Snacks:

Brick oven Pizzas:

Shareable small plates served quickly

Bread Board

5

$

Variety of gourmet breads baked in-house
served with infused butters & spreads

Pickle Jar

3

$

Seasonal vegetables pickled in our house IPA

Olives & Cheese

8

$

Gourmet olives, pickled peppers & garlic, cucumber,
feta, fresh mozzarella, lemon herb vinaigrette

Starters:

All pizzas (except the Margherita) served with a house blend
of 6 cheeses: mozzarella, provolone, romano, parmesan,
asiago, and cheddar. Gluten-free upon request.

8 Cheese

Tomato sauce, mozzarella, provolone, romano, parmesan,
cheddar, feta, goat cheese, asiago

Pepperoni Montreal

12
13

$

Tomato sauce, fresh mozzarella, yellow cherry tomatoes, basil

12/$20

$

Steamed Mussels

10

$

Andouille, cream ale, shallot, garlic, charred peppers, thyme,
parsley, butter, house cut fries, smoked garlic aioli

Green Pea Hummus (vegan)

14

$

Creamy kale pesto, spinach, yellow cherry tomatoes,
medina olives, red onion, goat cheese

3 Lil Pigs
Beer-b-q, pimento cheese, bacon, coppa,
Italian sausage, red onion

Chicken & Mushroom

9

Shrimp Creole

$

4

$

5

$

Tender pork & green chile stew, 4 cheese,
onions, cornbread croutons

Winter Squash Salad

8

$

Fresh Greens, roasted avocado, quinoa, smoked lentils,
pumpkin seeds, heirloom cherry tomato, pickled daikon,
cucumber, miso sesame vinaigrette

8

14

$

Double, pimento cheese, beer-b-q, fried shallots, lettuce, pickle

Mushroom Lover Burger

12

$

Single, fire-roasted forest mushrooms, goat cheese,
smoked tomato jam, truffle aioli
Add: bacon $3, egg $1, pickled chiles $1, bacon jam $3

———————————————
Spicy Chicken Sandwich

10

$

Cajun fried, lettuce, onion, pickle, creole mayo, pretzel bun

10

$

Smoked tomato jam, horsey cream, onions, peppers,
aged cheddar, pretzel baguette

Sides:
House-cut Fries

4

$

4

$

Red onion, heirloom cherry tomato, cucumber,
herb buttermilk dressing

Mac & Cheese

Served with house-cut fries and broccolini,
topped with our house Caesar butter

Pimento cheese sauce, bacon jam

$ - market price

Fried Chicken Confit

16

$

Chicken leg quarters poached in duck fat and fried,
Oaxacan Mole
$

Single, aged cheddar, lettuce, onion, pickle, dijonaise

Green Salad

Entrees:
Salmon Steak

10

$

Choice of dipping sauce

Broiled wild king salmon, maple shiitake glaze

Fresh Greens, charred squash, house bacon, goat cheese,
pine nuts, sage, hard cider vinaigrette

Buddha Bowl (vegan)

16

$

Spicy tomato sauce, andouille, asiago,
spinach, red onion, pickled chiles

Roasted garlic, yukon golds, coconut milk, smoked chickpeas

Colorado Green Chili

14

$

Add: arugula $4, egg $1, white anchovies $3, bacon jam $3

Soups & Salads:

The Elm Street Burger

Smoked Brisket Cheese Steak

Garlic butter cream, forest mushrooms, smoked chicken,
feta, spinach, red onion

Brined/smoked/fire-roasted, sweet tea shishito pepper glaze,
shaved vegetables, gorgonzola mousse

Cauliflower Bisque (vegan)

15

$

8

$

Tahini, roasted garlic, mint, lemon. herbed flatbread,
garden veggies, toasted sunflower seeds

Sticky Chicken Wings

Pesto

Burgers feature house blend beef with bacon or
Lentil veggie burger (vegan) on a pretzel bun

The Destroyer Burger

$

Margherita

Selection of house made charcuterie, local cheeses,
jams, beer mustard, pickles, breads

Add: smoked chicken $5, fried egg $1, bacon $3

12

$

Tomato sauce, double layer of spicy pepperoni

Serves: 2-5 people

Meat & Cheese Board (small/large)

Burgers & Sandwiches: Served with house-cut fries

14”, serves 1-2 people

NY Strip

22

$

Dry rubbed/broiled, house-cut fries,
roasted shallot & shishito pepper butter

Double Bone Porkchop
Brined/smoked/broiled, pear & cranberry chutney

20

$

4

$

