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Burrata Chips 12

terra root vegetable chips, pickled dates, jamon,
crispy arugula, burnt honey | gf

Cheese Plate 18

comté cheese arugula salad with a marcona almond
viniagrette and balsamic, croistinis, olives | vg

Elevated Nut Mix 8

marcona almonds, hazelnuts, pecans, pistachios,
baked with olive oil and rosemary | v/gf

Honey Cake 8

honey cake, apple slices, lemon powdered sugar icing,
honey drizzle | vg

Panisse Fritters 7

chickpea fritters, chimichurri | v

Smoked Salmon Dip 21

smoked salmon, duck fat, créme fraiche,
pickled red onion, cranberry gastrique, grilled bread

Plato de Jamdn 22

spanish-sliced jamon, whipped coffee butter,
house bread

v/vegan vg/vegetarian gf/ gluten-free

A 20% service charge will automatically be added to parties of 6 or more or any checks left open.
This charge is distributed to service staff.

snacks + plates




fall cocktail collection

Crimson Old Fashioned 18

breckenridge bourbon, spiced pear house syrup,
spiced pear liqueur, averna, cranberry bitters

Blood Orange Ember 16

laws original rye, aperol, fresh lemon,
fever-tree blood orange ginger beer

Orchard Afterdark 17

green apple-infused botanist gin, house cardamom syrup,
fresh lemon, caramel, fever-tree premium tonic water

Espresso Spiced Pumkintini 18

breckenridge vodka, averna, house pumpkin spiced syrup,
fever-tree espresso mixer, walnut bitters

First Frost 16

corazon tequila reposado, pomegranate, fresh lime,
rosemary agave, fever-tree sparkling lime & yuzu

non-alcoholic

Autumn Glow 13

white peach nectar, honey-sage house syrup,
fresh lemon, fever-tree ginger ale

frozen cocktails

Frosé 18
absolut vodka, symphonie rosé, aperol, peache, lychee

Classic Frozen Margarita 18
altos blanco tequila, broVo orange curacao, lime, agave
make it flavored +2 | guava, passionfruit, watermelon,
coconut, mango, honeydew, blueberry, pineapple

A 20% service charge will automatically be added to parties of 6 or more or any checks left open.
This charge is distributed to service staff.

specialty cocktails




rooftop bucket rounds
Bucket of Brews (6ea) 38

your choice of six ice-cold favorites, perfect for sharing
select between all packaged beers on next page

Breck Cooler Bucket (6ea) 50

six assorted Breckenridge Distillery Breck Vodka Seltzers, served ice cold
peach - lime - tropical

PATH Water Bucket (6ea) 38

six alkaline and ph-balanced water bottles, served ice cold
single bottle of path alkaline water | 8 each

beer, cider, & more

Coors Light American Lager 7
Coors Banquet Golden Lager 7
Great Divide Titan IPA 8
Modelo 7
4 Noses Raspberry Blonde 8
Breckenridge Distilling Breck Vodka Seltzer: 10
Peach, Lime, or Tropical

Stem Off Dry Cider 9
Athletic Brewing Co. Lemon Radler | non-alcoholic 8
Athletic Brewing Co. Golden Ale | non-alcoholic 8
wine

sparkling

Naonis DOC Prosecco Brut 12148
Schramsberg ‘Mirabelle’ Brut Rosé 22|77
Bisol ‘Jeio’ Rosé Prosecco 13152
Griivi Bubbly Rosé | non-alcoholic 9
white & rosé

Koha Marlborough Sauvignon Blanc 14149
Raptor Ridge Pinot Gris 15153
Rombaurer Chardonnay 21|78
Truchard Chardonnay 18163
Chateau Sainte Marguerite Symphonie Rosé 16 | 64
red

Patricia Green Cellars ‘Reserve’ Pinot Noir 17158
Bonanza Cabernet 18163
Quadrio Nebbiolo 17| 60

To keep things safe and seamless poolside, all wine and sparkling selections
are thoughtfully transferred into pool-safe, approved vessels for
your safety and enjoyment ~ Cheers!

A 20% service charge will automatically be added to parties of 6 or more or any checks left open.
This charge is distributed to service staff.

beer + wine




	Burrata Chips
	terra root vegetable chips, pickled dates, jamón,
	crispy arugula, burnt honey | gf

	Cheese Plate
	comté cheese arugula salad with a marcona almond viniagrette and balsamic, croistinis, olives | vg

	Elevated Nut Mix
	marcona almonds, hazelnuts, pecans, pistachios,
	baked with olive oil and rosemary | v/gf

	rooftop bucket rounds
	Bucket of Brews (6ea)
	Breck Cooler Bucket (6ea)
	PATH Water Bucket (6ea)

	beer, cider, & more
	Coors Light American Lager
	Coors Banquet Golden Lager
	Great Divide Titan IPA
	Modelo
	4 Noses Raspberry Blonde
	Breckenridge Distilling Breck Vodka Seltzer:
	Peach, Lime, or Tropical
	Stem Off Dry Cider
	Athletic Brewing Co. Lemon Radler | non-alcoholic
	Athletic Brewing Co. Golden Ale | non-alcoholic
	7
	7
	8
	7
	8
	10
	9
	8
	8
	Honey Cake
	honey cake, apple slices, lemon powdered sugar icing,
	honey drizzle | vg

