
LUNCH | DINNER



LEMONGRASS POTSTICKERS
spicy chili crisp vinaigrette | lite soy
sesame | fresh herb salad

CAST IRON PRESSED CHICKEN

WHIPPED RICOTTA

FRIED BRUSSELS

LAVA CHICKEN 
kabayaki | gochujang aioli | spring
onion | sesame

orange gastrique | golden raisins | ricotta

truffle honey | artisan bread

18

18

19

CHARCUTERIE & CHEESE
cured meats | artisan cheese | pickled vegetables
salted almonds | local jam | crostini

24

16

Signature Dishes & Craft Cocktails in Denver's Golden Triangle District Neighborhood

AP
PE

TI
ZE

RS

25% gratuity added to parties of 6 guests or more. Gratuities are shared on a daily basis between front of the house hourly associates. 

*These items may be served raw or undercooked based on your specifications or contain raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

CHEF'S SIGNATURE MUST-TRY ITEMS: 

HAPPY HOUR
Monday-Friday 3-6PM | Enjoy $2 off Signature Cocktails, Wine by the Glass & Beer

HUMMUS 16
herb gremolata | grilled flat bread | aleppo
pepper

FIRE WINGS
chef signature jalapeño dry rub | hot honey
ranch | crudité

19

SA
LA

DS

COLORADO COBB16
green chili vinaigrette | bacon | egg | queso fresco
avocado | tomato | tortilla strips | romaine 

CAESAR SALAD

20

artisan romaine | parmesan croutons | aged balsamic 

KALE SALAD
mandarin orange | golden raisins | shaved sweet
onion | candied pecans | sesame dressing

16

ADD TO YOUR SALAD- CHICKEN 7 OR SALMON* 9 

PL
AT

ES

RED LABEL BURGER * 
chuck | smoked cheddar | onion jam | bacon
ketchup | garlic aioli 

23

TOMATO & BURATTA 
heirloom tomatoes | EVOO | pesto

18

GREENBIRD SANDWICH
herb marinated chicken sandwich | bacon 
avocado | tomato | lettuce | white cheddar

21

white wine cream sauce | onions | mushroom
carrot | artichoke | mashed potato 

34

BRAISED SHORT RIB

angus braised short rib | potato puree
brussel sprouts | confit garlic tomato jus 

43

SPICY VODKA RIGATONI
house made fresh pasta | california pear tomato
calabrian chili | parmesan 

30

HOT HONEY GLAZED SALMON *
garlic rice | broccolini | pink peppercorn | lime zest 

38

TRUFFLE FRIES
truffle zest | parmesan | white truffle
oil | parsley

14

EAST COAST CRAB DIP
cheddar | cream cheese | old bay
celery | herbs | sourdough

23

ADD TO YOUR PASTA- CHICKEN 7 OR SALMON* 9 

HUSH PUPPIES
blue crab herb salad | sweet onion
vinaigrette | lemon aioli

20
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