ThE O NIEREL

HAPPY HOUR MENU

Tuesday - Saturday 4:00 PM - 6:00 PM

FOOD

NICKEL COBB SALAD 13

heritage blend lettuce + speck, chicken + mixed cheeses
+ tomato + hard boiled egg + avocado

NICKEL WING TIME 10

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

CAULIFLOWER & CHEESE BITES ¢

+ sriracha dipping sauce

ROQUEFORT + POMME s
diced roasted potatoes + crumbled bacon + green onion
+ cabernet bleu cheese sauce

NICKEL SLIDERS 13

choice of: chicken or steak
three sliders + lettuce + tomato + beehive cheddar + nickel
aioli + brioche bun

FLATBREAD PIZZA

Margherita 10
Chicken and Spinach Florentine 12

BAR

WELL DRINKS ¢
Paloma
Cucumber Collins
Traditional Martini
Aperol Spritz
Blackberry Shrub Spritz
Cranberry Mule
Whiskey Sour

BOTTLED BEER s
Fat Tire
Corona
Coors Banquet
Coors Light

WINE

RED WHITE SPARKLING
Jack Rabbit 10 Diatom 12 Prosecco g
Piatelli 10 Craggy 13
Dau 12 Bollini 12

Cambria 14



DINNER MENU

SOCIAL HOUR 4PM - 5PM TUESDAY - THURSDAY
SOCIAL HOUR 3PM - 5PM FRIDAY - SATURDAY
DINNER 5PM - 10PM TUESDAY - SATURDAY
ALL ITEMS AVAILABLE FOR CARRY OUT OR IN-ROOM DINING

T0 START

CHARCUTERIE BOARD 26

CHEF SELECTION OF 3 CHEESES +
3 MEATS + CANDIED NUTS + CHILI
JAM + CORNICHONS

6
CAJUN FRIES
GARLIC HONEY + CHIPOTLE AIOLI
BEEF CARPACCIO* 16
CURED CITRUS EGG YOLK + PECORINO
+ CHILI GARLIC ROSEMARY OIL
GRILLED CHEESE BITES 8

JALEPENO CHEDDAR LOAF + THREE
CHEESE BLEND + CHIPOTLE AIOLI

SALADS

BEET SALAD 12
RED BEETS + GOLDEN BEETS + GARLIC
YOGURT + CANDIED PISTACHIOS +
FRISEE + ORANGE PARSLEY VINAIGRETTE

POACHED PEAR SALAD 12

POACHED PEARS + FENNEL + YUZU
VINAIGRETTE

NICKEL SALAD 12

MIXED GREENS + BLUE CHEESE +
PICKLED RED ONION + CANDIED
WALNUTS + LEMON VINAIGRETTE

ADD CHICKEN $8
ADD SALMON $10

MAIN COURSE

FILET* h2
ROASTED SHISHITO PEPPERS + RED WINE DEMI + POTATO PUREE + CHOLULA POWDER

SHORT RIB BURGER* 20
LETTUCE + TOMATO + ONION + PICKLES + WHITE CHEDDAR + CHIPOTLE AIOLI

+ CRISPY ONIONS

OPTION TO SUBSTITUTE IMPOSSIBLE PATTY (VEGAN) AND GLUTEN FREE BUN

AIRLINE CHICKEN* 32
DUCHESS POTATO + ROASTED CARROTS + LEMON BUTTER CAPER SAUCE

PAN SEARED SALMON 30
RICOTTA GNOCCHI + PEA PUREE + BEURRE BLANC

MUSHROOM NAPOLEON 22
GRILLED EGGPLANT + GRILLED RED PEPPER + RED PEPPER SAUCE + WHIPPED GOAT

CHEESE MOUSSE

GRILLED PORK CHOP* 22
SWISS CHARD + NORTHERN BEANS + TOASTED PINE NUTS + POBLANO CREME +

APPLE RELISH

BROWNIE WITH VANILLA ICE CREAM CHOCOLATE TUILE 12
SEASONAL ICE CREAM 12

PARTIES OF 7 OR MORE WILL BE SUBJECT TO 20% GRATUITY

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATIONS OR
CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

PLEASE CONTACT OUR CATERING AND CONFERENCE SERVICE MANAGER TO BOOK YOUR PRIVATE EVENT. EMAIL SALES@HOTELTEATRO.COM OR CALL 720.889.2131




