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COCKTAILS 
 

Astronomy Club          14 

Vodka, Passionfruit, Vanilla, Lemon, Absinthe Rinse 
Reveries           15 
Cap Rock Apple Brandy, Sunflower Orgeat, Cacao Cynar, Lemon, Soda* 
The Count of Montenegro        15 

Rum, Amaro Montenegro, Absinthe, Cane Sugar, Lime 
Alien Love Call          15 
Aquavit, Almond Liqueur, Passionfruit, Ginger, Citrus, Angostura Bitters 
Murder, She Wrote         15 

Tequila, Earl Grey, Lavender, Borghetti, LoFi Vermouth, Nutmeg 
Nixta Nothing          15 
Abasolo Whiskey, Licor 43, Nixta Corn Liqueur, Espresso 
Velvet Rabbit             15 
400 Conejos Mezcal, Fig, Velvet Falernum, Lemon 
Let’s Be Clear          14 
Roku Gin, Macchu Pisco, Bourbon, Agave, Lime Oil 
New Boot Goofin’         15 
Pink Peppercorn Toki, Meletti Amaro, Cinnamon, Orange Bitters 
Cousin Kev            9 
1 Can Utica Club Pils, 1 Shot Bourbon or Fernet (+4) 
Daily Feature Cocktail         12 
 
 
 
 

 
 

 
 
 

 
 

 

 
 

WINE 
 

White 
Sauvignon Blanc, Patient Cottat, Loire, FR               10/38 
Chardonnay, Kind Stranger, Columbia Valley, WA              13/50 

 
Rosé & Sparkling 

Rosé, Mont Gravet, 2019, Pays d’Oc, FR               11/41 
Sparkling Rosé, Veuve du Vernay, Champagne, FR              10/40 
Brut Cava, Bohigas, Cava, ES                12/44 

 
Red 

Pinot Noir, The Marigny, 2019, Willamette, OR              12/42 
Syrah, Famille Perrin, 2019, Côtes du Rhône, FR              11/40 
Tempranillo, Viña Zorzal, 2020, Navarra, ES               13/48 

 
BEER 

 

Draft 
Colorado Lager, Odell, Ft. Collins, CO         7 
Juicy West IPA, Crooked Stave, Denver, CO         9 
Pear Cider, Stem Ciders, Denver, CO       10 
“King of Carrot Flowers” Saison, Ratio, Denver, CO        9 

 
Bottles/Cans 

Hazy IPA, Melvin, “Back In Da Haze”, Alpine, WY        8 
Sour Ale, Ska Brewing, “Pink Vapor Stew” Durango, CO       8 
Brown Ale, Telluride Brewing, “Face Down Brown,” Telluride, CO      8 
Mexican Lager, Calidad, Santa Barbara, CA         7 
Pilsner, Utica Club, Utica, NY          6 
Non-Alcoholic Hazy IPA, Best Day Brewing, Sausalito, CA       8 
 
*These items may be served raw or undercooked based on your specification, or contain raw or raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions 

 
 

HAPPY HOUR & LATE NIGHT 
Monday-Saturday 4pm-6pm, 10pm-Close and All Day Sunday  

Daily Feature Cocktail          10   Wine      7 
Well Drinks             7   Sauvignon Blanc, Syrah, Rosé    
Vodka, Gin, Rum, Tequila, Whiskey   Classic Cocktails    8 
Beer                   Old Fashioned, Gimlet, or 
Colorado Lager or Utica Pils     6/4    Margarita 

 



WiFi: Hudson Hill 
Password: whiskey1 

 

 

COFFEE & TEA 
Middle State, Denver CO 

 
Daily Feature             6 
Espresso             4 
Americano                      4/5 
Cortado          5.5 
Cappuccino             6 
Latte          6.5 
Cold Brew            6 
Dalgona Whipped Coffee           7 
Batch Brew                 3.50/4 
Almond Milk or Oat Milk           1 
Chai Spicy Masala House Blend       6.5 
London Fog Earl Grey, Vanilla                                                                     6.5 
Matcha Latte Japanese Style       6.5 
Turmeric Latte Golden Root       6.5 
Tea (Peppermint, Chamomile, Hibiscus, Green, Earl Grey, English Black )    5 
Seasonal Flavors            1 
Lavender, Vanilla, Caramel, Rosemary, Honey, Cinnamon, Chocolate 
 

 
NON-ALCOHOLIC 

Easy Tiger            9 
Thai Tea, Lime, Pineapple, Vanilla 
Muscle Beach          10 
Earl Grey, Ginger – Turmeric Cordial, Passionfruit, Lemon, Orange 
Palomino          13 
Seedlip “Grove 42,” Agave, Grapefruit, Lime  
Kombucha Rowdy Mermaid          7 
Topo Chico            5 
Mexican Coke            5 
 
 
 
 
 

BREAKFAST 
*Breakfast Items are served until 2pm 

 

Noosa Yogurt, Cherry Jam, Fresh Apple, Granola                     8 
Granola with Choice of Milk and Blueberries         8 
Grapefruit with Honey (V/GF)          7 
Toasted Baguette with French Butter and Jam (V)        9 
House Milk Bun Breakfast Sandwich          9 
Green Chile Aioli, Soft Egg, American Cheese – Choice of Vegetarian or Sausage 

 
PASTRIES 

Hearth Bakery, Denver CO 
Tahini Chocolate Chip Cookie          4 
Croissant            6 
Plain, Almond, Chocolate, Ham & Gruyere 
Seasonal Vegetable Tart           6 
Seasonal Muffin            4 
Fudge Brownie            5 
Lemon Poppyseed Teacake (GF)          5 
Add Butter, Jam, or Dijon Mustard       .75 

 
SNACKS 

Nueske’s Smoked Bacon Pâté        12 
Mixed Organic Olives (V/GF)          8 
Marcona Almonds with Smoked Sea Salt (V/GF)        9 
Spicy Pickled Okra (V/GF)           8 
Fresh Baguette with French Butter          8 

 
CHEESE 

Served with Fresh Baguette or Gluten Free Crackers and Seasonal Garnish 
 

Grilled Cheese Shropshire, Parmesan, Cherry Jam, Dijon     16 
Sheep’s Milk Gouda, Ewephoria, Holland NL      14 
Baby Camembert, Colorado Cheese Company, Fort Collins CO     16 
Aged Parmigiano Reggiano, Mitica, Reggio IT      12 
Blue Shropshire, Murray’s, Leicestershire UK       13 
Burrata, di Stefano, Central Coast CA       16 


