
DOMESTIC BEER BOTTLES  $6   

  Budweiser - St. Louis, MO 
  Bud Light - St. Louis, MO 
  Coors Banquet - Golden, CO 
  Coors Light - Golden, CO 
 

IMPORTED BEER BOTTLES  $6 
  Guinness Nitro Stout - Ireland 
  Corona - Mexico                           
  Heineken - Netherlands 
 

AMERICAN CRAFT BEER BOTTLES  $7 
  Grapefruit Sculpin, IPA 7% Ballast Point Brewing-CA 
  Passion Fruit Kicker, Wheat Ale 5% Green Flash-CA 
  

COLORADO CRAFT BEER BOTTLES $6 
  90 Shilling Ale 5.3% Odell Brewing-Ft. Collins 
  Easy St. Wheat  4.6% Odell Brewing-Ft. Collins 
  Avalanche Amber 5% Breckenridge Brewery-Littleton 
  Agave Wheat 4.4% Breckenridge Brewery-Littleton 

Avery IPA 6.5% Avery Brewing-Boulder 
White Rascal White Ale 5.6% Avery Brewing-Boulder 
Out of Bounds Stout 6.3% Avery Brewing-Boulder 
Dales Pale Ale 6.5% Oskar Blues-Lyons 
Mama’s Little Yella Pills 5.3% Oskar Blues-Lyons 
Redrum Ale 4.5% Estes Park Brewing- Estes Park 
Shining Pale Ale  6% Estes Park Brewery-Estes Park 
Bridal Veil Rye Pale Ale 5.5% Telluride Brewing 
Face Down Brown 5.7% Telluride Brewing 
8 Second Kolsch 5% Elevation Beer Co-Poncha Springs   

 

COLORADO CRAFT BEERS BOTTLES $7 

  Old Chub, Scottish Ale 8% Oskar Blues-Lyons  
  Citradelic, Tangerine IPA 6% New Belgium-Ft. Collins 
  Deviant Dales, Imperial IPA 8% Oskar Blues-Lyons 
  Raspberry Saison, 8.25% Elevation Beer-Poncha Springs 

 
 

 

 

  

HISTORIC STANLEY COCKTAILS 

 
Whiskey Sippers 
LUCKY LUCY                                                                                        15 

Stanley Select Bourbon / Pear Cognac / Fresh Lemon 
& Grapefruit Juice / Agave Syrup  
 

PENICILLIN                                                                                                13 

Famous Grouse Scotch / Honey Ginger Syrup / Fresh 
Lemon Juice / Laphroaig Spritz 
 

SCOTTISH SUNSET                                                                             11 

Cutty Sark Prohibition / Regan’s Orange Bitters / 
Orange-Clove Honey Syrup  

 

Disturbed Spirits 
COCOA NEGRONI                                                                              12 

Bourbon Barrel-Aged Gin / Americano Gancia / 

Cocoa-Infused Sweet Vermouth  

 

REDRUM  PUNCH                                                                              13 

Brugal Anejo Rum / Fresh Orange & Lime Juice / 

Grenadine / Cherry Herring / Angostura Bitters  

 

SMOKEY MEZCAL  MULE                                                                15           

Fidencio Mezcal / Ginger Beer / Lime Juice /  

Bitters / Fresh Lime  

 
Vintage Libations 
STANLEY OLD FASHIONED                                                                  14               

Stanley Select Whiskey / Simple Syrup / Black 
Walnut Bitters / Luxardo Cherry 
 

A.D. SCOFFLAW                                                                                13 

A.D. Laws Four Grain Bourbon / Carpano Bianco / 
Luxardo Cherry Syrup / Fresh Lemon Juice 
 

DUNRAVEN MANHATTAN                                    17    

W.L. Weller Bourbon / Pedro Ximénez  
Sherry / Carpano Bianco / Bitters 
 

ROCKY MOUNTAIN VIEUX                                                              15  

Vanilla Bean Infused Germain Robin Brandy / 
A.D. Laws Whiskey / Carpano Antica / Benedictine / 

Bitters 

WHISKEY UNIVERSITY FLIGHTS 

 
 

STANLEY SELECT BARRELS 25  
A.D. LAWS FOUR GRAIN BOURBON BARREL #213  

RUSSEL’S RESERVE BOURBON 110PRF 
DISTILLERY 291 COLORADO (RYE) CASK STRENGTH 

 

IRISH 23 
TEELINGS RUM CASK FINISHED / RED BREAST 12 YR 

CONNEMARA PEATED SINGLE MALT 
 

SCOTTISH 22  
MACALLAN 12 YR / OLD PULTENEY 10YR 

GLEN MORAY 
 

WHEATED WHISKIES 18 
NEW HOLLAND BILL’S MICHIGAN / LOW GAP 2 YR 

BERNHEIM 7 YR 
 

RYE 24 
PIKESVILLE 6 YR / WHISTLE PIG 10 YR 

DISTILLERY 291 COLORADO RYE 
 

HARD CIDER AND SODA BOTTLES $7 
  Crispin Natural Hard Apple Cider 5% - CA 
  Not Your Father’s Root Beer 5.9% - WI  
  Not Your Father’s Ginger Ale 5.9% - WI 
  Climb Peach Hard Apple Cider 6.9% - CO 
 



