
White:

Schauer Sauvignon blanc

Bread & Butter Chardonnay

Red:

 the hilt estate Pinot Noir

kiona vineyard syrah 

Wines

Beer

Avery White Rascal

Denver Beer Juicy Freak IPA

Beverage Menu

Running Home
Blanco Tequila, Aloe Liqueur,

Sage Syrup, Citric Acid

tears of dawn
Junmai Sake, Green Tea Gin,

Yuzu Liqueur, Orange Blossom,
Rice Wine Vinegar Syrup

El Tocque
Rosaluna Mezcal, PX Sherry,
Glengarry Blended Scotch,

Angostura Bitters

Cocktails

Zero Proof

Sparkling lImeade
Fresh squeezed Lime Juice, Simple

syrup, sparkling water 



Dinner Menu:

Kanpachi filet 
sautéed mushrooms, escabeche, charred scallions, tamari Butter sauce

Blisteted shishito peppers
Aji amarillo aioli dipping sauce

Course 1

Course 2

Dessert

Tropical fruit parfait
lucuma pannacotta, passionfruit coulis

papa a la huancaina 
Yukon potato spheres, Peruvian huancaina, salsa Criolla, Kalamata olive  

Peruvian ceviche*
Kanpachi, leche de Tigre, sweet potato, salsa criolla 

Braised short rib
dashi broth

Potato Purèe 
Silky smooth and buttery

Caesar Salad
romaine lettuce, ahi Amarillo Cesar dressing, croutons, Parmesan

Course 3


