
The Placery

Appetizers

$5Citrus-Chile Popcorn
Freshly popped popcorn,
citrus-chile, chives

$12Baked Brie
Warm Brie wheel, glazed pecans,
dried fruit, honey, served with
artisan bread

$12Crispy Brussel Sprouts
Brussel sprout halves, whole-grain
honey-mustard sauce, all-natural
bacon

$10Mediterranean Hummus
Roasted garlic hummus, cucumber,
kalamata olives, olive oil, basil
pesto, served with naan

$10Parmesan-Paprika French Fries
Parmesan cheese, paprika, served
with Boom Boom® sauce

$9Basket of Fries
Lightly seasoned with our house
seasoning and a side of Boom
Boom® sauce

$14Charcuterie Board
Genoa salami, prosciutto, brie
cheese, whole-grain mustard,
dark-berry jam, gherkins, served
with artisan bread

$15The Wings
Your choice of sauce or spice
• +Buffalo, BBQ, Sweet Chili Sauce, Cajun Dry
Rub, or Jamaican Jerk

$10Snow Crab Cake
One tender snow crab cake flavored
with just the right mix of
seasonings for a savory flavor
served with our house-made
remoulade sauce

$11Mini 'dilla!
Two mini quesadillas filled with our
3 cheese blend and pico de gallo
folded over taco style & served
with chipotle salsa and guacamole
• +Add diced chicken-$1, Add seasoned
barbacoa-$2

Soups & Salads

$4Side Salad
Romaine, pico de gallo, shredded
cheddar cheese, & garlic seasoned
croutons with your choice of
dressing
• +Ranch, Avo-Ranch, Bleu Cheese, Balsamic
Vinaigrette, Raspberry Vinaigrette, Caesar, Honey
Mustard

$4Side Caesar Salad
Romaine, shredded parmesan cheese,
& garlic seasoned croutons with
creamy caesar dressing

$10The Wedge
Simple & easy with iceberg lettuce,
bleu cheese crumbles, pico de
gallo, crispy bacon, & bleu cheese
dressing
• +Add grilled chicken breast $3

$10Chuckwagon Chili
Lean ground beef with kidney beans
and assorted vegetables slow
cooked to warm perfection

$9Creamy Tomato Basil Soup
Savory & fresh with basil notes and
hints of parmesan & fresh garlic

$9Chicken Tortilla Soup
Shredded chicken, roasted corn, &
poblano peppers in a rich tomato
broth topped with tortilla strips &
shredded cheese

Handhelds
All handhelds come with your choice of fries, salad,

or upgrade to Parmesan-Paprika Fries +$1 or choice of
soup +$2.50

$14Turkey Avocado Torta
Sliced turkey, baby kale, tomato,
guacamole served on a telera roll

$15Chicken & Brie Club
Grilled chicken breast, brie cheese,
baby kale, tomato, all-natural
bacon, honey-mustard dressing,
served on artisan bread

$16The Burger
Two 3oz. grass-fed Strauss® beef
patties, cheddar cheese, arugula,
tomato, Boom Boom® sauce, served
on a toasted bun
• +Add an egg* on it +$1, Add guacamole +$0.50,
Add all-natural bacon +$0.75



$16Beyond Meat® Burger
Vegan burger patty, arugula,
oven-roasted tomato, smashed
avocado, red onion, served on a
toasted bun

$17Pork Street Tacos
Chile shredded pork, pineapple,
guacamole, citrus slaw, and cotija
cheese served with salsa verde

$14Southwest Buffalo Chicken Wrap
Crispy fried chicken diced & tossed
in a spicy red pepper sauce with
romaine, pico de gallo, black beans,
tortilla strips, & avocado-ranch
dressing all tightly wrapped in a
spinach tortilla
• +Add all-natural bacon +$0.75

$14Grilled Chicken Caesar Wrap
All-natural grilled chicken breast,
baby kale, shredded parmesan
cheese, chives, & caesar dressing
all tightly wrapped in a spinach
tortilla

Pizza, Flatbread, & More!