AFTER

D | N N E R BARREL AGED COCKTAILS
MANHATTAN

NEGRONI

D R | N KS ROSEMARY LEMON DROP

ALL DRAUGHT AND BOTTLED BEERS

V24244444444

ALL WINES BY THE GLASS

LIQUEURS ALL WELL SPIRITS:
MEL VODKA

CAPROCK GIN

BAILEY’S 11 FOUR ROSES BOURBON

CAHLUA o PANCHO VILLA TEQUILA
VIDA MEZCAL

FRANGELICO 10 BACARDI RUM

DEWAR’S WHITE LABEL SCOTCH

CHAMBORD 10 RITTENHOUSE RYE WHISKEY

GREEN CHARTEUSE 16

AMARO DI ANGOSTURA 12

CONCIERGE GOLD 12

BRANDY ST. GERMAINE 10

DOM B&B 11

GRAND MARNIER 14

DISARONNO 16

CAMPARI 10

APEROL 10

PERNOD 10

FERNET-BRANCA 14

V222424444444

PORT

DOW’S 10 YEAR 16

DOW’S 20 YEAR 20



WINE BY THE GLASS SCOTCH

ABERFELDY 12YR

CRAIGELLACHIE 13YR
DEWARS WHITE LABEL

G B GLENFIDDICH 12YR
JACK RABBIT HILL FARM | NICKEL RED 12
2020 | HOTCHKISS, COLORADO GLENFIDDICH GRAN RESERVA 21YR
BELLE GLOS DAIRYMAN | PINOT NOIR 20 75 GLENLIVET 12YR
2021 | RUSSAIN RIVER VALLEY, CA GLENLIVET 14YR
CAMBRIA JULES VINEYARD | PINOT NOIR 18 65 GLENMORANGIE 10YR
2018 | SANTA MARIA VALLEY, CA
JOHNNY WALKER RED
12 48
PIATTELLI VINEYARDS | MALBEC LAGAVULIN 16YR
2017 | MENDOZA, ARGENTINA
LAPHROAIG 10YR
TRAVAGLINI | NEBBIOLO 14 56
2019 | PIEDMONT, ITALY MACALLAN 12YR
TENUTA DI ARCENO RESERVA | CHIANTI 20 68 MONKEY SHOULDER
2017 | NORTH COAST, CALIFORNIA OBAN 14YR
SIDURI | PINOT NOIR 20 75
2021 | WILLIAMETTE VALLEY, OREGON T EQ U | I_A
DAOU | CABERNET SAUVIGNON 16 64
2021 | PASO ROBLES, CALIFORNIA CASA DRAGONES BLANCO 22
/i ici/da S "
CASAMIGOS BLANCO 16
CASAMIGOS REPOSADO 20
WHITE CASAMIGOS MEZCAL 22
G B DON JULIO BLANCO 14
BOLLINI | PINOT GRIGIO 16 64 DON JULIO REPOSADO -
2019 | TRENTINO-ALTO ADIGE, ITALY
CRAGGY RANGE | SAUVIGNON BLANC {7 43 DON JULIO ANEJO 18
2021 | HAWKE'S BAY, NEW ZEALAND
DIATOM | CHARDONNAY 16 60 DON JULIO 1942 28
2021 | SANTA BARBARA, CALIFORNIA DON JULIO ROSADO 29
HARTFORD COURT | CHARDONNAY 20 75
2021 | RUSSIAN RIVER VALLEY, CALIFORNIA DON JULIO PRIMAVERA 31
HERRADURA SILVER 14
/////////////////////////////////// HERRADURA REPOSADO 16
HERRADURA ANEJO 18
LALO 19
SPARKLING & ROSE TEQUILA OCHO BLANCO 14
G B TEQUILA OCHO REPOSADO 16
TEQUILA OCHO ANEJO 18
NAONIS | PROSECCO 1040 a
NV | VENETO, ITALY VIDA MEZCAL ARTISANAL 16
MOILLARD | ROSE BRUT 14 50
2021 | BURGUNDY, FRANCE MADRE MEZCAL 18
AIX | ROSE 15 55

2021 | AIX-EN-PROVENCE, FRANCE ///////////////////////////////////
V22444444



COLORADO WHISKEYS &
BOURBONS

10TH MOUNTAIN RYE
BRECKENRIDGE BOURBON
BRECKENRIDGE PORT CASK
FIRESIDE STRAIGHT

LAWS 4 GRAIN BOURBON
LAWS 4 GRAIN BONDEN BOURBON
LAWS SAN LUIS VALLEY RYE
LEOPOLD BROTHERS
LEOPOLD APPLE

LEOPOLD PEACH
STRANAHAN'’S

TINCUP

WOODY CREEK

V224444
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WHISKEY, RYE & BOURBON

