
st julien happy hour

everyday / everywhere

cocktails from 5-7

glass of trinchero family vineyards 6

cabernet sauvignon

merlot

chardonnay

sauza blanco margaritas 5

happy hour bistro menu
available from 11:30am - 10pm

live music
tuesday through sunday

grey goose martinis 7



martinis & cocktails

prairie dog	 8
100% organic prairie vodka, grapefruit juice 

nine hundred	 12
grey goose vodka, dry vermouth

classic manhattan	 8
maker’s mark bourbon, martini & rossi 
sweet vermouth 

asian pear martini	 10
grey goose la poire vodka, ginger 

chautauqua-politan	 9
grey goose le citron, pama pomegranate liqueur

frambuesa  pera martini	 12
muddled raspberries, grey goose la poire vodka,  
champagne

bruce goose	 9
stoli vanil vodka, chambord, pineapple juice

key lime	 9
stoli vanil vodka, malibu rum

forbidden fruit	 9
corazon tequila, pama pomegranate liqueur 

van gogh martini	 8
van gogh espresso vodka, lavazza espresso, cream

aston martini  	 8
bombay sapphire gin, dry vermouth

sake martini	 9
tozia “living soul” sake, st germain elderflower liqueur, 
muddled raspberries, midori melon liqueur

chocolate martini	 10
level vodka, godiva dark chocolate liqueur

rangussa	 8
lime, tanqueray’s “rangpur” gin muddled  
with mint, lime



st julien drink list

canyon mint mojito	 8
fresh mint, lime muddled with bacardi superior rum,  
sparkling soda

guavajito	 8
mint, lime, cruzan guava rum

strawberry mint caipirinhia	 8
brazilian leblon cachaca muddled  
with mint, strawberry puree

pisco - sour	 7
capel pisco - an all natural chilean grape spirit,  
sour mix

frozen - flatiron margarita	 7
100% blue agave sauza hornitos plata tequila

classic daiquiris	 8
strawberry, mango or banana cocktail made  
with 100% fruit blended with bacardi superior rum

st julien pina colada	 8
coconut pulp blended with pineapple juice,  
bacardi superior rum

zombie	 7
juices mixed with hpnotiq liqueur,  
bacardi superior, myers dark rum

sangria	 8
red wine, spiced simple syrup, fruit



bistro menu

sunday - wednesday
11:30am - 10:00pm

thursday - saturday
11:30am - 11:30pm

chopped salad	 12
eggs, bacon, scallions, red onions, carrots,  
tomatoes, cucumbers, peas, wonton chips,  
roquefort blue cheese, celery seed dressing

caesar salad	 12
crisp romaine lettuce, parmigiano-reggiano cheese,  
anchovy croutons

900 walnut salad	 12
mixed baby greens, pears, red flame grapes,  
candied walnut dressing

buratta bruschetta	 9
sweet 100 tomatoes, basil, mint extra virgin olive oil,  
grilled bread, saba vinegar

crispy calamari	 9
spicy marinara sauce

beef carpaccio	 9
all natural new zealand beef, prima donna cheese,  
spicy pepper infused extra-virgin olive oil,  
home-made bread sticks

shrimp cocktail	 15
5 poached jumbo shrimp, cocktail sauce

tuna tartare	 12
pea aioli, asian vinaigrette, sweet soy

cedar plank potato skins	 6
wood stone oven “smoked” potatoes, bacon, english  
oak cheddar cheese, roasted corn, scallion sour cream

chicken chipotle poppers	 7
chicken, cheddar stuffed jalapenos

pork green chili	 6
roasted green poblano chilies, slow braised pork,  
roasted corn, potatoes, smoked english cheddar

spring lentil soup	 6
spring vegetables, potatoes, yellow curry                           

french onion soup	 6
wood-stone oven baked, gruyere cheese crust



bistro menu

sunday - wednesday
11:30am - 10:00pm

thursday - saturday
11:30am - 11:30pm

nachos	 9
crisp tortillas, black beans, salsa, corn, tomatoes,  
cotija cheese (add grilled chicken 5)

chicken avocado panini	 12
lettuce, tomato, bacon, swiss

saltimbocca panini	 10
prosciutto, sage, mozzarella cheese

grilled wrap	 12
carne diablo, guacamole, anaheim peppers,  
shaved cabbage, cotija cheese

