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BOULDER'S HOTEL & SPA

st julien happy hour

everyday / everywhere

cocklails fram 5-7

GREY GCOSE
World’s Best Tasting Vodka

grey geose marfinis 7

glass of frinchere family vineyards 6
cabernel sauvignen
merlot

chardennay

sauza blance margaritas 5
happy hour bisfro menu
available from 11:30am - 10pm

live music
f[uesday threugh sunday
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martinis & cocklails

prairie deg

100% crganic prairie vedka, grapefrult juice

nine hundred
grey geoese vedka, dry vermauth

classic manhattan
maker's mark beurbon, marfini & rossi
sweel vermaufh

asian pear martini
grey geose la peire vadka, ginger

key lime
stoli vanil vedka, malibu rum

forbidden fruif

corazon tequila, pama pomegranate liqueur

van gegh marfini

van gegh espresse vodkg, lavazza espresse, cream

asten martini
bombay sapphire gin, dry vermouth

sake martini

fozia "living soul” sake, st germain elderflower liqueur

muddled raspberries, mideri melen liqueur

chocolate martini
level vadka, gediva dark chacolate liqueur

rangyssa
lime, fanqueray’s “rangpur” gin muddled
with mint, lime
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st julien drink lisf

canyen mint mgjito
fresh minl, lime muddled with bacardi superior rum,
sparkling seda

sfrawberry mint caipirinhia
brazilian leblen cachaca muddled
with minf, sfrawberry puree

pisco - sour
capel pisce - an all natural chilean grape spirif,
sour mix

frozen - flafire nrngr arira
100% blue agave sauza hornites plata fequila

classic daiguiris
sfrawberry, mange or bananga cockiail made
with 100% fruif blended with bacardi superior rum

co blend pineapple juice,
bacardi superior rum
zombie

juices mixed with hpnefiq ligueur,
bacardi superior, myers dark rum

sangria
red wine, spiced simple syrup, fruit
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BOULDER'S HOTEL & SPA
bisfre menu

sunday - wednesday
1.30am - 10:00pm

rfhursday - safturday
11:30am - 11:30pm

o)

hepped salad

ggs, bacen, S callions, red cnions, carrofs,
mafoes, cucumbers, peas, wonten chips,
quefort blue che@se celery seed dressing

caesar salad

crisp remaine lettuce, parmigiano-reggiance cheese,
anchevy creurens

900 walnuf salad

mixed baby greens, pears, red flame grapes,
candied walnul dressing

burafta bruschelta
sweel 100 femafoes, basil, minf extra virgin olive all,
grilled bread, saba vinegar

crispy calamari
spicy marinara sauce

beef carpaccio

all natural new zealand beel, prima donna cheese,
spicy pepper infused extra-virgin clive alil,
home-made bread sfticks

shrimp cackrail
5 peached jumbe shrimp, ceckfail sauce

0 G

park green chili
roasted green p0b|ono chilies, slow braised pork,
roasted corn, petafoes, smeked english cheddar

spring lentil sou
spring vegetables, poraroes, yellow curry

french cnion sou
wood-sfene oven baked, gruyere cheese crust
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bistroe menu

sunday - wednesday
1:30am - 10:00pm

rfhursday - safuraay
1.30am - 11:30pm

naches 9
crisp fortillas, black beans, salsa, corn, femaroes,
cafija cheese (add grilled chicken b)

chicken avecade panini 12
leftuce, famate, bacon, swiss

sallimbecca panini 10
prosciufto, sage, mozzarella cheese

grilled wrap 12
carne diable, guacamele, anaheim peppers,
shaved cabbage, cofija cheese

cuban 10
boneless pork roast, sweet ham, swiss cheese,
musfard, pickles

mozzarella melf 8
fomato, basil, aged balsamic vinegar

st | burger 12

cheice of beef or veggie (add cheese 1)

batasseo pizza 12
prosciuffo, arugula, burrafa cheese, romatoes

chicken pizzadilla 14
chipolle sauce, chicken, mozzarella cheese,
avecado, cilantre, lime

