
 * 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 .

O U R  3 2 0  S Q  F T  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 !

G F  =  G L U T E N  F R E E  B Y  R E Q U E S T     V  =  V E G A N  B Y  R E Q U E S T

T UNISI AN C OUSC OUS V		  19
 
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

T URK ISH PI Z Z A 	 16.5
  
P UFF  PA S T R Y,  H ALLOUMI ,  SP IN AC H ,  R AMP S , 

PRE SER VED LEMON,  HERB S ,  SP ICED HONE Y

IBÉRIC O PRE S A* GF 		  26
W HI T E  A SPAR AGU S ,  P IQ U I L LO  P EP P ER , 

AR T IC HOK E ,  P IC K LED  SH ALLOT,  WAT ER CR E S S , 

AMON T I L L ADO  SHER R Y  GL A ZE

 GOAT C HEE SE CROQUE T TA S	 16                                       
J AMÓN SERR ANO,  MARCONA ALMONDS , 

MINT,  SPRUCE  T IP  HONE Y 

C ONFI T  C HIC K EN CROQUE T TA S	 16.5                                       
J AMÓN SERR ANO,  LEMON,  G ARL IC  A IOL I

PATATA S BR AVA S GF/V                                  15.5 
 
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

H ARIS S A EGGPL AN T FRIE S GF/V	       17 
 
CR ISP Y  G AR L IC ,  HONE Y  GL A ZE ,  D I L L , 
 
M IN T,  LEMON YOGUR T

G ALICI AN EMPAN ADA		      18.5 
  
R A BB I T  C ONF I T,  MU SHR OOM PÂTÉ , 

S W IS S  C H AR D,  P IC K LED  SP R ING  ON ION, 

R OME S C O  S A UCE

K AUAI  SHRIMP GF                                             25
GUANCIALE ,  WHI TE  BE ANS ,  SPR ING PE A S ,

ROA STED G ARL IC  SOUBISE , 

RHUB ARB HOT  S AUCE

P OAC HED C OD GF 		      22
OL I V E S ,  R A D I S H ,  F AVA  B E A N S , 

B E E T  C H IP S ,  A S PA R A G U S V IC H Y S S O I S E , 

C H A M OMIL E  B U T T E R

LOB S T ER S AL AD* GF  			   28 
C AV I AR ,  R HUB AR B  FAT TOU SH, 

P R E SER V ED  LEMON,  SE S AME ,  L A BNEH

BISON ME AT B ALL S GF			   21
EGGP L AN T  F ONDUE ,  L AR DO  CR O S T IN I , 

P IR I  P IR I  O I L ,  PEDRO X IMÉ NE Z  GL A ZE

EUROPE AN SE A B A S S GF                    	       	   28 
'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
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  

SPRE ADS OF T HE 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 P I TA 

MOROC C AN L AMB S AUS AGE GF	 25 

S P R IN G P I S T O,  ME D I T E R R A NE A N C R U N C H , 

P E A  S H O O T S ,  P I C K L E D P E P P E R S ,  L A B NE H , 

H O U S E P I TA

LEB ANE SE G ARLIC DIP GF/V	 19.5
OL I V E S ,  A L M OND S ,  P OME G R A N AT E ,  H O U S E P I TA

SMOK ED BURR ATA GF		       19.5
WA G Y U C E C IN A ,  A R T IC H OK E P E S T O, 

C A NDIE D P I S TA C H IO,  A G E D S HE R R Y  G A S T R IQ U E , 

G R I L L E D C I A B AT TA

S P R I N G

C OLIFLOR 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

C ARNE 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

SE AF OOD* 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

C ARBON CULT URE� 42/68
MUSHROOM* GF/V�

J A M ÓN S E R R A N O,  C A L A B R I A N C H I L I , 

A S PA R A G U S ,  S P R IN G P E A S ,  A R U G U L A , 

H A Z E L N U T- F IG  C OMP O T E , 

A G E D S HE R R Y  G A S T R IQ U E

C AV I AR SER V ICE*  
CR ISP Y  P I TA ,  CURED EGG YOLK ,  LEMON YOGUR T

QUE SO Y  C H ARCU T ERI A GF

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

JAMÓ N I B É R I C O DE BELO TA		 55
& Q U E S O L E O N O R A

JAMÓ N SERR ANO 		  26
& Q U E S O C A M E R O S 

E L E V AT I O N M E AT S W A G Y U C E C I N A	 25
& Q U E S O V A L D E O N

 

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



E D I B L E  B E AT S  I S  P R O U D  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 .  A S  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  O U R  E N T I R E 
H O U R LY  T E A M  ( F R O N T  &  B A C K  O F  H O U S E ) .

A  6 %  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  I S 
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  - 
1 0 0 %  G O E S  D I R E C T LY  T O W A R D  S U P P O R T I N G  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  D E TA I L S ) . 

T H A N K  Y O U  F O R  S U P P O R T I N G  O U R  E M P L O Y E E - O W N E D , 
I N D E P E N D E N T  R E S TA U R A N T S .
                       	