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

mozzarella melt	 8
tomato, basil, aged balsamic vinegar

st j burger	 12
choice of beef or veggie (add cheese 1)

batasso pizza	 12
prosciutto, arugula, burrata cheese, tomatoes

chicken pizzadilla	 14
chipotle sauce, chicken, mozzarella cheese,  
avocado, cilantro, lime

margherita pizza	 9
tomato sauce, mozzarella cheese, basil

build your own	 10
pepperoni, sausage, mushrooms, balsamic onions,  
green olives, tomatoes, chicken, avocado, burrata cheese, 
mozzarella cheese, 3 cheese blend spicy giardinera
each additional 1

tots	 8
hand-made tater tots, truffle parmigiano-reggiano aioli



jill’s classic

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

seared diver scallops  	 26
olive oil mashed potatoes, sautéed swiss chard,  
strega butter

bucatini amatriciana 	 14
pancetta, spicy tomato sauce, 
pecorino romano cheese

sweet pea ravioli	 13
tomato broth, parmigiano-reggiano

spiced colorado rack of lamb 	 27
rosemary roasted cipollini onions, red pepper  
marmelata, baba ganoush

pork tenderloin adobo	 23
grilled tenderloin, pasilla chilli glaze, charred scallion,  
masa polenta, roasted peppers, onions

crispy duck	 23
classic slow cooked duck leg, seared breast  
with scallion-orange glaze, asparagus,  
olive oil mashed potatoes

chiogga beet ravioli	 14
home-made raviolis filled with smoked beets served  
with poppy seed butter, gorgonzola cream

fish & grilled shrimp	 market price
spicy slaw, hush puppies



beers in a bottle

3.50
budweiser · bud light · coors light

4
newcastle · bridgeport esb · stella

heineken · corona · fat tire · avery ipa

sam smith’s oatmeal stout 7

beers on draft

fat tire amber ale (colorado) 	 4
toasty malt flavors coasting in equilibrium with crisp  
hoppiness and delicious stability

boddington’s pub ale (england)	 5
the classic english ale with a flavor that is of  
slightly roasted malt with a hint of caramel

guinness stout (ireland) 	 5
ruby & cream-black & white 
two distinct parts, one perfect pint

odell’s easy street wheat (colorado) 	 4
an unfiltered american-style wheat beer. leaving  
in the yeast gives the beer a nice, smooth finish  
and a slight citrus flavor

deschutes mirror pond pale ale (oregon) 	 4
the quintessential american pale ale, mirror pond elegantly 
blends the sweetness of malted barley with the bite of hops

stella artois (belgium) 	 5
blending celebrated saaz hops & the original stella  
yeast, stella artois is a premium lager with a full flavor  
and a clean crisp taste

sam adams (boston) 	 4
the best example of the fundamental characteristics  
of a great beer offering a full, rich flavor that is  
both balanced and complex

coors light (colorado) 	 3.50
brewed in the rockies, coors brewery put colorado on the 
map in the world of beer. light and crisp, coors light is the 
first choice for domestic beers in colorado

dale’s pale ale (colorado)	  4
brewed 14 miles away in lyons, colorado, dale’s pale ale  
is the flagship beer of oscar blues brewery. it’s an  
assertive but deftly balanced beer brewed with hefty 
amounts of european malts and american hops

please inquire with your server about  
any seasonal draft beers



sparkling

nv	 magredo proseco, veneto, italy 	 8

02	 domaine caneros by taittinger nv, 	 13 
	 carneros, california

nv 	 veuve clicquot yellow label nv, 	 19 
	 reims, champagne

whites
06	 kim crawford sauvignon blanc, 	 12 
	 marlborough, new zealand

05 	 masi masianco pinot grigio, verduzzo, italy	 9

05	 trinchero chardonnay, california	 7

05	 kendall -jackson vintner’s reserve chardonnay,	10 
	 california

05 	 sonoma-cutrer ‘russian river ranches’	 14 
	 chardonnay, sonoma, california

05 	 s.a. prum essence reisling, 	 8 
	 mosel-saar-ruwer, germany

04	 schlumberger pinot blanc, alsace, france	 8

05	 pieropan soave, veneto, italy 	 9

06	 regaleali-rosso, sicily 	 11

reds

05	 robert mondavi pinot noir, carneros, california	 15

04 	 trinchero merlot, california	 7

04 	 ravenswood zinfandel, california	 9

05 	 trinchero cabernet sauvignon, california 	 7

04 	 benzinger cabernet sauvignon, 	 12 
	 sonoma, california

04 	 rocca delle macie chianti classico, tuscany	 10

05 	 borgogno barbera d’alba, piedmonte, italy	 11

05 	 garnacha de fuego, jumilla spain	 8

04 	 peter lehmann shiraz, 	 8 
	 barossa valley, australia

05 	 dona paula estate malbec, 	 10 
	 mendoza, argentina

drink responsibly. swsco 32734 jas 05.08


