
FEATURED SEASONAL 
INGREDIENTS 

ollin farms
seasonal greens · onions

100x farm
tomatoes · potatoes · lettuces

esoterra culinary garden
tomatoes · arugula · beets · radish

croft family farm
tomatoes · garlic · radishes · herbs · corn

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. WARN YOUR SERVER IF YOU HAVE A FOOD ALLERGY. 

V = VEGETARIAN, VG = VEGAN, VGO = VEGAN OPTION, GF = GLUTEN FREE, GFO = GLUTEN FREE OPTION 
ALL TIPS ARE DISTRIBUTED THROUGH TIP POOLING 

A 4% LIVEABLE WAGE FEE HAS BEEN ADDED TO SUPPORT BACK OF HOUSE STAFF PAY AND BENEFITS 
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bread & butter · 9 (VGO)
housemade focaccia, whipped butter, 
sea salt

preserved fish (GFO)
zona ocean spanish sardines · 15
housemade fresh sf anchovies in oil · 18
housemade focaccia, garlic-herb 
butter, sumac pickled onions, lemon

badger flame beet salad · 13/24 (VGO, GF)  
add marinated tofu · 6
add roasted chicken breast · 10

badger flame beets, baby swiss chard, 
marinated beet greens, sheep's milk feta 
cheese, walnuts, citrus lace marigold, 
charred scallion vinaigrette

vegetable fritto misto · 14 (VGO, GF)
crispy seasonal vegetables, blue oyster 
mushrooms, lemon, confit garlic aioli, 
spicy zhoug

meat & cheese · 18 (gfo)
river bear orange habanero salami, 
sweetgrass double cream soft cheese, 
shooting star aged sheep's milk alpine 
cheese, housemade focaccia, whole grain 
mustard, sumac pickled onions, seasonal 
jam

heirloom tomato bread · 13 (VGO)
housemade focaccia, heirloom tomatoes, 
marinated cherry tomatoes, confit garlic 
aioli, lemon thyme, sea salt

avocado toast · 16
cucumber, radish, aleppo pepper, micro 
arugula, toasted sourdough
chips or salad

kimcheese sandwich · 16
housemade kimchi, fontina cheese, 
arugula, cilantro, toasted sourdough, 
chips or salad

rye berry grain bowl · 18 (vg)
add marinated tofu · 6
add roasted chicken breast · 10

arugula, roasted corn, mushrooms, 
cherry tomatoes, basil, miso vinaigrette

fried chicken sandwich · 22 
pasture raised chicken thigh, confit garlic 
aioli, lettuce, pickles, tomato, brioche bun, 
chips or salad

WE ARE PROUD TO OFFER A ROTATING SEASONAL MENU BY PARTNERING WITH LOCAL FARMERS AND 
RANCHERS TO FEATURE SOME OF THE BEST QUALITY INGREDIENTS OUR COLORADO NEIGHBORS 

HAVE TO OFFER THROUGHOUT THE YEAR.  AUGUST IS THE PEAK OF LOCAL SUMMER PRODUCE AND 
OUR KITCHEN TEAM IS EXCITED TO SHARE THE LOCAL BOUNTY WITH OUR COMMUNITY!
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COMMUNITY TABLE FARM
Longmont, CO 

TALL GUY TINY GREENS
Denver, CO 

OLLIN FARMS 
Longmont, CO

ESOTERRA CULINARY GARDEN
Boulder, CO

CROFT FAMILY FARM
Kersey, CO 

BELLA LA CREMA

ELA FAMILY FARMS

dry storage

100X Farms

Longmont, CO 

BUCKNER FAMILY RANCH 
Longmont, CO 

JACOBS GOURMET MUSHROOMS 
Denver, CO 

LOCAL PARTNERS

MYCOCOSM MUSHROOMS
Boulder, CO 

Boulder, CO 

Hotchkiss, CO 

Boulder, CO 
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