
 * T HE SE  I T EMS  M AY  BE  SER V ED  R AW OR  UNDER C OOK ED  B A SED  ON  YOUR  SP EC I F IC AT ION ,  OR  C ON TA IN  R AW OR  UNDER C OOK ED  INGR ED IEN T S .  C ONSUMING  R AW OR 
UNDER C OOK ED  ME AT S ,  P OULT R Y,  SE AF OOD ,  SHELLF ISH  OR  EGG S  M AY  INCR E A SE  YOUR  R ISK  OF  F OODB OR NE  I L LNE S S ,  E SP EC I ALLY  I F  YOU  H AV E  CER TA IN  MED IC AL  C ONDI T IONS .

B E AT B O X  F A R M S  I S  O U R  3 2 0  S Q 
F T  V E R T I C A L  H Y D R O P O N I C  F A R M 
H O U S E D  I N  A N  U P C Y C L E D 
S H I P P I N G  C O N TA I N E R  T H AT 
G R O W S  F O O D  F O R  A L L 
E D I B L E  B E AT S  R E S TA U R A N T S 
3 6 5  D AY S  A  Y E A R . 

G O T  A L L E R G I E S ?  W E  W O U L D  L O V E  T O  H E L P  M A K E  T H I S  A  S E A M L E S S  E X P E R I E N C E .

1 )  B E F O R E  O R D E R I N G :  C O M M U N I C A T E  A L L  A L L E R G I E S  &  D I E T A R Y  R E S T R I C T I O N S .  
2 )  N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D :  S O  P L E A S E  A S K  A N Y  Q U E S T I O N S .
3 )  I M P O R T A N T :  W E  A R E  U N A B L E  T O  G U A R A N T E E  A  1 0 0 %  A L L E R G Y  F R E E  Z O N E .
4 )  H O W E V E R . . .  W E  A L W A Y S  D O  O U R  B E S T !

GF  =  GLUTEN FREE  BY  REQUES T     V  =  VEGAN BY  REQUES T

TUNISIAN COUSCOUS V  18
 
MU SHR OOM K A B OB S ,  SP ICED  AL MONDS ,
S P R I N G  V E G E TA B L E S ,  HER B S , 
M AT BUC H A ,  B A B A  G ANOU SH
SUB L AMB K ABOBS + 6

SMOKED ALBACORE TUNA*   GF     19
 
TONN ATO,  P UR P LE  P OTATO,  C AP ER  BER R IE S ,
R ADISH,  T URNIP S ,  RED SORREL ,  12YR B AL S AMIC  

LONGS PEAK L AMB SHANK GF 23
S O C C A ,  HE R B S DE  P R O V E N C E , 
C A R A ME L I Z E D ON ION ,  OL I V E S ,  C E L E R Y, 
F R U I T  C ON S E R VA

SMOKED BURRATA GF 24 

WA G Y U C E C IN A ,  S P R IN G V E G E TA B L E S , 
A G E D S HE R R Y,  A L M OND ‘B R E A D C R U MB S ’, 
C I T R U S V IN I A G R E T T E

BISON HANGER STEAK* GF  23 

PAP R IK A  P OTATOE S ,  SP R ING  V EGE TA BLE S , 
MOJO  V ER DE  &  R OJO

PATATAS BRAVAS GF/V                                        15 
 
C HOR IZO,  S AL S A  BR AVA ,  G AR L IC  A IOL I ,  
 
SHER R Y  G A S T R IQ UE

HARISSA EGGPL ANT FRIES GF/V       16 
 
CR ISP Y  G AR L IC ,  HONE Y  GL A ZE ,  D I L L , 
 
M IN T,  LEMON YOGUR T

MATZO BALL SOUP DUMPLINGS               16 
  
C HIC K EN  S A U S AGE ,  M IR EP O I X ,
 
B OU I LLON,  LEMON OL I V E  O I L ,  D I L L

K AUAI  SHRIMP GF                                                  25
IBÉ R ICO L ARDO,  G IG ANTE  BE ANS, 
A SPAR AGU S ,  CR ISP Y  ON IONS , 
P IR I  P IR I  TOUM

EUROPEAN SEA BASS GF                           27 
'ND U J A ,  OL I V E  O I L  P O TAT OE S ,  C A P E R S , 
OL I V E S ,  C R I S P Y  L E M ON,  R E D ON ION J A M