	Panisse Fritters
	chickpea fritters, chimichurri | v

	Smoked Salmon Dip
	smoked salmon, duck fat, crème fraîche,
	pickled red onion, cranberry gastrique, grilled bread

	Plato de Jamón
	spanish-sliced jamón, whipped coffee butter,
	house bread


	wine
	sparkling
	Naonis DOC Prosecco Brut
	Schramsberg ‘Mirabelle’ Brut Rosé
	Bisol ‘Jeio’ Rosé Prosecco
	Grüvi Bubbly Rosé | non-alcoholic
	12 | 48
	22 | 77
	13 | 52
	9

	white & rosé
	Koha Marlborough Sauvignon Blanc
	Raptor Ridge Pinot Gris
	Rombaurer Chardonnay
	Truchard Chardonnay
	Château Sainte Marguerite Symphonie Rosé
	14 | 49
	15 | 53
	21 | 78
	18 | 63
	16 | 64

	red
	Patricia Green Cellars ‘Reserve’ Pinot Noir
	Bonanza Cabernet
	Quadrio Nebbiolo
	17 | 58 18 | 63 17 | 60
	v / vegan     vg / vegetarian     gf / gluten-free
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	specialty cocktails
	f5a611ea-4193-4a9d-9429-8499d16ec110.pdf
	Burrata Chips
	terra root vegetable chips, pickled dates, jamón,
	crispy arugula, burnt honey | gf

	Cheese Plate
	comté cheese arugula salad with a marcona almond viniagrette and balsamic, croistinis, olives | vg

	Elevated Nut Mix
	marcona almonds, hazelnuts, pecans, pistachios,
	baked with olive oil and rosemary | v/gf

	rooftop bucket rounds
	Bucket of Brews (6ea)
	Breck Cooler Bucket (6ea)
	PATH Water Bucket (6ea)

	beer, cider, & more
	Coors Light American Lager
	Coors Banquet Golden Lager
	Great Divide Titan IPA
	Modelo
	4 Noses Raspberry Blonde
	Breckenridge Distilling Breck Vodka Seltzer:
	Peach, Lime, or Tropical
	Stem Off Dry Cider
	Athletic Brewing Co. Lemon Radler | non-alcoholic
	Athletic Brewing Co. Golden Ale | non-alcoholic
	7
	7
	8
	7
	8
	10
	9
	8
	8
	Honey Cake
	honey cake, apple slices, lemon powdered sugar icing,
	honey drizzle | vg

	Panisse Fritters
	chickpea fritters, chimichurri | v

	Smoked Salmon Dip
	smoked salmon, duck fat, crème fraîche,
	pickled red onion, cranberry gastrique, grilled bread

	Plato de Jamón
	spanish-sliced jamón, whipped coffee butter,
	house bread


	wine
	sparkling
	Naonis DOC Prosecco Brut
	Schramsberg ‘Mirabelle’ Brut Rosé
	Bisol ‘Jeio’ Rosé Prosecco
	Grüvi Bubbly Rosé | non-alcoholic
	12 | 48
	22 | 77
	13 | 52
	9

	white & rosé
	Koha Marlborough Sauvignon Blanc
	Raptor Ridge Pinot Gris
	Rombaurer Chardonnay
	Truchard Chardonnay
	Château Sainte Marguerite Symphonie Rosé
	14 | 49
	15 | 53
	21 | 78
	18 | 63
	16 | 64

	red
	Patricia Green Cellars ‘Reserve’ Pinot Noir
	Bonanza Cabernet
	Quadrio Nebbiolo
	17 | 58 18 | 63 17 | 60
	v / vegan     vg / vegetarian     gf / gluten-free



	snacks + plates
	beer + wine
	fall cocktail collection
	Crimson Old Fashioned
	breckenridge bourbon, spiced pear house syrup, spiced pear liqueur, averna, cranberry bitters

	Blood Orange Ember
	laws original rye, aperol, fresh lemon,
	fever-tree blood orange ginger beer

	Orchard Afterdark
	green apple-infused botanist gin, house cardamom syrup, fresh lemon, caramel, fever-tree premium tonic water

	Espresso Spiced Pumkintini
	breckenridge vodka, averna, house pumpkin spiced syrup, fever-tree espresso mixer, walnut bitters

	First Frost
	corazón tequila reposado, pomegranate, fresh lime, rosemary agave, fever-tree sparkling lime & yuzu


	non-alcoholic
	Autumn Glow
	white peach nectar, honey-sage house syrup,
	fresh lemon, fever-tree ginger ale


	frozen cocktails
	Frosé
	absolut vodka, symphonie rosé, aperol, peache, lychee

	Classic Frozen Margarita
	altos blanco tequila, broVo orange curaçao, lime, agave
	make it flavored +2  |  guava, passionfruit, watermelon, coconut, mango, honeydew, blueberry, pineapple



	specialty cocktails


