
Alpin Duck Sausage

mustard spaetzle, sauerkraut, 
duck proscuitto, pickled 
shallots, spicy mustard

24/38

SWEETS

The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. 
Please notify staff for more information about these ingredients.

*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 increase your risk of foodborne illness. 

We would like to inform you that these “raw or undercooked” foods are also delicious!
gf = gluten free, df = dairy free, vg = vegan

Warm Rolls
seasonal butter

10

Tartiflette – Lardons, 
Potato & Caramelized 

Onion "Fondue"
cornichon & pretzel bread  

 30

Warm Bavarian Pretzel
beer cheese & sweet mustard

14

Mushroom Vol Au Vent
onion, sage, cream

16 

Winter Baby Crudite gf/df
charred onion hummus, 

parsnip-dijon foam, 
lemon-olive soil 

13

FOR THE TABLE

Chicken Schnitzel gf/df
sauce gribiche, shaved fennel &
heirloom salad, 64 degree egg

30 

Black Garlic Short Rib gf
 7 layer gratine potato, brussels,

garlic shallot crisp, black garlic glaze
34

Chilean Sea Bass gf/df
herbed butter bean pureé, tomato

marmalade, pine oil
35

Pork & Apple Stew gf
onion, sage, potatoes, cream 

28

Alpine Swiss Burger
charred onion, mushroom medley,

emmenthal, truffle aioli, housemade bun
28

Pastinake gf/df/vg
braised onion, mushroom pureé, charred

tomato, crispy shallot
26

MAINS

Beef & Beets
gorgonzola, spicy mustard, 

smoked croutons, lemon, capers
19

Winter Greens gf/df
pomegranate seeds, goat cheese, 
candied pecans, roasted squash,

white balsamic vinaigrette
17

+ add to any salad:
grilled chicken 11
seared sea bass 17

Soup Du Jour 
16

Gruyère Grilled Cheese
& Tomato Soup

24

SOUPS & SALADS

SIDES

Smashed Baby Potatoes gf
pecorino, truffle aioli, herbs

12

Sautéed Spinach gf
garlic, shallots

12

Roasted Baby Carrots gf 
dill, dijon, honey whipped feta

12

Mustard Spaetzle
brown butter, parsely, swiss chard

12

German
Chocolate cake

chocolate butter cream,
coconut, pecan crumble

13

Lemon 
Olive Oil Cake df

vanilla-grapefruit glaze,
aperol tuile 

12

Vanilla 
Panna Cotta gf

huckleberry compote, 
candied lemon zest

11

Brown Butter
Almond Cake gf

hazelnut glaze, 
vanilla crumble

11



WINE BY THE GLASS

Domaine Camille Braun, Crémant d'Alsace, Brut ......16 | 64  
France NV

Moët & Chandon, Champagne Brut ............................ 26 | X  
France NV

Château d'Esclans Whispering Angel, 'The Beach'....15 | 60  
Provence, France 2023

Grandes Perrieres, Sancerre..................................... 25 | 100  
Loire Valley, France 2023 

Permani, Pinot Grigio................................................. 15 | 60  
DOC Fruili, Italy 2023 

Leth, Grüner Veltliner.................................................14 | 56  
Niederösterreich, Austria 2023

Reunis, Chardonnay 'Cuvée Reserve'............................. 19 | 76  
Burgundy, France 2023

Yamhill Valley Vineyards, Pinot Noir ....................... 18 | 72 
Willamette Valley, Oregon 2023 

Cune, Tempranillo Crianza......................................... 16 | 64  
Rioja, Spain 2020

Château Barreyre, Bordeaux...................................... 17 | 68  
France 2019

Justin, Cabernet Sauvignon.......................................  24 | 96  
Paso Robles, California

CHAMPAGNE & SPARKLING

ROSÉ

WHITES

REDS

BTG  |  BTB

Alpin Toddy
Brandy, Lemon Squeeze, 

Honey, Hot Water, 
Cinnamon Stick

Gluhwein
Vin Glogg Spiced Wine,

Paso Robles 

Margarita 
Hornitos Plata, Triple Sec,

Lime, Agave

Negroni No. 21
Tombolini Gin, Vermouth, 

Amaro

Jalapeño Pineapple Margarita 
Tres Generaciones Tequila,
Triple Sec, Lime, Pineapple

Aperol Spritz
Aperol, Prosecco,

Club Soda

COCKTAILS

WINTER WARMERS

BEER

Stella Artois Lager, 12oz ......................................9  
Belgium

Brewery X Slap & Tickle IPA, 12oz......................9 
Anaheim, CA

König Pilsener, 500ml.........................................13 
Germany

Tucher Hefeweizen, 500ml..................................13 
Germany

Stiegl Grapefruit Radler, 500ml..........................13 
Austria

Delirium Tremens, 500ml....................................13
Belgium

Saison Du Pont Farmhouse Ale, 500ml ..............15 
Belguim

90 Shilling, 12oz....................................................9 
Fort Collins, CO

Duvel Golden Ale, 500ml.....................................15 
Belgium

Old-Fashioned 
Knob Creek Bourbon,

Bitters, Sugar

 Espresso Martini
Effen Vodka,

Espresso Liqueur

16

15

Boozy Peppermint 
Hot Chocolate

Peppermint Schnapps, 
Hot Chocolate, Whipped Cream



The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. 
Please notify staff for more information about these ingredients.

*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 increase your risk of foodborne illness. 

We would like to inform you that these “raw or undercooked” foods are also delicious!
gf  = gluten free, df = dairy free, vg = vegan

Colorado Native Chicken 
Tenders and Fries

16.50
 

All Beef Frankfurter
10.75

FOR THE KIDS

Junior Cheeseburger* 
Grass-fed Beef 

18
 

Side of Fries
7.50


