
HAPPY HOUR MENU

N I C K E L  W I N G  T I M E 1 0

choice of sauce: nickel buffalo or garlic parmesan or bbq 
+ celery + carrot sticks + nickel ranch or bleu cheese

C A U L I F L O W E R  &  C H E E S E  B I T E S 8
+ sriracha dipping sauce

F L A T B R E A D  P I Z Z A 1 0
Margherita

B A R
C O C K T A I L S 8

PALOMA
CUCUMBER COLLINS

TRADITIONAL MARTINI
APEROL SPRITZ

BLACKBERRY SHRUB SPRITZ
CRANBERRY MULE
WHISKEY SOUR

D R A U G H T  B E E R 8

BOLLINI
-WH I T E -

1 0W I N E

PROSECCO
- S PARKL I NG -- RED -

JACK RABBIT

F O O D

Tuesday - Friday 4:00 PM - 6:00 PM

Red Blend Pinot Grigio

SKA BREWING | RASPBERRY BLONDE ALE 
5.0% |DURANGO, CO

DENVER BEER CO. | GRAHAM CRACKER PORTER 
5.6% | DENVER, CO

NEW TRAIN BREWING CO. | PILLOW DROPS | GERMAN PILSNER
5.3% | GOLDEN, CO

NEW TRAIN BREWING CO. | GOLDEN HAZE | NEW ENGLAND IPA
6.8% | GOLDEN, CO

AVERY WHITE RASCAL | BELGIAN STYLE WHITE ALE
5.6% | BOULDER, CO

GREAT DIVIDE | SAMURAI LAGER | JAPANESE RICE LAGER
5.0% | DENVER, CO

GREAT DIVIDE | TANGERINE RIOT IPA | FRUITED IPA
6.4% | DENVER, CO

LEFT HAND | MILK STOUT 
6.0% | LONGMONT, CO

ODELL BREWING CO. | 90 SHILLING ALE 
5.3% | FORT COLLINS, CO