ANGELS ENVY RUM CASK
ANGELS ENVY BOURBON
BASIL HAYDEN DARK RYE
BASIL HAYDEN BOURBON
BOOKER’S SMALL BATCH
BULLEIT RYE

BULLEIT BOURBON

ELIJAH CRAIG SMALL BATCH
ELIJAH CRAIG STRAIGHT
ELIJAH GRAIG TOASTED BARREL
FOUR ROSES

JACK DANIELS

JAMESON IRISH WHISKEY
JIM BEAM

KNOB CREEK 9YR
MAKER’S MARK
RITTENHOUSE STRAIGHT
SCREWBALL
WOODINVILLE STRAIGHT
WOODINVILLE PORT CASK
WOODFORD RESERVE
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11
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12
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RUM

BACARDI

BRECKENRIDGE SPICED RUM
CAPTAIN MORGAN
DIPLOMATICO DARK RUM
MYER’S DARK RUM

PARCE AGED RUM

ZACAPA 23 YR

10
10
10
10
10
18
18

WINE BY THE BOTTLE

THE ORDINARY FELLOW | PINOT NOIR
2022 | PALISADE, COLORADO

LA CREMA ‘MONTEREY’ | PINOT NOIR
2020 | CENTRAL COAST, CALIFORNIA

DONATI FAMILY VINEYARD | MERLOT
2016 | CENTRAL COAST, CALIFORNIA

IVORY & BURT | ZINFANDEL
2020 | LODI, CALIFORNIA

BREWER CLIFTON | PINOT NOIR
2022 | SANTA RITA HILLS, CALIFORNIA

VIN DE JARDIN | BORDEAUX
2016 | FRANCE

BRANCAIA | CHIANTI CLASSICO
2015 | ITALY

FREEMARK ABBEY | MERLOT
2019 | NAPA VALLEY, CALIFORNIA

STONESTREET ESTATE | CABERNET SAUVIGNON

2018 | ALEXANDER VALLEY, CALIFORNIA

MT BRAVE | CABERNET SAUVIGNON
2019 | MT VEEDER NAPA VALLEY, CALIFORNIA

V24444444
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KENDALL JACKSON VINTNER'S RESERVE
2020 | JACKSON ESTATE, CALIFORNIA

THE ORDINARY FELLOW | CHARDONNAY
2022 | PALLISADE, COLORADO

THE ORDINARY FELLOW | RIESLING
2021 | PALLISADE, COLORADO

LA CREMA ‘MONTEREY’ | CHARDONNAY
2021 | MONTEREY, CALIFORNIA

CAKEBREAD CELLARS | CHARDONNAY
2021 | NAPA VALLEY, CALIFORNIA

JORDAN CELLARS | CHARDONNAY
2018 | SONOMA COUNTY CALIFORNIA

V22442444444

SPARKLING

VEUVE CLIQUOT | BRUT CHAMPAGNE
2019 | REIMS, FRANCE
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LOUIS ROEDERER | COLLECTION 243 CHAMPAGNE

NV| CHAMPAGNE, FRANCE

B
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160



SPECIALTY COCKTAILS SPECIALTY COCKTAILS

BARREL AGED SEASONAL COCKTAILS

BROWN SUGAR OLD FASHIONED SNOW DAY
BARREL AGED WOODY CREEK BOURBON, SCREWBALL PEANUT BUTTER WHISKEY,
ANGOSTURA BITTERS, BROWN SUGAR SIMPLE KAHLUA, HALF AND HALF, BROWNIE
SYRUP, ORANGE TWIST, BOURDEAUX CHERRY 16
22 SEASONAL ESPRESSO MARTINI
STANDARD ROCK MANHATTAN ABSOLUT VANILLA VODKA, KAHLUA, BAILEYS,
BARREL AGED FOUR ROSES BOURBON, DOLIN SEASONAL PUREE
ROUGE VERMOUTH, ANGOSTURA BITTERS, 18
BORDEAUX CHERRY PEPPERMINT MOCHA MARTINI
18 ABSOLUT VODKA, PEPPERMINT EXTRACT,
NICKEL NEGRONI BAILEY’S, CHOCOLATE SYRUP, PEPPERMINT RIM
BARREL AGED CAPROCK GIN, DOLIN ROUGE 16
VERMOUTH, CAMPARI, ORANGE TWIST CINNAMON HOT TODDY
18 RITTENHOUSE RYE, HONEY, LEMON JUICE,
ROSEMARY LEMON DROP CINNAMON, CINNAMON STICK
BARREL AGED MELL VODKA, ROSEMARY 16
SIMPLE SYRUP, LEMON JUICE, SUGAR BY THE FIRE
RIM, LEMON WEDGE BRANDY, CLOVE BITTERS, COINTREAU
16

