
CHARCUTERIE BOARD*
Two Artisan Meats and Cheeses

Truffle Honey, Mustard, Market Jam, 
Crackers, Toasted Bread/ 24

rooted craft kitchen

signature burgers

C O L O R A D O  B U R G E R *

Wagyu Beef Patty, Pueblo Green Chilies,
American Cheese, Crispy Onions, 

Toasted Brioche Bun / 17

D I N N E R  M E N U

 m e a t s  &  f r i t e s

8oz Filet / 40

Sauce It Up

Pick Your Meat*

Pick Your Frites

16oz Ribeye / 56

Regular
Truffle Parm +1

Salt and Vinegar +1
Sweet Potato +2

Rooted BBQ
Garlic Butter

Dijonnaise
Tomato Jam

Horseradish Cream
Chimichurri

M U S H R O O M  S W I S S *

Wagyu Beef Patty, Roasted
Mushrooms, Alpine Swiss, 
Toasted Brioche Bun / 18

C U S T O M  B U R G E R *

1/3lb Snake River Farms Wagyu Patty,
Toasted Brioche Bun / 15

salads

A R U G U L A

Wild Arugula, Pine Nuts, Parmesan,
Lemon Vinaigrette (V,GF) / 10

G R I L L E D  C A E S A R

Grilled Romaine Hearts, Croutons,
Shaved Parm, Caesar, Lemon / 14

T H E  M E D

Olives, Tomato, Red Onion, Oregano, Feta,
Romaine, Cucumber Herb Vinaigrette / 14

entrees and handhelds

C L A S S I C  F R E N C H  D I P *
Shaved Roast Beef loaded high on Denver Crunch

Roll, Provolone, Horseradish, Beef Jus / 18

F I S H  A N D  C H I P S *
8oz Atlantic Cod, Lightly Tempura Fried, Slaw,
Salt and Vinegar Fries, Lemon Caper Aioli / 23

C R A F T E D  M A C  A N D  C H E E S E
Artisan Cheese Sauce, Fresh Jumbo Mac Noodles,

Toasted Herb Breadcrumbs / 15 

H O T  H O N E Y  C H I C K E N
Buttermilk Brined, Crispy Thigh, Slaw,

Calabrian Chili Honey, Toasted Brioche, Fries / 16

S T R I P E D  B A S S
Crispy Skin Bass, Burst Tomato, Orzo, Spinach
Castelvetrano Olives, Lemon Buerre Blanc / 27

K I M C H I  T U R K E Y  M E L T
Roasted Turkey Breast, House Made Kimchi, 

Swiss, Provolone, Marble Rye / 17

B U C A T I N I  C A R B O N A R A *
Locally Made Fresh Bucatini, Guanciale, Egg,

Parmesan, Black Pepper / 21

M U S H R O O M  V O L  A U  V E N T
Exotic Mushroom Ragout, Braised Root Vegetables,

Puff Pastry, Herbed Ricotta / 24

S H O R T  R I B S  O N  P O L E N T A
Braised Beef Short Ribs, Creamy Polenta, Charred

