
choucroute garnie

beer braised bratwurst,  
seared pork belly,  

all beef frankfurter,  
sauerkraut, 

bavarian mustard

38

SWEETS

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. The Colorado 
Department of Health would like to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may in-

crease your risk of foodborne illness. We would like to inform you that these “raw or undercooked” foods are also delicious!

warm popovers
basket of 4, 

served with butter and jam
9
 

potato & caramelized 
onion fondue “tartiflette”

cornichon, pretzel bread  
 27

roasted acorn squash
smoked paprika, mint cashew sauce, 

dukka crunch  
14 

warm bavarian pretzel
sweet mustard, beer cheese, 

colorado honey
12

smoked trout rillettes
toasted rye, lemon crème fraîche, 

fines herbs
18

scotch egg
fennel sausage, frisée, sauce gribiche

14

FOR THE TABLE

chicken schnitzel
frisée salad, fines herbs, sauce gribiche

27 

salmon a la plancha
 spinach, white beans, barley, speck

28

winter vegetable "baeckeoffe"
  mushroom, brussels sprouts, 

acorn squash, marble potato, sage
26

crispy beer battered cod
red rye, warm german potato salad, 

malt vinegar aioli  
27

braised beef flat iron carbonnade
belgian style ale, pearl onion, 

endive, marble potato 
31

grass fed beef “patty melt” 
toasted rye bread, caramelized onion, 

emmenthaler cheese
24

MAINS

winter greens
cave aged gruyère, clementine,  

candied walnuts, shallot-thyme vinaigrette
16

spinach salad
boiled egg, crispy onions, endive, 
shaved beets, mustard vinaigrette

17

+ add to any salad: 
grilled chicken 11
grilled salmon 14 

scotch egg 8

french onion soup gratinée 
the classic 

15

gruyère grilled cheese
& tomato soup

18

swiss barley soup
winter root vegetables, speck, parsley

13 

SOUPS & SALADS

SIDES

heisseliebe "hot love" 
chilled creamsicle custard, 

warm raspberries, pistachio 
9

warm apple strudel 
whipped vanilla 

chantilly 
10 

black forrest
cake 

9 

old fashioned
carrot cake 

9

sautéed spinach
garlic, brown butter

9

roasted brussels sprouts
pearl onion

9 

alsatian choucroute
apple, onion

9

warm german potato salad
dijon, chives

9



WINE BY THE GLASS

Lucien Albrecht Crémant d' Alsace  ...........................15 | 60  
France NV

Veuve Clicquot, Brut, Champagne  .......................... 30 | 135  
France NV

Billecart-Salmon Brut Rosé  ................................... 40 | 160  
France NV

Caves D’ESCLANS, Whispering Angel  ................... 22 | 88  
Côtes de Provence, France 2019

Scarpetta, Pinot Grigio  .............................................19 | 76  
Friuli, Italy 2019

Ken Forrester, Chenin Blanc “Reserve”  ................... 15 | 60  
Stellenbosch, South Africa 2019

Alphonse Mellot, La Moussiere  ............................... 25 | 100  
Sancerre, France 2019

Cloudy Bay, Sauvignon Blanc  ....................................21 | 84  
Marlborough, New Zealand 2020

Karl Lagler, Grüner Veltliner, “Burgberg Federspiel” ... 14 | 56  
Austria 2017

Domaine Marc Portaz, Apremont  ............................. 13 | 52  
Vin de Savoie, France 2019

Heitz, Chardonnay ..................................................  30 | 120  
Napa Valley, California 2016

Brewer-Clifton, Pinot Noir  ........................................21 | 84  
Santa Rita Hills, California 2016

Scarpetta, Barbera del Monferrato  .......................... 12 | 48  
Piedmont, Italy 2018

Bodegas Urbina  ......................................................... 18 | 72  
Rioja, Spain 2000

Cèdre Héritage, Malbec  .............................................14 | 56  
Cahors, France 2016

Domaine de Durban, Beaumes-de-Venise .................. 14 | 56  
Côtes-du-Rhône, France 2017

Daou, Cabernet Sauvignon  ....................................... 15 | 60  
Paso Robles, California 2018

Turley, Zinfandel, “Old Vines” .................................. 21 | 84  
Napa, California 2018

CHAMPAGNE & SPARKLING

ROSÉ

WHITES

REDS

BTG  |  BTBAspen 75
Belvedere Vodka, 
Lemon Squeeze, 
Chandon Blanc

7.50
 

The Yodler
Chambord, Galliano, 

Grapefruit Juice, 
Steigel Beer

 15

Kaiser Spritzer
Cremant, St. Germain, 

Fresh Lime Juice, 
Splash Soda  

15 

Jager Tee
Dark Rum, Boiled Steeped 

Black Tea, Sugar, 
Cloves, Cinamon

15

Glunz Vin Glogg
Gluhwein  

15 

Boozy Peppermint 
Hot Chocolate

Peppermint Schnapps, 
Hot Chocolate, Whipped Cream

 15

Alpin Toddy
Congnac, Honey, 

Lemon Squeeze, Hot Water, 
Cinnamon Stick  

15

COCKTAILS

HOT DRINKS

BEER

Eggenberg Hopfenkonig Pils  ..............................8  
Austria

Telluride Kolsch ...................................................8 
Colorado

Stella Artois .........................................................8 
Belgium 

Steigel Goldbrau ...................................................8
Austria

Aspen Brewery - This Season’s Blonde ...............8 
Colorado 

Odell IPA..............................................................8 
Colorado

Breckenridge Brewery - Avalanche Amber Ale ...8 
Colorado

Delerium Tremens ..............................................10 
Belgium

Samichlaus Classic .............................................10 
Austria