DUCK YUFK A      18 
  
BR IC K  DOUG H,  P OTATO,  OLOR O S O  SHER R Y,
GR I L LED  SP R ING  ON ION,  R OME S C O  S A UCE

SCALLOP ESCABECHE* GF   24 
T R OU T  R OE ,  BEE T S ,  R AD ISH ,  WAT ER CR E S S , 
SMOK ED  S ALT,  R ED  V ER JU S

BISON MEATBALLS GF   20
K ALE  P UR EÉ ,  SMOK IN'  GOAT  T U I LE , 
P ICK LED R AMP S,  P EDR O  X IMENE Z  JU S

 GOAT CHEESE CROQUET TAS   16                                       
J AMÓN SERR ANO,  MARCONA ALMONDS, 
MINT,  SPRUCE  T IP  HONE Y 

CONFIT  CHICKEN CROQUET TAS   16                                       
J AMÓN SERR ANO,  LEMON,  G ARL IC  A IOL I

PA R T I E S  O F  2  :  H A L F  R E C O M M E N D E D
PA R T I E S  O F  3 - 5  :  F U L L  R E C O M M E N D E D 

P LE A SE  ALLOW 3 0 - 4 5  M I N U T E S  F O R  O U R  K I T C H E N  T O  P R E P A R E .

B E G I N  A N D  S H A R EM E Z Z E

PA E L L A

S T A R T  A T  T H E  P E R I M E T E R 
( W H E R E  T H E  C H E W Y,  C A R A M E L I Z E D  S O C A R R A T  R I C E  I S )

CHEF/FOUNDER : JUSTIN CUCCI

EXECUTIVE CHEF:  COREY FERGUSON

CHEF DE CUISINE :  GABRIEL SAUER  

SPREADS OF THE MED GF / V 36
P I S TA C H IO H U MM U S ,  PA P R IK A  H U MM U S , 
M U H A MM A R A ,  A R T IC H OK E ,  G IG A N T E  B E A N S , 
T U R K I S H E G G P L A N T,  H O U S E M A DE P I TA 

MOROCCAN L AMB SAUSAGE GF 21 

L A B NE H ,  S P R IN G P E A S ,  P I C K L E D R H U B A R B , 
ME D I T E R R A NE A N C H I L I  C R U N C H , 
G R E E N C HE R M O U L A ,  H O U S E  M A D E  P I TA

LEBANESE GARLIC DIP GF / V 18
OL I V E S ,  A L M OND S ,  P OME G R A N AT E , 
H O U S E M A DE P I TA

S P R I N G

COLIFLOR GF / V 39/64
T U R ME R IC  C H IC K E N ,  T E T I L L A  C HE E S E ,
C A U L I F L OW E R "R IC E",  P OME G R A N AT E ,
S P R IN G V E G E TA B L E S ,  A L M OND S ,  ON ION J A M

CARNE GF 44/72
B A S Q U E S A L U MI ,  L OM O, 
L A MB ME R G U E Z ,  C H OR I ZO,  B OMB A R IC E , 
P E P P E R S ,  A IOL I ,  S A L S A  V E R DE

SEAFOOD* GF  49/76 
S HR IMP,  M U S S E L S ,  C L A M S ,  R O C K F I S H , 
B OMB A R IC E ,  S OF R I T O,  A IOL I ,  S A F F R ON
ADD SCALLOP +10

CARBON CULTURE 40/66
MUSHROOM* GF / V 

G A R R OX TA  C HE E S E ,  G R I L L E D C A R R O T, 
G R E E N C H IC K P E A S ,  P I C K L E D R A MP S , 
G R E E N S OF R I T O,  P E P I TA  P E S T O

CAVIAR SERVICE*  
CR ISP Y  P I TA ,  CURED EGG YOLK,  LEMON YOGUR T

QUESO Y CHARCUTERIA GF

TOMATÉ ,  H ONE YC OMB ,  Q U IN C E  J A M ,  C I A B AT TA

JAMÓN IBÉR ICO DE BELOTA  55
& QUE SO LEONOR A

JAMÓN SERRANO   26
& QUE SO CAMEROS 

E LE VAT ION ME ATS WAGYU CEC INA 22
& QUE SO VALDEON

 

S T U R I A  P R IME U R 15 g   5 4
S T U R I A  V IN TA G E  15 g    5 9
S T U R I A  OR IG IN  15 g    5 9
S T U R I A  O S C IE T R A  15 g   72
C AV I A R  F L IG H T  4 5 g    14 8