WINE BY THE GLASS 
 

BUBBLES 

 MOSCATO D’ASTI, Saracco   11 

ROEDERER ESTATE,  Anderson Valley Brut 18 

LUNETTA,  Veneto Prosecco  9 

 
WHITE 

 

PINOT GRIGIO, Nobilissima, Trentino  11 

WHITE BLEND, Sutcliffe Vineyards, Cortez 15 

SAUVIGNON BLANC, Kim Crawford, NZ 10 

CHARDONNAY, Sutcliffe Vineyards, Cortez 15 

CHARDONNAY, Sebastiani, California 

ROSÉ, Impatience, Provence 

9 
13 

 
RED 

 

MALBEC, Killka, Mendoza 9 

PINOT NOIR, Formation, Central Coast 10 

PINOT NOIR, Siduri, Willamette Valley 15 

CABERNET SAUVIGNON, Decoy by Duckhorn, Napa 14 

CABERNET SAUVIGNON, Sutcliffe Vineyards, Cortez 15 

MERLOT, 7 Falls, Wahluke Slope 10 

BARBERA D’ ALBA, Costa Di Bussia, Piedmont 8 

  

PORTS AND COGNACS 
 
FERREIRA RUBY PORTO 8 

FERREIRA 10 YR TAWNY PORT 10 

FERREIRA 20 YR TAWNY PORT 20 

BARROS COLHEITA 1996 28 

REMY MARTIN LOUIS XIII 265 

COURVOISIER VSOP  12 

REMY MARTIN VSOP 10 

GERMAIN-ROBIN BRANDY - CALIFORNIA 10 

GERMAIN –RONIN XO BRANDY - CALIFORNIA 18 
 
 

WARMERS   
 

IRISH COFFEE                     10 
Jameson Irish Whiskey / Brown Sugar / Whipped Cream 
 

KING COFFEE                     10 
Dark Rum / Bailey’s Irish Cream / Coffee Liquor / 
Chocolate Syrup 
 

KENTUCKY COFFEE                   10 
Buffalo Trace Bourbon / Coffee / Whipped Cream / 

Cinnamon 

LIQUEURS 
 

CAMPARI 9 

GANCIA AMERICANO 9 

FERNET LEOPOLD- HIGHLAND AMARO 11 

PEAR BRANDY EAU DE VIE- JACK RABBIT HILL 
ABSINTHE-LEOPOLD BROS.- DENVER, CO 
GRAPPA- GEWURZTRAMINER- PEACH STREET 

10 
14 
12 

 

 

SMALL PLATES 
HEIRLOOM TOMATO GAZPACHO v/gf 10 

Cucumber, Thai Basil 

BURRATA SALAD v/gf 11 
Basil Seed, Heirloom Tomato, Extra Virgin Olive Oil, Micro 

Opal Basil, Grilled Bread 

GRILLED HEARTS OF ROMAINE v/gf 12 
Caesar, Anchovy, Parmesan Tuille, Pink Peppercorns 

KALE & PUFFED QUINOA v/gf 12 
Goat Cheese, Apple-Cava Vinaigrette, Pine Nuts, Grilled 

Cauliflower, Cherry Tomato 

EDAMAME AVOCADO HUMMUS v/gf 12 
Chile Edamame Salad, Chile Oil, Pine Nut, Crisp Pita 

GRILLED ASPARAGUS v/gf 12 
Hollandaise Espuma, Wild Mushrooms, Truffle Pecorino 

GRILLED PEACH BRUSHETTA v/gf 10 
House Ricotta, Opal Basil, Tando Balsamic Vinaigrette 

BISON MEATBALLS / 12 
Creamy Manchego Polenta, Parsley Pesto, Greens 

CHARRED SHISHITO PEPPERS v/gf 8 
Soy, Togarashi, Rice Wine Vinaigrette, Garlic, Lemon 

CO. FROMAGE & CHARCUTERIE / 21 
Fruit Jam, Dijon, Cornichons, Grilled Bread 

FRIED CHICKEN WINGS gf / 13 
House Ghost Pepper Sauce, Smoked Blue Cheese 

 

LARGE PLATES 
 

LOMBARDI BURGER* gf / 16 

Smoked Cheddar, Nueske’s Bacon, Pickled Red Onion, 

Tomato Jam, Shoestring Fries 
 

TORTA CUBANA / 14 

Pulled Pork, Ham, Chimichurri, Pickles, Mustard, Swiss 
 

COLORADO GAME MEATLOAF / 26 

Yukon Gold Potato Purée, Hazel Dell Farms Mushrooms, 

Bacon Wrap, Beef Demi, Baby Vegetables  

 

SIDES 
 

BRUSSELS SPROUTS gf / 6 
Nueske’s Bacon, Caramelized Onion, Lemon 

 

BACON MAC & CHEESE v / 6 

Orecchiette Pasta, Three Cheese Béchamel, 

Nueske’s Bacon 
 

YUKON GOLD MASHED POTATOES v/gf 6 

Herb Butter, Chive 
 

GREEN BEANS v/gf 6 

Roasted Garlic 
 

TRUFFLE PARMESAN FRENCH FRIES v/gf 6 
 

v/gf: Vegetarian or Gluten Free Upon Request 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions. 

 

 

 


