
SMOKED BOURBON PEPPERCORN REDUCTION (GF)

 NON-BOURBON SAUCE SELECTION
CLASSIC DEMI GLAZE (GF)

HERB CHIMICHURRI (GF, DF, V)

BOUBON BEET CARPACCIO (GF, V)

SMOKED CAULIFLOWER STEAK (GF, VG)

VEGETARIAN

BOURBON
DINNER

SECOND COURSE
CLASSIC WEDGE SALAD (GF) | CRISP ICEBERG LETTUCE, CANDIED BAGON, BOURBON

MACERATED TOMATOES, PICKLED RED ONIONS, CRUMBLED BLUE CHEESE 

DRESSING SELECTIONS: BUTTERMILK CHIVE DRESSING (GF) , LEMON HERB VINAIGRETTE (GF,

DF, V), ROASTED GARLIC CAESAR (GF) 

LAWS BOURBON SOUS VIDE FLAT IRON (GF)

GRILLED HALIBUT (GF) 

STRANAHAN'S BANANAS FOSTER (GF) 
FLAMBEED BANANAS IN STRANAHAN'S WHISKEY  SERVED OVER JOSH & JOHN’S ICE CREAM

BUFFALO TRACE BARREL-AGED DIPPIN’ DOTS STATION (GF)
FLASH FROZEN BOURBON CREAM DOTS WITH DARK CHOCOLATE AND VANILLA

ENTREE COURSE - PLATED DUO

DESSERT

SIDES
WHIPPED YUKON GOLD POTATOES

GRILLED ASPARAGUS

BOURBON INFUSED SAUCE SELECTION

BOURBON BARREL.-SMOKED DEVILED EGGS (GF, V) 

FIRST COURSE

FEATURED COCKTAIL: MARBLE DISTILLING BOURBON - FIGHTING WHISKEY 8 YEAR 

FEATURED COCKTAIL: 10TH MOUNTAIN BOURBON 

FEATURED COCKTAIL: LAWS FOUR GRAIN STRAIGHT BOURBON 

FEATURED COCKTAIL: ROCKER SPIRITS PORT FINISH BOURBON 

FEATURED COCKTAIL: STRANAHAN’S SINGLE MALT & ROCKER SPIRITS PORT FINISH BOURBON

WELCOME 
GRILLED COLORADO PEACH & PROSCIUTTO CROSTINI (GF OPTION AVAILABLE)

FEATURED COCKTAIL: MARBLE GINGERCELLO SPRITZ |  MOONLIGHT ESPRESSO MARTINI

FEATURED COCKTAIL: STRANAHAN’S SINGLE MALT (WHICH EXPRESSION)
ROCKER SPIRITS PORT FINISH BOURBON

 

*MENU IS SUBJECT TO CHANGE*


