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OUR SIGNATURE BELLINI CART

Prosecco mixed tableside with a selection of housemade juices and purees

Grapefruit & Pomegranate
Cucumber Lime
Classic White Peach

OR

HOUSE BLOODY MARYS

The Classic
Spicy Housemade Bloody Mix

The Dry-Aged
Dry-Aged Vodka, House Bloody Mix

Srunchs Faverites '

Housemade Ricotta & Honey
Colorado Honey ¢ Pine Nuts

Housemade Ricotta & Smoked Salmon*
Fresh Herbs, Pickled Shallot, Grilled Lemon

Breakfast Risotto*
Mortadella, Pistachio Pesto, Fried Egg

Bananas Foster French Toast
Nutella Spread, Candied Hazelnuts

Polenta Pancakes
Lemon Ricotta, Blueberry Compote

Sunday Sausage Roll*
Fried Egg, Mozzarella, Calabrian Chili

NY Style Eggs Benedict*
With Jumbo Lump Crab
or Smoked Salmon +5

Baked Egg White Frittata
Market Vegetables

Bacon & Eggs*
Elevation Bacon, Ciabatta,
Sunny Side Up Eggs

Skirt Steak & Eggs*
Pickled Mushrooms,
Oven Dried Cherry Tomatoes

Noosa Yogurt
Fresh Berries, Colorado Honey

CLASSIC MAINS

Potato & Rohiola Gnocchi
Melted Leeks, Chive Buds

The QI Burger*
Pickled Peppers, Calabrian Mayo

L QUALITY CHICKEN
16
FORTWO
16 52
13 Classic Chicken Parm Pizza
Chili Honep, House Seasonings
15 OR
Brunch Style
17 Maple-Braised Bacon,
Sunny Side Up Eggs
12
12
Salads & Appetizers
12
Little Gem Caesar Salad 13
w/ Grilled Chicken, Roasted Salmon
25 or Peppered Filet Mignon* +5
Beefsteak Tomato & Stracciatella 14
Pistachios, Pickled Pearl Onions, Basil
10 U7 Shrimp Cocktail 19
SIDES 7
Tuscan Fries
27 .
Sauteed Spinach
16 Brussels Sprouts Calabrese

Elevation Bacon

*These items may be served raw or undercooked, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



HANDCRAFTED COCKTAILS

Pocket Dial
Ketel One, St~Germain, Cucumber, Basil

Old Bro
Bulleit Bourbon, Leopold Bros Apertivo
Maraschino, House Vermouth

Tricolore Margarita

Espolon Blanco Tequila, Fresh Lime,
Calabrian Chili-Infused Honey,
Served Over A Tricolore Cube

Negroni Fumoso
Ilegal Mezcal, Don Julio Reposado,
Cocchi Americano, Allspice Dram

To The Moon
Tanqueray, Italicus Bergamot Liqueur,
Amaro Nonino, Genepy, Lime

Halcyon Spritz
Prosecco, Fresh-Pressed Grapefruit,
Aperol, Pomegranate Molasses

Palisade Sour

Angel’s Envy Bourbon, Peach Street

Peach Brandy, Fresh Lemon, Barolo Float
Vecchia Piazza 21

Barrel-Aged Johnnie Walker Black,
Hennessy V.S, Benedictine, Cocchi Americano

COCKTAILS ON DRAFT 14

Quality Mule
Vodka and Housemade Ginger Beer

Nitro Negroni
Sparkling Negroni, Poured from a Nitro Faucet

ON DRAFT

Westbound and Down Italian Pils
Idaho Springs, CO

Station 26 Juicy Banger IPA
Denver, CO

BOTTLES & CANS

Odell Brewing Company ‘90 Shilling’ Ale 7
Fort Collins, CO

Great Divide ‘Colette’ Farmhouse Ale
Denver, CO

Left Hand Brewing ‘Nitro’ Milk Stout
Longmont, CO

Call To Arms Dark Czech Lager
Denver, CO

Call To Arms ‘Janet Reno’s Dance Party’ IPA 8
Denver, CO

Stem Ciders Rotating Can
Denver, CO

Rotating Sour Can
Colorado

SPARKLING

Zardetto Prosecco NV Brut
Veneto, IT

Cleto Chiarli Rosé de Noir NV Brut
Emilia-Romagna, IT

Rodolfo Cosimi ‘Le Mie Bollicine’
2013, Tuscany, IT

Laurent-Perrier ‘La Cuvée’ Brut
NV, Champagne

WHITE

Castelvecchio Pinot Grigio
2019, Friuli, IT

CADE Estate, Sauvignon Blanc
2020, Napa, CA

Antinori ‘Bramito della Sala’

Chardonnay
2019, Umbria, IT

Sartarelli
Verdicchio di Castelli de Jesi Classico
2018, Marche, IT

Ramey Chardonnay
2018, Russian River Valley, CA

Bruno Giacosa Arneis
2019, Piedmont, IT

ROSE

Pico Maccario ‘Lavignone’ Rosato
2019, Piedmont, IT

RED

Tenuta di Nozzole
Chianti Classico Riserva
2018, Tuscany, IT

Vietti
Barbera d’Asti
2019, Piedmont, IT

Guado Al Tasso ‘Il Bruciato’

Super Tuscan
2019, Bolgheri, IT

Ayres Vineyard
Pinot Noir
2019, Willamette Valley, OR

Gundlach Bundschu
Merlot
2018, Sonoma County, CA

Castello di Neive Barbaresco
2018, Piedmont, IT

La Rasina
Brunello di Montalcino
2016, Tuscany, IT

Long Meadow Ranch
Cabernet Sauvignon
2016, Napa Vallep, CA




