
P L E A S E  B E  A W A R E ,  2 2 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  F I N A L  B I L L

COCKTAILS- 24 each

ANDALUSIAN
four roses small batch bourbon, lagavulin 18,
amontillado sherry, grapefruit, honey

SILVER QUEEN*
tanqueray x gin, strega, ginger, mint, lime, 
orange bitters, soda

SOPRIS*
volcán tequila reposado, coconut, salers, pineapple, lime

FIS+
plantation OFTD rum, banana, cinnamon, lime,
absinthe, angostura bitters, sparkling wine

WALLFLOWER*
belvedere vodka, aperol, grapefruit, lemon, 
hellfire habanero shrub, soda

HOOVER’S REVENGE*
marble distilling colorado whiskey, pike creek 10 yr. rum
cask finish whiskey, earl grey, ginger amer, “mountain’s mix”

IN HIGH SPIRITS
westward whiskey stout cask, braulio, cynar, 
sweet vermouth

FIRESTARTER
casa del sol tequila blanco, del maguey vida mezcal, mango,
ancho reyes & verde, galliano, lime 

*available in zero proof

LIVING ROOM

BITES

SPANISH BIG EYE TUNA | 26
harissa, ancho chili crunch, saffron rice crackers, cilantro

FILET OF BEEF TARTARE | 28
house made brioche, cured egg yolk, crispy capers

LOBSTER SALAD | 32
tarragon, radish, lemon lavash

J-BAR SLIDERS | 28
house made brioche, sunset cheddar, secret sauce

WHITE BEAN HUMMUS | 24
olive tapenade, petite crudites, chile oil

DESSERT

PIÑA COLADA POPSICLE | 12

DARK CHOCOLATE IRISH COFFEE | 18

ELEVATE

J.B.W. SELECT PETROSSIAN CAVIAR
30g $155 | 50g $255 | 125g $550
petrossian select royal ossetra caviar, house kettle chips, crème fraîche
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LIVING ROOM

SPARKLING
Gran Moraine | Brut Rosé | Willamette Valley, Oregon | 24
Paul Launois ∙ Composition ∙ Blanc de Blancs | Brut | Champagne, France | 35
Billecart-Salmon | Brut Rosé | Champagne, France | 45
Dom Pérignon | Champagne, France | 85

WHITES
Loimer ∙ Grüner Veltliner ∙ Loiserberg | Kamptal, Austria | 18
Quintodecimo ∙ Greco di Tufo | Campania, Italy | 24
Marc Deschamps ∙ Sauvignon Blanc | Pouilly-Fumé, Loire Valley, France | 21
Jean-Marc Pillot ∙ Chardonnay | Bourgogne Blanc, Burgundy, France | 24
Antica∙ Mountain Select ∙ Chardonnay  | Napa Valley, California | 26

ROSÉ
Bastide de la Ciselette | Bandol, Provence, France | 21

RED
Drouhin ∙ Roserock ∙ Pinot Noir | Eola-Amity Hills, Oregon | 25
G.D. Vajra ∙ Barbera d'Alba | Piedmont, Italy | 17
Vieux du Télégraphe ∙Télégramme ∙ Grenache Blend | Châteauneuf-du-Pape, France | 32
Le Pich ∙ Cabernet Sauvignon  | Napa Valley, California | 26
Schrader ∙ Double Diamond ∙ Cabernet Sauvignon | Napa Valley, California | 45

WINES BY THE GLASS

DRAFT
Crooked Stave ∙ Von Pilsner ∙ Keller Pilsner | Denver, CO 5% abv | 10
Casey Brewing ∙ Double IPA (Rotating Style) | Glenwood Springs, CO 7.1% abv | 12
North Coast Brewing ∙ Le Merle ∙ Belgian Farmhouse Ale | Fort Bragg, CA 7.9% abv | 12

BOTTLES & CANS
Odell Brewing ∙ Kindling ∙ Golden Ale | Fort Collins, CO 5% abv  | 9
Ommegang ∙ Witte ∙ Wheat Ale | Cooperstown, NY  5.2% abv (16 oz) | 10
Fremont Brewing ∙ Lush ∙ IPA | Seattle, WA 7% abv | 9
Le Baladin ∙ Nora ∙ Herb & Spice | Ale Piozzo, IT 6.5% abv | 15
Casey Brewing X Hotel Jerome Collaboration ∙ Oak Aged Ale With Nectarines  | Glenwood Springs, CO  7% abv (750ml) | 32
Aval ∙ Cider | Bretagne, France 6% abv| 14
Athletic Brewing ∙ Upside Down ∙ Non-Alcoholic Golden Ale  | Stratford, CT | 8

BEER
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