                 S C A N  F O R  M O R E  D E TA I L S :

NON-ALCOHOLIC
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WINE

PINO T NOIR� 16/60 
 
LE S  AT HLÈT E S  DU  V IN ,  LO IR E  VALLE Y,  FR ANCE

GREN AC HE/CINS AULT/C ARIGN AN� 17/64 
 
DOM A INE  TA I L L AND IER  ‘ V I T I  V IN I  B IB I ’,  M INER VO IS ,  FR ANCE 

PIC O T ENDRO ( NEBBIOLO ) 	�  18/68 
 
L A  K IU VA  'R OUGE  DE  VALLÉE',  VALLE  D 'AO S TA ,  I TA LY 

'SUPER T USC AN' BLEND � 17/64
 
B ARR ACHI  'O'L ILLO',  T USC AN Y,  I TALY

C A BERNE T S AU V IGNON� 18/72 
 
MOV I A ,  BR DA ,  SLOV EN I A

'PE T N AT'  BI ANC O� 15/54 
 
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

C AVA  ( M A C A B E O/ X A R E L- L O/ PA R A L L E DA ) 	 16/60
M A S  L A  M O L A  ' L'A T Z A R '  R E S E R V A ,  P E N E D È S ,  S P A I N

R O S É C AVA ( PA R E L L A D A / M A C A B E O ) � 17/64 
 
N AV ER AN  R O SÉ  C AVA ,  P ENEDÈS ,  SPA IN

M O S C AT O ( 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

ALVARINHO� 16/60 
 
F OR AL  DE  MELG AÇO  'OLD  V INE S',  V INHO  V ER DE ,  P OR T UG AL

C HENIN BL ANC� 17/64 
 
LE S  AT HLÈT E S  DU  V IN ,  LO IR E  VALLE Y,  FR ANCE

C ALLE T/PREMS AL/GIRÓ ROS� 17/64 
 
À N I M A  N E G R A  ' Q U Í B I A',  M ALLOR C A ,  SPA IN

G ARN AC H A BL ANC A� 16/60 
 
B ODEG A S  C AR E ,  AR AGON,  SPA IN

 C H ARDONN AY� 18/72 
 
R EC AN AT I ,  G AL I LEE ,  I SR AEL

 ROSÉ  ( MONICA/CARIGNANO/CANNONAU ) � 15/56 
 
PAL A  'C H I AR O  D I  S T ELLE',  S AR D IN I A ,  I TA LY

OR ANGE 1L  ( V E R D E J O/S A U V I G N O N B L A N C ) � 16/76 
 
GULP/ H A BLO  OR ANGE ,  L A  M ANC H A ,  SPA IN 

S AR AT OG A SPARK LING WAT ER 28 OZ          7
I C E D T E A				    6
M E X I C A N C O K E				   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

UP SLOPE INDI A PALE ALE	 9
BOULDER ,  CO -  1 2  OZ  C A N

R AT IO "DARK L ANDS" DARK L AGER       8.5
DENVER ,  CO -  1 2  OZ  C A

R AT IO "CI T YSC APE S" ME XIC AN L AGER   8.5
DENVER ,  CO -  1 2  OZ  C A N

S T EM CIDER RO TAT ING			   10 
DENVER ,  CO -  1 2  OZ  C A N

T HREE K ING S N/A	 	 9.5
ROTAT ING -  DENVER ,  CO -  1 2  OZ  C A N ( L E S S  T H A N 0 . 5% A B V )

MASH GANG FRUITED "JOURNE Y JUICE" N/A   9.5	
C H I C A G O,  I L  -  1 2  OZ  C A N ( L E S S  T H A N 0 . 5% A B V )

FROZ EN T URK ISH DELIGH T� 16 
W HI S K E Y,  T U R K I S H C OF F E E  B I T T E R S ,  C ONDE N S E D M IL K , 

AV E R N A ,  H O U S E C OL D B R E W,  W H I S K E Y- C R E A M F OA M

S ANGRI A  					   
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

L5  M A R G A R I TA  � 18/51 
 
BL ANC O  T EQ U I L A ,  P I ER R E  FER R AND  YUZ U  CUR AC AO, 
 
L IME ,  S ALT  F OAM

V IOLE T HOUR� 17/42 
 
B AR R EL  AGED  G IN ,  HONE Y  L AV ENDER  V ER MOU T H ,  C I T R U S , 

BUBBLE S 

PINE APPLE CUCUMBER C OLLINS� 15
VODK A ,  P INE APPLE- CUCUMBER SEK ANJAB IN,  L IME ,  SODA

 MOROC C AN MIN T� 16 
 
M ATC H A - INFU SED  VODK A ,  C ALVADO S ,  MOR OC C AN  M IN T  T E A  S YR UP, 

L IME ,  CHARE AU SPR I T Z

A TALL DRINK OF WAT ER� 16 
 
W HI T E  R UM,  SP ICED  GUAVA ,  C OC ONU T  WAT ER ,  FR I ED  P L AN TA IN , 

L IME ,  C ARBONATED IN-HOUSE 

3  T H I E V E S � 17 
 
ME ZC AL ,  G AR DEN  C H I L I  INFU SED  AM AR O, 

B AN AN A  L IQ UEUR

ZOMBIE*  ( L I M I T  2 P E R  G U E S T  -  C O N T A I N S  N U T S )   � 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

T HE OLD T URK� 17 
 
B OUR B ON,  T UR K ISH  C OFFEE  B I T T ER S ,  DEMER AR A

DE V IL'S S W INE � 29 
J AMÓN IBÉ R IC O  FAT  WA SHED  291  C OLOR ADO  R YE ,

ME ZC AL ,  M ADE IR A ,  C H AMOMILE ,  B I T T ER S

COCKTAILS DE G IBRALTAR
L5 G IN & TONICS  	 18
N O  B O O Z E ?  G E T  I T  Z E R O - P R O O F  W /  LY R E ' S      	 10

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

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

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

SPIRIT-FREE

F ORBIDDEN FRUI T			     15
LY R E'S  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 FA SHIONED		   	   15
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  

FAUX NEGRONI		                             12
LY R E 'S  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 S ANGRI A				       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                            

Z E R O - P R O O F  C O C K T A I L S

                   G L A S S /BO T T L E