margherita pizza 9
fomafo sauce, mozzarella cheese, basil

build yeur own 10
peppereni, sausage, mushreems, balsamic enions,

green olives, fomaloes, chicken, avocade, burrata cheese,
meozzarella cheese, 3 cheese blend spicy giardinera

each addifional 1

f IS 8

nd-made fater tofs, fruffle parmigiane-reggiane aioli

\Q
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Jill's classic

sunday - saturday
5:30pm - 10:00pm

seared diver scallops
oilm

pork fenderlein adebe

grilled tenderloin, pasilla chilli glaze, charred scallion,

masa pealenfa, roasted peppers, eniens

crispy duck

classic slow cooked duck leg, seared breasf
with scallien-crange glaze, asparagus,

olive oil mashed pofatoes

chieggga beet ravioli

home-made ravialis filled with smoked beels served

with peppy seed butter, gergenzela cream

ashed potalees, sauféed swiss chard,

26

27

23

23

fish & grilled shrimp market price

spicy slaw, hush puppies
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beers in a poltle

3.50
budweiser - bud light - coors light

4
newcastle - bridgeporf esb - sfella
heineken - cereng - faf fire - avery ipa

sam smith’'s catmeal stout 7/

beers on draft

fat fire amber ale (colorado) 4
foasty malf flavers ceasting in equilibrium with crisp
hoppiness and delicious sfabilify

boddingten’s pub ale (englend) 5
the classic english ale with a flavor that is of
slightly reasted malt with @ hint of caramel

gumness Shouf (ireland) S}
ruby & cream-black & whire
fwo disfinct parts, one perfect pint

odell’'s easy street wheat (colerado) 4
an unfilrered american-sfyle wheat be . leaving

in fhe yeasf gives the beer a nice, smooth finish

and a slight cifrus flaver

deschutes mirror pend pale ale (oregon) 4
fhe quinfessential american pale ale, mirrer pend elegantly
blends the sweelness of malted barley with the bife of heps

stella arfois (pelgium) 5
blending celebrated saaz hops & the original sfella

yeasl, sfella arfois is a premium lager with a full flavor

and a clean crisp taste

sam adams (beston) 4
fhe bes example of the fundamental characterisfics
of a greal beer offering a full, rich flaver that is

both bOIOnced and complex

coors light (colerade) 3.50
brewed in fhe rockies, coors brewery put celorade on the

map in the werld of beer. light and crisp, coors light is the

first choice for demeslic beers in celorade

dale's pale ale (colorado) 4
brewed 14 miles away in lyens, celerade, dale's pale ale
is the flagship beer of oscar blues brewery. if's an
assertive but deffly balanced beer brewed with hefty
ameounts of eurcpean malfts and american heps

please inquire with your server apoutf
any seasonal draff beers
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BOULDER'S HOTEL & SPA

sparkling

magredo proseco, venefo, ifaly

demaine caneros by faitfinger nv,
carneres, california

veuve clicquol yellow label nv,
reims, champagne

whifes

kim crawferd sauvignen blanc,
marlborough, new zealand

masi masiance pingf grigie, verduzzo, italy

frinchere chardennay, california

kendall -jacksen vininer's reserve chardennay,

califernia

senoma-culrer ‘russian river ranches’
chardennay, senema, califernia

S.a. prum essence reisling,
mesel-saar-ruwer, germany

schlumberger pinaf blanc, alsace, france
pieropan soave, venelo, italy

regaleali-rosse, sicily

reds

robert mendavi pinof neir, carneres, california
frinchera merlat, califernia

ravensweoad zinfandel, califernia

frincheroe cabernef sauvignen, califernia

benzinger cabernel sauvignen,
senoma, califernia

rocca delle macie chianti classico, fuscany
borgogne barbera d'alba, piedmeonte, ifaly
garnacha de fuego, jumilla spain

pefer lehmann shiraz,
pbarossa valley, australia

a esfate malbec,
mendeozga, argenting

10