Baby Carrots, Beef Jus / 34

small plates
W O O D  G R I L L E D  O Y S T E R S *  

Charred Lemon, Butter, Thyme,
Breadcrumbs, Parmesan / 16

C H I C K E N  W I N G S  
Nashville Dry Rub / 14

Hot Honey Sticky Wings / 14

S O F R I T O  M U S S E L S
PEI Mussels, Prosciutto, Pepper Sofrito,

Saffron Aioli, Grilled Bread  /  18

F R I E D  B R U S S E L S  S P R O U T S
Crispy Kimchi, Kimchi Vinaigrette / 11

B U R R A T A
Fresh Mozzarella, Tomato Jam

Basil Oil, Grilled Sourdough Bread / 14

R O A S T E D  B E E T S
Roasted Red and Golden Beets, Pumpkin

Vinaigrette, Humboldt Fog, Pepitas / 15

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

Add: Grilled Chicken +5 
Roasted Salmon +5 Avocado +3

14oz NY Strip / 45

All steaks are Colorado, grain-fed, 100% Angus Choice
from Gold Canyon Meats

comes with choice of one sauce; additional sauces +1

Add: Truffle +1, Bacon +2, Green Chilies +2

Cheeses Veggies Protein

American

Swiss

Provolone

Ricotta

Arugula

Green Chilies

Mushroom +2

Kimchi

Bacon +2

Fried Egg +2

Avocado +2

Extra Patty +6

All burgers are served with a side of fries; Sweet Potato Fries +2, Salad +3

 *  Available daily after 3pm  *

All toppings +1 unless otherwise noted



craft cocktails

E A R L  S W E A T S H I R T

Earl Grey Infused Maker’s Mark Bourbon, Orange,
Simple, Angostura Bitters / 14

H E L L O  M A R Y  L O U  

L A S T  W O R D Z
Tres Generaciones Reposado, Grapefruit Sode, Lime,

Pama Liquor, Seltzer / 14

O D E L L  S I P P I N '  P R E T T Y  /  8

 U P S L O P E  S N O W M E L T  S E L T Z E R  /  7

B E V E R A G E  M E N U

Strawberries, Black Pepper, Red
Wine Vinegar, Simple, Seltzer / 6

S T R A W  N  P E P P A  

Aperol, Stem Real Dry Cider, 
Prosecco, Cinnamon / 11

L E F T  H A N D  M I L K  S T O U T  /  8

O D E L L  9 0  S H I L L I N G  /  8

A V E R Y  W H I T E  R A S C A L  /  7

S T E M  R E A L  D R Y  C I D E R  /  9  

M O N T U C K Y  C O L D  S N A C K S  /  6

red

D O  E P I C  S H * T  
R E D  B L E N D  

Paso Robles, CA 15 / 55

E R A T H  R E S P L E N D E N T  
P I N O T  N O I R  

Dundee, OR 14 / 50

S T .  S I F F R E I N  
G R E N A C H E / S Y R A H  

Côtes du Rhône Villages, FR 15 / 55

M I C H E L A S  S T .  J E M M S

Saint-Joseph, FR / 70 

cans & bottles

O D E L L  E A S Y  S T  W H E A T  /  6  

C A L L  T O  A R M S  
D A R K  C Z E C H  L A G E R /  6  

I C E D  T E A  /  3  
 C O K E  /  3  

 D I E T  C O K E  /  3  
G I N G E R  A L E  /  3

S P R I T E  /  3
D R  P E P P E R  /  3

F R E S C A  /  3  

soft drinks

U P S L O P E  I P A  /  6  

I M P E R I A L  L A G E R  /  6  

rooted craft kitchen
white

D O M Ä N E  W A C H A U
G R Ü N E R  V E L T L I N E R

Wachau, AUT 13/ 49

C H A T E A U  D E  M O N T F O R T  
C H E N I N  B L A N C  

Vouvray, FR  15/ 55

C H A T E A U  S T E .  M I C H E L L E
S A U V I G N O N  B L A N C  

Heaven Hills, WA  12/ 48

brews & ciders

bubbles/rosé
L U C I E N E  A L B R E C H T

S P A R K L I N G  R O S E  

Alsace, FR 13 / 48

M I O N E T T O  P R O S E C C O  

Veneto, IT 10 / 42

D O M .  S T  A N D R I E U  R O S E

Provence, FR  13 / 46

light libations
M O N T Y  M U L E

Amaro Montenegro, Ginger Beer
Lime, MInt / 11

P E A R Y  S T .  S A N G R I A
Pears, White Wine, Elderflower Liqueur, 

Orange  / 12 

Ancho Reyes Verde, Kamora Dulce de Leche,
Kamora Coffee, Triple Sec, Espresso / 13

E S P R E S S O  M A R T I N I
Spring 44 Vodka, Averna, Kamora 

Simple, Espresso / 12

A M E R I C A N O

Campari, Carpano Antica Vermouth, 
Seltzer / 12

A P ( P L ) E R O L  S P R I T Z

Woody Creek Mary's Gin, Luxardo Maraschino,
Lemon, Blackberry Liquor / 13

E L E V A T O R S  ( T R E E  &  Y U )

Hendricks Gin, Yuzu Shrub, Fresno Peppers, Lemon,
Fever Tree Mediterranean Tonic / 15 

B R O O K L Y N S  F I N E S T  

Woody Creek Rye, Carpano Antica Sweet Vermouth,
Maraschino, Boozy Botanist Lemon Bitters / 14

zero proof

M Y  C H E R R Y  A M O R E B L A C K S T A R  Y U Z  M E  U P  

Montelobos Mezcal, Lime, Luxardo Maraschino,
 Boomsma  / 14 

P O M L O M A

   S T E A M W O R K S  K Ö L S C H  /  7  

S T O N E  D E L I C I O U S  I P A  /  8

Cherries, Red Wine Vinegar,
Simple, Seltzer / 6

Blackberries, White Wine Vinegar,
Simple, Seltzer / 6

Yuzu, Fresno Peppers, Rice Wine
Vinegar,  Tonic / 10

Sip into the spirit of fun with our zesty non-alcoholic shrub elixirs!

