
WINES BY THE GLASS 

SPARKLING & CHAMPAGNE

Sparkling May Georges Crémant de Loire Brut France, N.V. ...............................15 

Champagne Laherte Frères France, N.V. ..................................................... 32

Champagne Dom Pérignon France, ’10 ....................................................... 95

Champagne Rosé  Ruinart, France N.V. ...................................................... 50

WHITE

Pinot Grigio Ronco delle Betulle Friuli, Italy ’20 ........................................ 14 

Sauvignon Blanc Domaine du Pré Semelé Sancerre, France ’20 ................. 25

Chardonnay Camille Giroud Bourgogne, France ‘18 .................................. 30

Chardonnay Heitz Cellar Napa, CA ’18 ...................................................... 23

RED

Pinot Noir Bonnacorsi Sta. Rita Hills, CA ‘17   ........................................... 25

Nebbiolo Sottimano Langhe, Piedmont, Italy ’20  ........................................ 20

Sangiovese Monteraponi Chianti Classico, Italy ‘19  ................................... 25

Grenache Blend Montfaucon Baron Louis Lirac, France ’15  ..................... 16

Tempranillo La Rioja Alta Viña Alberdi Reserva Rioja, Spain ’16 .............. 17

Bordeaux Château Lanessan Haut-Médoc, France ’18  ............................... 25

Cabernet Sauvignon Darms Lane Fortune 1621 Napa, CA ’18  ................. 22

Cabernet Sauvignon Joseph Phelps Napa, CA ’19  ..................................... 55

SEASONAL CIDER .................................................................. 6

AMSTEL LIGHT, Holland ......................................................... 5

PACIFICO, Cerveza Clara, Mexico ........................................... 5

CZECHVAR, Czech Republic .................................................... 6

STELLA ARTOIS, Belgium  ...................................................... 6

SKA TRUE BLONDE, CO ........................................................ 6

COLORADO NATIVE, Amber Lager, CO ................................... 7

MONARCH COCKTAILS 

b e l u g a & c av i a r 45
Beluga Gold Line Noble Russian vodka, caviar-cucumber

b l a c k p e a r l 17
silver tequila, Aperol, grapefruit juice, jalapeno agave, charcoal 

r h y m e & r o s e s 18
mezcal, St. Germain, saffron liqueur, lemongrass, simple syrup

c o r p s e r e v i v e r #2 17
Woody Creek gin, Lillet Blanc, lemon juice, 

Cointreau, Redux Absinthe rinse

s i m b a’s  p r i d e 17 
bourbon, pine & honey liqueur, lemon, cinnamon syrup

v i o l e t b e a u r e g a r d e 18
Empress gin, St. Germaine, citric acid, simple syrup, lemon juice

a r i p p l e  i n  t i m e 18
Pisco, apple juice, vanilla liqueur, lavender & thyme syrup

 1944 m a i  ta i  17
aged dark rum, orgeat, lime juice, 

cinnamon, Wray & Nephew rum float

la dolce vita 17
Montenegro, la hechicera rum, all spice dram, cranberry bitters

m o n a r c h n e g r o n i  27
{A Tribute Cocktail}

Monkey 47 gin, sweet vermouth, Meletti 1870 bitters,  
orange bitters, hollowed ice sphere 

($2 of every Monarch Negroni sale is donated to Mountain Rescue Aspen)

VOODOO RANGER, IPA, CO ................................................7

DELIRIUM TREMENS, Strong Pale Ale, Belgium ..............10

GUINNESS STOUT, Ireland ...................................................7

LEFT HAND BREWING COMPANY, Nitro Milk Stout, CO ..6

HOEGAARDEN, Wheat Beer, Belgium ..................................7 

N.A. BARTENDER’S SELECTION .......................................6

MONARCH MANHATTANS 

BEER 

s h i b u ya Japanese whisky, Carpano Anitca sweet vermouth, bitters, gold leaf cherry  27

the lower Forty-eight sweet vermouth, bitters, house cured cherry  |  Laws rye 18  •  Pikesville Straight rye  21

r u n F o r t h e r o s e s Knob Creek bourbon, St. Germain, sweet vermouth, rose water   17

b l a c k b u F Fa l o Buffalo Trace bourbon, Averna, chocolate bitters, burnt orange  17

burning man cherry wood smoke, sweet vermouth, barrel aged bitters  |  Eagle Rare  20  •  Glenmorangie  22

monks oF manhattan Hennessy Black, yellow & green Chartreuse, fennel & saffron bitters, Dolin rouge vermouth   19
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