
BEAR TRAP BLOODY MARY 24oz 
house-made bloody mix, bacon, dill pickle, 
celery, olives, pepperoncini   20 

Upgrade to
Tito's Vodka  22 
Ocean Vodka  24

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness
Please inform your server of any allergies.  Not all ingredients are listed.  Due to the nature of cross-contamination, we 

are unable to guarantee a 100% allergy free zone.

APRÈS SKI BITES 

CHEESE & CHARCUTERIE 
chef's rotating selection, traditional 

accouterments  39

HUMMUS PLATE
za'atar hummus, baby carrots, baby bell 

peppers, sugar snap peas, cucumber, sea salt & 
celery seed lavash 17

TOMBOY CHICKEN WINGS 
prickly pear buffalo sauce, carrots, celery, blue 

cheese  19

SAN JUAN NACHOS
thick cut potato chips, cheddar cheese sauce, 

chili, pico de gallo, sour cream  17

TRUFFLE FRIES
white truffle oil, parmesan cheese, fresh herbs  9

DESSERTS
COOKIE SKILLET

vanilla ice cream, whipped cream, chocolate sauce     13

S'MORES BROWNIE 
marshmallow fluff, graham cracker-brown butter 

crumble, caramel sauce     9

BANANAS FOSTER CHEESECAKE 
brûléed bananas, spiced rum sauce     12
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BARREL AGED PROGRAM 
Idlewild Last Word 

Idlewild Gin, Green Chartreuse, and 
Marischino Liquor 18

FEATURED 
COCKTAIL 

Winter in Barbados
Dark Rum, Grind, 

Lemon, Pinapple, and 
Bitters

15

APRÈS DRINK SPECIALS

Old Fashoined  Bad Santa 
Bad Sweater Bourbon with 291 Decc 

Liquor and Spices 18

Hirsch Boulevardier
Hirsch Bourbon, Barrel Aged Aperol, Carpano Antica  15

Tomboy Dulce Vida Margarita 
Tomboy Dulce Vida Select Barrel Anejo 
Tequila aged with  Agave, Cointreau, and 

lactart 20

291 Winter Old Fashioned 
Tomboy's 291 Bourbon aged with 

291 Decc and Bitters 20

B E E R
LIGHT

COORS LIGHTS 4.2% - 7
ODELL LAGERADO CRISPY LAGER 5.0% - 8
UPSLOPE JAPANESE RICE LAGER 4.9 % - 8

SKA BREWING MEXI LOGGER 5.2%  - 8
TELLURIDE BREWING MOUNTAIN BEER KOLSCH 5.2%  - 7 

AVERY WHITE RASCAL WHEAT 5.6% - 8 
 BOLD

SAM ADAMS SUMMER ALE 5.2%  - 8
DESCHUTES BLACK BUTTE PORTER 5.5%  - 10* 

TELLURIDE BREWING FACE DOWN BROWN 5.7% - 7  
AVERY TWEAK BARREL AGED STOUT 16.0%  - 13*

COLORADO NATIVE AMBER ALE 5.5% - 8 
HOPPY

SWEETWATER  HAZY IPA 5.2%  - 7 
SWEETWATER 420 IPA 5.2% - 7

TELLURIDE BREWING TEMPTER IPA 6.2% - 7                     
ODELL HAZER TAG 7.0% - 8

SKA MODUS HOPERANDI DOUBLE IPA 6.8% - 8 
SOURS, CIDER AND TEA

SNOWCAPPED HONEYCRISP CIDER 6.9% - 8                        
GREAT DIVIDE STRAWBERRY RHUBARB SOUR - 10  

CROOKED STAVE SOUR ROSE 6.0% -10
TWISTED TEA 5.0% - 5

* 12oz Goblet Drafts

WINE BY THE GLASS
DRAFT WINE
Chardonnay| Buckel Family Wine - Gunnison, CO 14      
Cabernet Sauvignon| Buckel Family Wine - Gunnison, CO 14 
Cinsault| Sutcliffe Vineyards- Cortez, CO 14  

WHITE & ROSE
Rose | Grenache Noir - Daou - Paso Robles, CA  15 
Pinot Grigio | Trefenbrunner - Italy  16         
Chardonnay | Chehalem - Willamette, OR  17 
Chardonnay | Trefethen - OKD Napa, CA   23 
Sauvignon Blanc | Groth - Sonoma County   17

RED
Cabernet | Mondavi - Napa Valley, CA   24 
Cabernet | Caymus - Napa Valley, CA 50 
Zinfandel | Immortal Zin - Lodi, CA   16 
Malbec | Alta Vista -  Mendoza, Argentina 15
Super Tuscan | Il Bruciato - Tuscany, Italy   24 
Pinot Noir | SCHUG - Sonoma, CA   22

BUBBLES 
Brut Rose | Graham Beck - South Africa  18         
Prosecco | Mionetto Brut - Treviso, Italy  13   
Champagne | Taittinger - Champagne, France  26 

Ranch Water
Casamigos Reposado, Fresh Lime Juice, Topo Chico 17

Flatliner
Vanilla Vodka, Kahlua, Coole Swan Irish Cream, Nitro Cold Brew Coffee 17
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