$15P&S Flatbread
Prosciutto, genoa salami,
mozzarella & parmesan cheeses,
basil pesto, oven-roasted tomato,
lemon-dressed arugula, drizzled
with honey

$12Veggie Flatbread
Mozzarella & parmesan cheese,
basil pesto, oven-roasted tomato,
lemon-dressed arugula, drizzled
with honey

$12Classic Cheese Pizza
8-inch cheese pizza, marinara,
oregano, mozzarella & parmesan
cheese,
• +Add pepperoni +$1

$13Smoked Chipotle Mac & Cheese
Classic mac & cheese, chipotle
salsa, cheddar cheese, & green
onion with a cornbread crust
• +Add all-natural bacon +$0.75, Add grilled
chicken breast +$1, Add seasoned barbacoa +$2

$19Snow Crab Cakes
Two tender snow crab cakes
flavored with just the right mix of
seasonings for a savory flavor
served with our house-made
remoulade sauce

Dinner Salads

$10Baby Kale Caesar
Baby kale salad mix, grated
parmesan cheese, classic caesar
dressing, & garlic seasoned
croutons
• +Add grilled chicken breast +$3

$13Grilled Chicken Cobb
Romaine, cotija cheese, hard-boiled
egg, black beans, all-natural bacon,
green onion, pico de gallo, topped
with tortilla strips, & served with
avocado-ranch

$19Pan-Seared Salmon Salad
Lemon & garlic pan-seared salmon,
baby kale, pico de gallo, kalamata
olives, cucumber, candied pecans,
red & green onion, & served with
avocado-ranch

Specialty Dishes
Served with a house or caesar salad or upgrade to a

soup +$3

$28NY Strip Steak*
USDA prime 8oz. strip, pan-seared in
a rosemary & garlic butter sauce,
lightly seasoned & served with
balsamic-glaze asparagus, & crispy
house-seasoned fries

$22Creamy Tarragon Salmon
4oz. lemon herb roasted salmon
drizzled with our house-made
creamy tarragon sauce & served
with balsamic-glaze asparagus &
crispy house-seasoned fries

Kid's Options

$7Grilled Cheese
Gooey cheddar cheese served on
artisan bread

$7Pizza
8-inch cheese pizza, marinara,
mozzarella & parmesan cheese
• +Add pepperoni +$1

$7Burger
One 3 oz. Strauss® beef patty topped
with cheddar cheese & served on a
toasted bun

$7Mac & Cheese
Classic mac & cheese tossed in our
3 cheese blend

$7Chicken Fingers
Fried chicken tenders served with
honey mustard

- 20% gratuity added to parties of 8 or more - 20% gratuity added to unclosed tabs at end of night -

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Desserts

$5.25NY Cheesecake
Creamy New York-style cheesecake
topped with choice of strawberry
or chocolate syrup
• +A la mode +$2

$6.25Chocolate Lava Cake
Molten chocolate syrup
surrounded by moist chocolate
sponge
• +A la mode +$2

$4.25Ice Cream Bowl
Creamy vanilla ice cream topped
with choice of strawberry or
chocolate syrup

Craft Cocktails
$14Blue Hawaii

Crafted with Bacardi® Superior Rum,
blue curacao, pineapple juice, &
premium citrus sour

$17Chocolate Old-Fashioned
Crafted with Maker's Mark®
Kentucky Bourbon, Scrappy's®
Chocolate Bitters, agave syrup, &
triple sec

$13French 75
Crafted with Beefeater® Gin,
premium citrus sour, and Canvas®
Blanc de Blancs Sparkling Wine

$15Moscow Mule
Crafted with Absolut® Vodka,
Fever-Tree® Ginger Beer,  & fresh
lime juice

$14Peach Whiskey Sour
Crafted with Maker's Mark®
Kentucky Bourbon, peach syrup, &
premium citrus sour

$12On the Rocks®-The Old Fashioned
Premade premium cocktail crafted
with Knob Creek® Kentucky
Bourbon, bitters, & natural flavors