1 0 0 % 

E M P L O Y E E

O W N E D
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PINOT NOIR 14/54 
 
M ACEDON,  T IK V E S ,  NOR T H  M ACEDONI A

TREPAT 15/58 
 
MOL I  DEL S  C AP ELL ANS ,  C ONC A  DE  B AR BERÀ ,  C ATALON I A ,  SPA IN 

PICOTENDRO ( NEBBIOLO )  16/62 
 
L A  K IU VA  'R OUGE  DE  VALLÉE' ,  VALLE  D 'AO S TA ,  I TA LY 

'SUPER TUSCAN' BLEND  18/70 
B ARR ACHI  'O'L ILLO' ,  T USC AN Y,  I TALY

CABERNET SAUVIGNON/GARNATX A 16/62 
 
PAR E S  B ALTA  'M A S  P E T I T ' ,  P ENEDE S ,  SPA IN

'PE T NAT'  BIANCO 13/48 
 
P I O G G O  D E L  M O R R O ,  T U S C A N Y,  I T A LY   RESERVE CAVA  ( M A C A B E O/ X A R E L- L O/ PA R E L L A DA )  14/54
M A S  L A  M O L A  ' L'A T Z A R ',  P E N E D È S ,  S P A I N

ROSÉ CAVA ( PA R E L L A D A / M A C A B E O ) 15/58 
 
N AV ER AN  R O SÉ  C AVA ,  P ENEDÈS ,  SPA IN

MOSCATO ( 37 5  M L  B O T T L E )  18 
 
P OQ U I TO  MO S C ATO,  VALENC I A ,  SPA IN

VERMENTINO 15/58 
 
OL I AN A S ,  S AR D IN I A ,  I TA LY

TEMPRANILLO BL ANCO/VIURA 15/58 
 
V I VANC O,  R IOJ A ,  SPA IN

ALVARINHO 14/54 
 
F OR AL  DE  MELG AÇO  'OLD  V INE S' ,  V INHO  V ER DE ,  P OR T UG AL

HONDARRABI  ZURI  16/62 
 
R E Z A B AL  ' T X AKOL I '  B A SQ UE  C OUN T R Y,  SPA IN
 CHARDONNAY 17/66 
 
YAR DEN,  G AL I LEE ,  I SR AEL
 ROSÉ  ( MOSCHOFILERO ) 15/58 
 
T R OUP IS  W INER Y  ' EK ATO' ,  M AN T IN I A ,  GR EECE

ORANGE 1L  ( V E R D E J O/S A U V I G N O N B L A N C )  15/76 
 
GULP/ H A BLO  OR ANGE ,  L A  M ANC H A ,  SPA IN 

E D I B L E  B E AT S  I S  P R O U D  T O  B E  A  L O C A L ,  I N D E P E N D E N T,  1 0 0 %  E M P L O Y E E -
O W N E D  B U S I N E S S .  I N  T H E  S P I R I T  O F  B E I N G  A N  E . S . O . P. ,  A L L  G R AT U I T I E S 
A R E  S H A R E D  A M O N G S T  T H E  E N T I R E T Y  O F  O U R  H O U R LY  S TA F F  ( F R O N T  &  B A C K 
O F  H O U S E ) .

Y O U  W I L L  A L S O  N O T I C E  A  5 %  D E N V E R  E M P L O Y E E  B E N E F I T S  S U R C H A R G E 
A D D E D  T O  Y O U R  C H E C K .  T H I S  I S  N O T  A  G R AT U I T Y.  W H Y ?  I N  T H E  S P I R I T  O F 
T R A N S P A R E N C Y,  1 0 0 %  O F  T H I S  S U R C H A R G E  G O E S  T O W A R D S  T H E  C O N T I N U E D 
S U P P O R T  O F  O U R  T E A M S ’  B E N E F I T S  ( S E E  Q R  C O D E  F O R  F U L L  L I S T ) . 
W E  A R E  E N D L E S S LY  G R AT E F U L  F O R  Y O U R  S U P P O R T  O F  O U R  E M P L O Y E E -
O W N E D  A N D  I N D E P E N D E N T LY  O P E R AT E D  R E S TA U R A N T S .
                        
                                    W A N T  T O  K N O W  M O R E ?  S C A N  H E R E :  `
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C F ORBIDDEN FRUIT    15
S E E DL IP  Z E R O - P R O OF S P IR I T,  A P E R I T I F,  C O C ON U T,
P I N E A P P L E ,  L I M E ,  C H A M O M I L E ,  B E R R Y  C O U L I S

FAUX NEGRONI     12
S E E D L I P  Z E R O - P R O O F  S P I R I T ,  V E R J U S  B L A N C , 
A P E R I T I F  S Y R U P,  O R A N G E  Z E S T

FAUX SANGRIA    9
C R A NB E R R Y,  P OME G R A N AT E ,  S E A S ON A L  F R U I T

FAUX FASHIONED  14
T HR E E  S P IR I T  "N IG H TC A P" Z E R O - P R O OF,  C HE R R Y, 
VA N I L L A ,  T U R K I S H T OB A C C O B I T T E R S ,  S P IC E S

