
cold brew lattes
available steamed or shaken

espresso & tonic (iced only)   6


honey lavender   6.5


coffee & tea
london Fog   5

earl grey, lavender



bhakti chai   6

boulder-based



chagaccino   6.5



matcha   5.5



coda coffee drip   3



latte   5



capuccino   5

smoothies

gf/v   BLUEBERRY & AÇAÍ   6/11

almond butter, banana, hemp seeds, strawberry, basil



gf/v   GREEN GINGER   6/11

avocado, kale, spinach, parsley, spirulina, cashews, 
pineapple



gf/v   chocolate tahini   6/11

almond milk, sesame, coconut, cocoa



gf/v   ube   6/11

almond milk, peanut butter, ube

cookies & things
gf/v   tiramisu  8

lady fingers, raw cacao, espresso, rum, coconut cream



gf/v   Beet brownie  7

dark chocolate, beets, cashews, cocoa nibs



gf/v   hemp cacao cookie  5

cocoa nib, hemp butter, almond



gf/v   no bake cinnamon rolls  8.5

medjool dates, almond flour, cashews, pecans



gf/v   peanut butter tahini cookie  4.5

peanut butter, tahini, sesame seeds


You will also notice a 4% Denver Employee Benefits 
Surcharge added to your check. This is not a gratuity. 
Why? In the spirit of transparency, 100% of this surcharge 
goes towards the continued support of our teams’ 
benefits (see QR code for full list).

Please notify us of any allergies, not all ingredients are listed. Due to the nature of 
restaurants & cross contamination, we are unable to guarantee a 100% allergy free 
zone.



*These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

cocktails

hibiscus MARGARITA   9

tequila, simple syrup, lime



Gin lemonade   9

beet powder, mixed berry syrup, lemon 



citrus infused old fashioned   9

bourbon, black walnut bitters, orange



JIANT HARD KOMBUCHA   9

passionfruit elderflower

beers

GRAND TETON PARKS IPA   6



epic LOS LOCOS MEXICAN-STYLE LAGER   7



Holidaily favorite blonde   8

100% GF



CLIMB PEACH CideR   7

WINE

Cono sur sauvignon blanc   8/27

Vegan

Cono sur pinot noir   9/31

Vegan

pratsch rosÉ   9/31

Vegan


VAIL MOUNTAIN CO ICED TEa   5



SPORTEA   5



house lemonade   6

beet berry



Sati Cold Brew   6

gf/v   egg Sandwich   11.5

fluffy Vital Farms egg, Impossible sausage, chive pesto,


smoked gouda, sriracha aioli



gf/v   breakfast burrito   12

scrambled Vital Farms egg, rice, black bean, plant-based 

chorizo, smoked gouda, cherry tomato pico de gallo, 

green chili, cumin-lime crema



gF   Banh Mi Breakfast Tacos   11.5

scrambled egg, edamame “pâté,” pickled vegetables, 

jalapeño, Sriracha aioli, fresh herbs

umaro seaweed “bacon”   4

vital farms eggs* (2)   5


avocado   4

impossible sausage   4


green chili   4

home fries   6



sides

black sesame   6.5


dubai chocolate   7

BREAKFAST all day

gf   = Gluten free by request

v = vegan by request

Savory
*Kids Eat Free Dine-In Only. Kids Under 12
*Happy Hour Is Available for Dine-In Only*

$9 smoked "Wings" with ranch

$8 banh mi tacos

$8 cashew “queso” nachos

$7 fried oyster mushrooms

$1 Off Select Beer

$6 cocktails


MON–FRI 3pm–5pm

HAPPY HOUR
KIDS EAT FREE*