18
i zzZzZZZ 4 CAPTAIN MORGAN SPYCED RUM, LEMON 1

HONEY SIMPLE SYRUP, FRANGELICO LIQUEUR,

STAPLE COCKTAILS EGG WHITE, DRIED cqgus WHEEL, NUTMEG
Pl MANHATTAN Y
LEOPOLD BOURBON, LEOPOLD APPLE
BOURBON, SWEET VERMOUTH, AMARO DI DRAUGHT BEER
ANGOSTURA, ANGOSTURA BITTERS, CARAMEL

RIM, BORDEAUX CHERRY
LARIAT LODGE BREWING | ‘ANGRY ELK’ AMBER LAGER 8

20 5.8% | LITTLETON, COLORADO
TUXEDO MARTINI NEW TERRAIN BREWING | ‘pRiCKLY PEAR’ CREAM ALE 8
MELL VODKA, CAPROCK GIN, SALT & PEPPER 5.8% | GOLDEN, COLORADO
TINCTURE, GARNISHING SALT SKA BREWING | RASPBERRY BLONDE ALE 8
16 5.0% | DURANGO, COLORADO
MEZCAL MARGARITA* SKA BREWING | MEXICAN LOGGER 8
VIDA MEZCAL, CUCUMBER SIMPLE 5.2% | DURANGO, COLORADO
SYRUP, LIME JUICE, EGG WHITE, SALT ;EZ';OTI"'LQEEMBORNETV"C'(';‘SFJAD%55 ‘ PILSNER 8
RIM, DRIED ClgRUS WHEEL AVERY BREWING | ‘NOMADIC DREAMER’ IPA 8
* 6.7% | BOULDER, COLORADO
EMPRESS AVIA\TION RATIO BEERWORKS | “ SPARKS FLY’ HAZY IPA 8
EMPRESS GIN, LUXARDO, CREME DE VIOLETTE, 6.2% | DENVER, COLORADO
WTgEL 6.0% | FORT COLLINS, COLORADO
STEM CIDERS | ROTATING SELECTION 8
THE LAST WORD 5.1% | DENVER, COLORADO
CAPROCK GIN, GREEN CHARTREUSE, LIME JUICE, FOUNDERS BREWING | GRAHAM CRACKER PORTER 8
LUXARDO LIQUEUR, BORDEAUX CHERRY 8.3% | GRAND RAPIDS, MI

UPSTART | KOMBUCHA
N/A | BOULDER, COLORADO

18
Vi yiiiiiiiiiz/zZ2

MOCKTAILS BOTTLED BEER

SEEDLIP MULE PABST | BLUE RIBBON 4
GROVE SEEDLIP, LIME JUICE, SIMPLE SYRUP, 4.7% | 16 0Z | MILWAUKEE, WISCONSIN
LIME WEDGE INEW BELGIUM BREWING ‘FAT TIRE’ AMBER ALE 6
12 4.2% | 12 OZ | BOULDER, COLORADO
CORONA EXTRA 6

JUNIPER BERRY GIMLET

GROVE SEEDLIP, LIME JUICE, CUCUMBERS 4.6% | 12 0Z | MEXICO

SIMPLE, JUNIPER BERRIES, DRIED CITRUS WHEEL COORS BANQUET 6
12 5.0% | 12 0Z | GOLDEN, COLORADO
SEEDLIP ESPRESSO MARTINI fgf'l‘f;('g"l'g OLDEN. COLORADO 6
SPICE SEEDLIP, ESPRESSO, CHOCOLATE BITTERS, MlCOHELOB ULTRA ’
HALF AND HALF, CHOCOLATE RIM 6
13 4.2% | 12 0Z | ST. LOUIS, MISSOURI
MARGARITN/A TOMMYKNOCKER BREWERY | BLOOD ORANGE IPA 7

SEEDLIP GARDEN, LIME JUICE, SIMPLE SYRUP, 6.0% | 12 OZ | DENVER, COLORADO

12 N/A | IRELAND

ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED;
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS



