EST. 1934

DINNER

4.30PM-10PM

APPETIZERS

CRAB CAKE | $19
lump crab | remoulade sauce

NEW ENGLAND SEAFOOD CHOWDER | $11
oyster crackers

TAVERN FRENCH ONION SOUP | $11

garlic bread crouton | provolone and parmesan crust
FRENCH FRIES FLIGHT | $21
tater tots | garlic fries | sweet potato | steak cut | curly

CHICKEN WINGS]| $19
buffalo style with bleu cheese or ranch

GOAT CHEESE & TOMATO DIP | $20
fried brussels sprouts | housemade crackers

CHARCUTERIE BOARD | $28
assorted cheeses | seasonal accompaniments | crostini

ESTER'S BEET HUMMUS | $18
Brown Palace Bakery melba toast & crackers | crudite

BUFFALO CHICKEN DIP | $20

shredded chicken with Frank's hot sauce | creamy cheese with cheesy crust
served with carrots & celery | crackers

SALADS

TAVERN COBB SALAD | $18
mized greens blend | ham | turkey | diced bacon | crumbled bleu cheese
bleu cheese dressing| fresh avocado | tomato | hard boiled egg

TRADITIONAL CAESAR SALAD | $14
romaine lettuce | parmesan | focaccia croutons | caesar dressing

THE CHOPPED WEDGE]| $18
iceberg | bacon | tomato | red onion | bleu cheese crumbles

ADD ONS

GRILLED CHICKEN | $7
GRILLED SALMON | $12
STEAK | $12

CRAB CAKE | $16




SANDWICHES

choice of: french fries, sweet fries, or side salad

THE DOWNTOWN CLUB | $18

turkey breast | ham | bacon | swiss cheese | lettuce | tomato | herbed aiolt

COLORADO FITCH RANCH BURGER]| $22

1/2 pound grass-fed burger patty | cheddar | lettuce |tomato | onion | brioche bun

DELI STYLE PASTRAMI | $21

deli style pastrami | marble rye | mustard | swiss cheese | housemade dill relish sauce

ENTREES
SHIP'S FAMOUS PRIME RIB | 200z/872| 160z / $60 | 120z / $48

au jus | horseradish cream | baked potato | seasonal vegetables

STEAK FRITES | $49

beef tenderloin | french fries | chimichurri

GRANDMA CARSON MEATLOAF]| $32
mashed potatoes | seasonal vegetables

FISH & CHIPS | $25

steak fries & homemade tartar sauce

PORK TENDERLOIN WITH APPLE GLACE | $34

pierogi | seasonal vegetables

SEAFOOD PASTA| $32

mussels | clams | shrimp | served in a tomato broth with fettucine

VEGETABLE RAVIOLI | $25

butternut squash filled ravioli | sauteed seasonal vegetables

CHICKEN PICCATA]| $32

chicken cutlets sauteed with lemon | garlic | capers with fettucine

CONSUMING RAV OR UNDIRCOORID MPATS, POLITRY, STATOOD, SHILITISH. OR TGOS MAY INCREAST YOUR RISK OF FOODBORNE IHNSS.
[SPICIALLY (T YOL HANVT CTRTAIN MEDICAL CONDITIONS

parties of 6 or more will have 20% gratuity added to final bill



EST. 1934

DINNER DESSERT

4-30PM-10PM

BLACK BOTTOM PIE | $10

pastry custard | whipped cream | caramel sauce
chocolate shavings

MILE HI CHEESECAKE | $10

traditional cheesecake | whipped cream
mango coulis | chocolate cigarette

KEY LIME MERINGUE TART | $11

key lime custard | swiss meringue
white chocolate deco swirl | fresh lime zest

DECADENT CHOCOLATE CAKE| $11
ganache | maraschino cherry | gold dust

OLD FASHIONED ICE CREAM SUNDAE | $11

pineapple compote | glazed strawberries |vanilla
bean ice cream | whipped cream

ALMOND FRENCH MACAROONS | $11

with berries or vanilla ice cream



EST. 1934

BEER

WA MR
LAGERS PILSNER IPASs
Amstel Light Tivoli Brewing Great Divide
Netherlands ‘Bo Girl Pilsner’ ‘Titan', IPA
7 Denver, CO Denver, CO
8 8
Bud Light
St Louis, MO Pacifico Lagunitas, IPA
7 Mexico Petalurma, CA
8 8
Budweiser
St Louis, MO Pilsner Urquell SKA
7 Czech Republic ‘Modus Hoperandi', IPA
8 Durango, CO
Coors Banguet 8
Golden, CO Stella Artois
7 Belgium DRAFTS
8
Coors Light Coors Light
Golden, CO WHEAT Golden, €O
Z 7
. , Avery
Sollein .Extra ‘White Rascal’, White Ale Great Divide
L2689 Boulder, CO ‘Colette’, Farmhouse Ale
8 8 Denver, CO
. 9
il Blue Moon, Belgian White
DSl Tve Denver, CO Guinness
8 8 Ireland
8
Samuel Adams
e =
8 Breckenridge Brewery Me;:lco

Samuel Adams
‘Seasonal’
Boston, MA
8

Tivoli Brewing
‘Helles Lager’
Benver, CO
8

‘Avalanche’ Amber Ale
Littleton, CO
8

New Belgium
‘Fat Tire', Amber Ale
Ft Collins, CO
8

Qdell
'90 Shilling’, Scottish Ale
Ft Collins, CO
8

Oskar Blues
‘Dales’. Pale Ale

New Belgium Tripple
Ft Collins, CO
8

Qdell ‘india’ IPA
Ft Collins, CO
8

Sam Adams
‘Summer Ale’
Boston, MA
8



TE INE

AlX ROSE| $17/66
Provence, France

PASCAL JOLIVET ATTITUDE ROSE | $19/74

Loire Valley, France

KIM CRAWFORD SAUVIGNON BLANC | $17/66
Marlborough, New Zealand

CA'BOLANI PINOT GRICIO| $14/54
Friuli, Italy

CHALK HILL CHARDONNAY]| $17/66
Russian River Valley, California

CAKEBREAD CELLARS CHARDONNAY]| $32/126
Napa Valley, California

LOUIS JADOT STEEL CHARDONNAY/| $14/54
Burgundy, France

FAMILLE HUGEL RIESLING| $20/78

Alsace, France

SONOMA CUTRER | $16/62
Sonoma, California

SPARKLING

CAPASALDO PROSECCO | $16/70
Veneta, Italy

VEUVE CLICQUOT BRUT | $32/138
Champagne, France

MOET & CHANDON BRUT | $27/104
Champagne, France

MOET & CHANDON BRUT ROSE | $28/190
Champagne, France

RED

DECOY CABERNET | $16/62
Sonoma County, California

CANVASBACK RED MOUNTAIN CABERNET| $19/74
Red Mountain, Washington

RODNEY STRONG VINEYARDS CABERNET | $17/66
Sonoma County, California

KINGS RIDGE PINOT NOIR | $14/54
Willamette Valley, Oregon

J PINOT NOIR | $16/62
Sonoma County, California

RODNEY STRONGC UPSHOT RED BLEND | $14/54
Sonoma County, California

BENZINGER MERLOT | $16/62
Sonoma County, California

SEGCHESIO ZINFANDEL | $17/66

Sonoma County, California

ALAMOS SELECCION MALBEC | $16/62
Mendoza, Argentina

Looking for something special? Ask your server for the Sommelier Selections



