
The Caesar Salad
Classic Style: 
The Chef’s Version:  

      (spicy with fresh mozzarella)
 Add Chicken +5

French Fries   6
Crispy fries topped how you like!

Bacon + Beer Cheese  +2
Garlic Truffle Parmesan +2

Grilled Chicken Sandwich   14
Lettuce, Tomato, Onion, and Homemade Dijon Aioli
Add Swiss, American, or Pepper Jack Cheese  +2

The TAVA Burger    18
Ranch Foods fresh, never frozen, Wagyu Beef on a
Sourdough Boulangerie Bakery Kaiser-Brioche Bun,
dressed with Homemade Dijon Aioli, House-Smoked
Bacon, and Three Cheeses (Jack, Cheddar, and Fontina).
All Local. All Amazing.
Also available Plain for 12, or Impossible Burger for 14

Ahi Tuna Tartar    16
Asian Marinated Ahi Tuna stacked on top of Fresh
Avocado and Cucumber served with light sriracha
mayo wonton chips.

6 (half)/ 12 (whole)
7 (half)/ 13 (whole)

Desserts

Creme Brulee   7

Key Lime Pie    9
Praline Bread Pudding   9

cocktails Mocktails
Bluebird Lemonade   8

Blueberry, mint, lemonade, soda.

Paradise Cove   7
Cranberry, pineapple, ginger beer.

Florissant Ridge   8
Gin, lavender, lemon, orange liqueur.

Rampart Peach   9
Dark rum, peach, brown sugar, lemon.

Cripple Creek Cream    10
Vodka, key lime, white chocolate, condensed

milk, vanilla, cheesecake foam.

Crystal Blossom   9
Cherry blossom, lemon, apple, cranberry,

soda.

Summit Spark   9
Bourbon, lemon, honey, bitters, ginger beer.

TAVA Spritz   9
Gin, elderflower liqueur, lime, mint, Cava.

Gold Camp Glow   7
Pineapple, citrus, grenadine, ginger ale.

Gratuities are shared by employees. A 20% auto-gratuity may be added to parties of 7 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Thank you for joining us on our Sneak Peak Preview Week! 
This menu represents a small selection of what we want to offer here at Tava House. Our

talented team is working to perfect our systems and processes, and we only want to serve
dishes that we are proud of. Thank you for your patience and for sharing your experience! 

We are excited to hear your feedback! 

The Legendary Local Ranch Slider Trio
One of each on Sourdough Boulangerie’s Kaiser Brioche
Roll:

PBJ Cattle Company Yak Burger with Grilled Onions,
Mushrooms, Dijon Aioli, and Swiss
Double Eagle Ranch Colorado Beef Burger with Bacon
Fig Jam
Elk Ranch Ltd. Bison Burger with Grilled Poblano Chilies,
Chipotle Aioli and Pepper Jack

20

Grilled & Chilled   14
Marinated Vegetables, Dressed Greens, Tomatoes,
and Burrata with XVOO and Aged Balsalmic
Smoked Chicken Wings      10 for $12
One Style, the Original. The secret is the butter,
you’ll see. Served with carrots, celery, ranch & bleu

Pub Pretzel       12
Sourdough Boulangerie Pretzel Knots with Bourbon Smoked
Salt, Served with Beer Cheese and Whole Grain Honey
Mustard

Mountain Mac      18
House-Smoked Colorado Bacon, Green Chilies, Beer Cheese
Add Chicken +5

Vanilla Ice Cream A La Mode +2


	The Caesar Salad
	Ahi Tuna Tartar    16
	Grilled & Chilled   14
	Smoked Chicken Wings      10 for $12
	Pub Pretzel       12
	French Fries   6
	The Legendary Local Ranch Slider Trio

	One of each on Sourdough Boulangerie’s Kaiser Brioche Roll:
	PBJ Cattle Company Yak Burger with Grilled Onions, Mushrooms, Dijon Aioli, and Swiss
	Double Eagle Ranch Colorado Beef Burger with Bacon Fig Jam
	Elk Ranch Ltd. Bison Burger with Grilled Poblano Chilies, Chipotle Aioli and Pepper Jack
	Mountain Mac      18
	Grilled Chicken Sandwich   14
	The TAVA Burger    18

	Desserts
	Key Lime Pie    9
	Praline Bread Pudding   9
	Creme Brulee   7
	Thank you for joining us on our Sneak Peak Preview Week!  This menu represents a small selection of what we want to offer here at Tava House. Our talented team is working to perfect our systems and processes, and we only want to serve dishes that we are proud of. Thank you for your patience and for sharing your experience!  We are excited to hear your feedback!

	cocktails
	Mocktails
	Summit Spark   9 Bourbon, lemon, honey, bitters, ginger beer.
	Florissant Ridge   8 Gin, lavender, lemon, orange liqueur.
	Rampart Peach   9 Dark rum, peach, brown sugar, lemon.
	TAVA Spritz   9 Gin, elderflower liqueur, lime, mint, Cava.
	Cripple Creek Cream    10 Vodka, key lime, white chocolate, condensed milk, vanilla, cheesecake foam.
	Bluebird Lemonade   8 Blueberry, mint, lemonade, soda.
	Paradise Cove   7 Cranberry, pineapple, ginger beer.
	Gold Camp Glow   7 Pineapple, citrus, grenadine, ginger ale.
	Crystal Blossom   9 Cherry blossom, lemon, apple, cranberry, soda.
	Gratuities are shared by employees. A 20% auto-gratuity may be added to parties of 7 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