ICED TE A    6
ME XICAN COKE    6
 
D E N V E R  E M P L OY E E  B E N E F I T S  S U RC H A RG E

ELEVAT ION "COSMIC GAZER" HAZY IPA 9
P ONCHA SPR ING S,  CO -  1 2  OZ  C A N

RATIO "NO SHADE" PIL SNER 8.5
DENVER,  CO -  1 2  OZ  C A

RATIO "CIT YSCAPES" MEXICAN L AGER      8.5
DENVER,  CO -  1 2  OZ  C A N

STEM CIDER ROTAT ING   10 
DENVER,  CO -  1 2  OZ  C A N

THREE KINGS N/A   9.5
ROTAT ING -  DENVER,  CO -  1 2  OZ  C A N

"JUICY JOURNEY" FRUITED PALE ALE N/A       9.5 
D E N V E R ,  C O -  1 2  OZ  C A N

SEASONAL FROZEN 15 
A S K YO U R S E R V E R A B O U T  O U R C U R R E N T  F E AT U R E

SANGRIA       
15/42

R ED  W INE ,  BR ANDY,  P OMEGR AN AT E ,  C I T R U S ,  M I XED  FR U I T

A TALL DRINK OF WATER 16/45 
 
FAMILY  JONE S  VODK A ,  CL AR I F I ED  P INE AP P LE , 
APR ICOT  L IQUEUR,  CUCUMBER B I T TERS 

L5  MARGARITA   18/51 
 
BL ANC O  T EQ U I L A ,  P I ER R E  FER R AND  DR Y  CUR AC AO, 
 
L IME ,  S ALT  F OAM

EL JARDÍN 16/45 
 
C HR Y S AN T HEMUM- INFU SED  T EQ U I L A ,  SUG AR  SN AP  P E A S , 
BL ANC VERMOU TH,  YUZU SODA 

3  TH IE VES  17 
 
ME ZC AL ,  G AR DEN  C H I L I  INFU SED  C IO  C I AR O, 
B AN AN A  L IQ UEUR

ZOMBIE*  ( L I M I T  2 P E R  G U E S T )    19 
 
T HR EE-R UM BLEND ,  FALER NUM,  GR AP E FR U I T,  
 
PA S S ION  FR U I T,  L IME ,  C INN AMON

FEMME FATALE 16 
 
G IN ,  M ANZ AN I LL A  SHER R Y,  L AV ENDER - INFU SED  S T.  GER M A IN ,
GR APEFRUI T  O IL

THE OLD TURK 17 
 
B OUR B ON,  T UR K ISH  C OFFEE  B I T T ER S ,  DEMER AR A

DEVIL'S SWINE  29 
J AMÓN IBÉ R IC O  FAT  WA SHED  291  C OLOR ADO  R YE ,
ME ZC AL ,  M AD IER A ,  C H AMOMILE ,  B I T T ER S

COCKTAILS DE G IBRALTAR
L5 G IN & TONICS   17
N O  B O O Z E ?  G E T  I T  Z E R O - P R O O F  W /  S E E D L I P         10

JUNIPER JONES   
LEMON,  R O SEM AR Y  &  MED I T ER R ANE AN  TON IC 

FORD'S   
GR AP E FR U I T,  M IN T  &  MED I T ER R ANE AN  TON IC

ST.  GEORGE  
 
CUCUMBER ,  L IME  &  MED I T ER R ANE AN  TON IC

PORTO BL ANCO  
 
W HI T E  P OR T,  GR AP E FR U I T,  R HUB AR B  &  TON IC

WINES BY THE BOTTLE

BASQUE ROSÉ       64
(HONDARRABI  ZURI/BELTZA )   
AME ZTO I  ‘ R UBEN T IS ’  B A SQ UE  C OUN T R Y,  SPA IN

LOIRE VALLEY WHITE      72
(CHENIN BL ANC/SAUVIGNON BL ANC)   
AGNE S  E T  R ENE  MO S SE  ‘M AG IC  OF  JU JU ’  LO IR E ,  FR ANCE

PRIORAT WHITE      80
(GARNACHA BLANCA/MACABEU)
T ER R O IR  H IS TOR IC  'H IS TOR IC  BL ANC'  P R IOR AT,  SPA IN

SPANISH RED       60 
(SUMOLL/GARNACHA )      
C AN  SUMOI  P ENEDE S ,  SPA IN

RESERVE TEMPRANILLO          116
R EMELL UR I  R E SER VA  2016  R IOJ A ,  SPA IN                                   

F U L L  L I S T  A V A I L A B L E