$12On the Rocks®-The Margarita
Premade premium cocktail crafted
with Hornitos® Plata Tequila, triple
sec, & natural flavors

$12On the Rocks®-The Jalapeno
Pineapple Margarita
Premade premium cocktail crafted
wtih Tres Generaciones®
triple-distilled plata tequila, triple
sec, & natural flavors

$12On the Rocks®-The Cosmo
Premade premium cocktail crafted
with Effen® Vodka, triple sec,
elderberry extract, & natural
flavors

$12On the Rocks®-The Mai Tai
Premade premium cocktail crafted
with Cruzan® Light & Dark Rum with
natural flavors

Non-Alcoholic
$6.75Heineken 0.0

$5Red Bull®
Regular, Sugar-Free, Yellow
Tropical, Red Watermelon, Blue
Blueberry

$3.25Soft Drinks
Pepsi, Diet Pepsi, Mountain Dew, Dr.
Pepper, Starry, Ginger Ale, Lemonade,
Club Soda

$3.25Juice
Apple, Orange, Cranberry, Tomato,
Grapefruit, Pineapple

$2.75Milk
2%, Whole, Skim, Almond

Wine

White Wine

Chardonnay
Canvas $9/$36, Kendall Jackson
$11/$44

Pinot Grigio
Canvas $9/$36, King Estate $14/$56

Sauvignon Blanc
Murphy-Goode $10/$40

Riesling
The Seeker $10/$40, Chateau Ste.
Michelle $13/$52

Moscato
Roscato $10/$40

Sparkling
Canvas Brut Blanc de Blancs $9/$36,
Splits: LaMarca Prosecco $15, Mia
Sparkling Moscato $15

Rosé
Band of Roses $11/$44

- 20% gratuity added to parties of 8 or more - 20% gratuity added to unclosed tabs at end of night -

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Red Wine

Cabernet Sauvignon
Canvas $9/$36, Josh Cellars $14/$56,
Rodney Strong $16/$64

Pinot Noir
Canvas $9/$36, La Crema $12/$48

Merlot
J. Lohr $11/$44

Zinfandel
Saldo $18/$72

Malbec
Odfjell $15/$60

Shiraz
Jacob's Creek $10/$40

Red Blend
Ménage à Trois $11/$44, Masi
CampoFiorin Italian Red $16/$64

Beer

Bottled & Canned

$6.25Domestic
Coors Banquet (CO), Coors Light
(CO), Budweiser, Bud Light, Miller
Lite, Michelob Ultra, Blue Moon (CO)

$6.75Import
Corona Extra, Corona Light, Stella
Artois, Sapporo, Heineken 0.0
(Non-Alcoholic)

$6.25IPAs & Pale Ales
Alaskan Husky IPA, Oskar Blues
Dale's Pale Ale (CO)

$6.25Ales, Lagers, & Light Beers
Avery Stampede Lager (CO), Avery
White Rascal White-Ale (CO), Alaskan
Amber Ale, Dry Dock Apricot Blonde
(CO), Fat Tire Ale (CO), Bootstrap
Insane Rush IPA (CO), Bootstrap Boat
Snack Hazy IPA (CO), Bootstrap
Chillax Pineapple Gold Ale (CO)

$6.25Ciders
Angry Orchard Crisp Apple, Stem
Ciders Off-Dry Apple Cider (CO)

$6.25Stouts
Left Hand Milk Stout, Guinness
Draught Stout

$6.25Seltzers
High Noon, Truly

Draught Beers

$7.25Modelo
Especial Lager

$7.25SweetWater Brewing
Broken Coast Lager

$7.25Breckenridge Brewing
(Breckenridge, CO)
Palisade Peach Wheat, Juice Drop
Hazy IPA, Christmas Ale

$7.25Avery Brewing (Boulder, CO)
IPA

$7.25Samuel Adams
Winter Lager

$7.25Prost Brewing (Denver, CO)
Dunkel

- 20% gratuity added to parties of 8 or more - 20% gratuity added to unclosed tabs at end of night -

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