S T A T I O N  2 6  J U I C Y  B A N G E R  /  8  

D U L C E  R E Y E S

espresso cocktails

P U M P K I N  S P I C E  E S P R E S S O  M A R T I N I
Spring 44 Vodka, Averna, Kamora, 

Pumpkin Spice Simple, Espresso / 14

Add Maker’s Mark Whiskey +7 Add Spring 44 Vodka +7 Add Spring 44 Vodka +7 See Elevators Cocktail for Boozy Option!



|brunch

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

P E R R Y  S T . *  1 4
Eggs, Rooted Hash, Toast 

Choice of: Bacon, Sausage, Grilled Tofu 

B R E A K F A S T  S A N D W I C H  1 4
Folded Egg, Sausage Patty, American Cheese, 

Hash Brown, Toasted Brioche, Side of Rooted Hash

C L A S S I C  F R E N C H  T O A S T  1 3
Spiced Custard, Pumpkin Pastry Cream, Maple Syrup

W H I P P E D  Y O G U R T *  1 2
Smashed Tart Berry, Mint, Local Honey (V)

S M O T H E R E D  B U R R I T O *  1 5
Scrambled Egg, Chorizo, Cheddar Cheese, 

Potato, Chile Verde, Crema

 M I M O S A  F L I G H T  3 8

Bottle of Prosecco, Orange Juice, Cherry Shrub,
 Grapefruit Juice, Strawberry and Black Pepper Shrub,

Blackberry Shrub

coffee

L A T T E  4

C A P P U C C I N O  4
Lavazza Espresso, Froth

Whole Milk or Oat Milk +1

E S P R E S S O  3
Lavazza Espresso  Double Shot +3

D R I P  C O F F E E  3

Lavazza Espresso, Froth
Whole Milk or Oat Milk +1

Unlimited pour of Regular or Decaf Coffee
Whole Milk or Oat Milk +1

(Your Choice of Three Mixers)

boozy brunch

B L O O D Y  M A R Y  1 2

M I M O S A  1 0
Sparkling Prosecco

Choice of Orange Juice ,or Grapefruit

B E L L I N I  1 2
Prosecco, and Peach Puree

B R E A K F A S T  S H O T  1 0

House Bloody Mix, Spring 44 Vodka,
Pepperoncini

Butterscotch Schnapps, OJ, Bacon

plates



6 |beer

7 |wine

8 |cocktails

9 |well drinks

   S T E A M W O R K S  K Ö L S C H  
L E F T  H A N D  M I L K  S T O U T  

O D E L L  9 0  S C H I L L I N G
J U I C Y  B A N G E R

A V E R Y  W H I T E  R A S C A L

S T O N E  D E L I C I O U S  I P A
S T E M  R E A L  D R Y  C I D E R   

U P S L O P E  S N O W M E L T  
S I P P I N  P R E T T Y

A P E R O L  S P R I T Z

M O N T Y  A N D  T O N I C

A M E R I C A N O

M O S C O W  M U L E

S P R I N G  4 4  V O D K A

S P R I N G  4 4  G I N

E S P O L O N  B L A N C O

J I M  B E A M

C R U Z A N  R U M

W H I T E

R O S E

R E D

|happy hour

bites

H O T  H O N E Y  C H I C K E N  S A N D W I C H *  9
F r i e d  C h i c k e n  T h i g h ,  H o t  H o n e y ,  S l a w ,  B r i o c h e

N A S H V I L L E  D R Y  R U B  W I N G S  9
6  W i n g s ,  N a s h v i l l e  R u b ,  H o u s e  M a d e  R a n c h

C R I S P Y  B R U S S E L S  S P R O U T S  9
C r i s p y  K i m c h i ,  K i m c h i  V i n a i g r e t t e

A R T I S A N  C H E E S E  P L A T E * 9
2  C h e e s e s ,  J a m ,  C r a c k e r s

C U R E D  M E A T  P L A T E *  9
2  M e a t s ,  M u s t a r d ,  T o a s t e d  B r e a d

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

F R E N C H  F R I E S  5
S a l t  a n d  V i n e g a r  + 1  T r u f f l e  P a r m  + 2

G R I L L E D  O Y S T E R S *  3 / E A
G a r l i c  B u t t e r ,  B r e a d c r u m b s ,  P a r m



|kids menu

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

m a c  a n d  c h e e s e

k i d s  b u r g e r  a n d  f r i e s

f i s h  a n d  c h i p s

c h i c k e n  n u g g e t s  a n d  f r i e s

ALL ITEMS  /   9

b r o c c o l i ,  c a r r o t  a n d  r i c e

kids brunch

f r e n c h  t o a s t  s t i c k s

Available Weekends 10am-2pm

s c r a m b l e d  e g g s &  b a c o n


