‘CUT THROAT (CO) 5%

milk stout, LEFT HAND ‘N1TRO’ (CO) 6%

american pale ale, ODELL ‘DRUMROLL’ (CO) 5.3%

west coast ipa, ALPINE ‘DUET’ (CA) 7%

double ipa, ODELL ‘"MYRCENARY' (CO) 9.3%

sour, FUNKWERKS '‘RASPBERRY PROVINCIAL (CO) 4.2%
dry cider, STEM ‘REAL DrY’ (CO) 6.8%
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