GOOD FOOD
GOOD SPIRITS

GEORGE'S

2028 14TH STREET

FOOD & DRINK

COCKTAILS 8

HiBIsCcus CoOsMO
Absolut Citron, fresh squeezed lime and a
splash of cranberry, shaken hard with a
dash of our house-made hibiscus syrup.
Served straight up and ice cold

SANGRIA
A pint of red or white sangria made fresh
to order with muddled fruit, wine, brandy,
a variety of fruit juices and a splash of soda

CUCUMBER GIN MARTINI
Bombay Sapphire Gin shaken hard with
muddled cucumber slices. Served cold, dry
and straight up

TURNING LEAVES
Jim Beam bourbon, triple sec and a splash
of OJ & sour mix. Shaken, topped with
ginger ale and garnished with a fresh
orange slice

ANGRY CUCUMBER

MARGARITA
Espolon Reposado, orange liqueur, a splash
of OJ and fresh squeezed lime shaken with
our angry cucumber and jalapeno puree

COIN-STYLE MARGARITA
Tres Generaciones Plata and a splash of
Grand Marnier served on the rocks with
fresh squeezed limes, lemon and orange.

Salt?

CRAN’DRIN LEMONADE
Absolut Mandrin, fresh lemonade and a
splash of cranberry juice served over ice in
a pint glass garnished with a slice of lemon

MILE HIGH MANHATTAN
Maker’s Mark bourbon, sweet vermouth, a
dash of bitters and a touch of amaretto.
Served shaken and straight up, garnished
with a maraschino cherry

REAL IRISH COFFEE
Freshly brewed organic coffee, a shot of
Jameson and a pinch of sugar, topped with
a short spiral of whipped cream

CAPPUCCINO MARTINI
Pinnacle Whipped Cream vodka,
Bailey’s, Kahlua, a splash of coffee
and cream shaken hard and served
straight up with a lemon twist

BEER

BOTTLES & CANS

SHIFT PALE LAGER
EASY STREET WHEAT

SAWTOOTH ALE
STELLA ARTOIS

GUINNESS
PACIFICO

BUDWEISER

PBR (12 0z. CAN)
COORS LIGHT

KALIBER N/A

DRAFT

TORPEDO EXTRA IPA
Sierra Nevada Brewing CO.
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SIERRA NEVADA Pale Ale
Sierra Nevada Brewing Co.

FLASHBACK India Brown Ale
Boulder Beer Co.

FAT TIRE Amber Ale
New Belgium Brewing Co.

BuUD LIGHT

SATURDAY NIGHT
Freshly brewed organic coffee with
Bailey’s, Kahlua, Amaretto and a splash of
triple sec. Whipped cream?

LEMON-LIME DROP
Absolut Citron, fresh squeezed lime, and a
splash of sour mix. Shaken hard and served

straight up with a sugar rim and a lemon
twist

SPIRITS

MACCALLAN 12 YR
GLENLIVET
LAPHROAIG 10 YR
DEWAR’S WHITE LABEL

JACK DANIELS

JM BEAM

JIM BEAM RED STAG
JIM BEAM DEVIL'S CUT
JAMESON'’S

BULLEIT

MAKER’S MARK

BASIL HAYDEN
CROWN ROYAL

ESPOLON REPOSADO
30/30 BLANCO
TRES GENERACIONES
PATRON SILVER
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GREY GOOSE
KETTLE ONE
STOLICHNAYA

TANQUERAY
BOMBAY SAPPHIRE

BOULDER, 80302
303.998.9350

VINO

TINTO

HODGE DU PODGE

2009. Red Blend. CA. Scents of blackberry,
blueberry pie, fruitcake, allspice and Herbs de
Provence. A palate of black cherry, dark
chocolate, vanilla, boysenberry & black licorice

TILIA MALBEC

2010. Sustainable Viticulture. Mendoza, AR. Full
yet soft and supple, with black raspberry and
currant flavors mingled with notes of sweet
spice and a touch of leather

CASTLE ROCK PINOT NOIR

2010 California Cuvee. Sonoma, CA. Smooth with
a silky texture and mild tannins, giving flavors of
black cherry, plum and spice

ROUND HILL CABERNET

2009. Sustainable Viticulture. St. Helena, CA.
Aromas of blackberry, plum, vanilla and dark
chocolate. Good acidity and ripe fruit flavors
with a long, smooth finish

RAWSONS RETREAT MERLOT

2011. Red and black berry fruit characteristics
with lifted herbal and floral notes, all supported
by subtle cedary oak

SALMON CREEK CABERNET

2010. Sonoma, CA. Flavors of black cherry,
raspberry, cedar and a hint of mint. The finish is
lively with suave tannins

BLANCO

SEBASTIANI CHARDONNAY

2010. Sustainable Viticulture. Sonoma, CA. Well
balanced, subdued oak profile. A moderately
creamy palate with bright apple and hints
butterscotch. Roasty & Toasty'!

CLIFFORD BAY SAUVIGNON

BLANC 201. Sustainable Viticulture. New
Zealand.Tropical aromas of citrus and white

peach. The palate exhibits the same fine flavors
followed by a crisp, dry, flinty finish

STELLA PINOT GRIGIO

2008. Umbria, Italy. Vibrant on the palate with
fresh fruit aromas of pear and citrus. Balanced,
yet zesty acidity

SALMON CREEK CHARD

2009. Sonoma, CA. Green apple, fig and a hint
of pineapple stimulate the palate while a hint
of vanilla adds complexity

BERINGER WHITE

ZINFANDEL 2009. California.

Abundant fresh strawberry and melon flavors
are highlighted by a vibrant, sweet citrus finish

SPARKLING

ZARDETTO ‘CUVEE BRUT’

Veneto, Italy. A crisp split of Prosecco with
notes of pears, apples, peaches and a hint of
wild flower on the back end. 187ml

Coke, Diet Coke, Sprite, Ginger Ale, lemonade, iced tea, arnold palmer, cranberry, pineapple, grapefruit and orange juice, milk, organic coffee,
bottled water, hot chocolate, hot cider and a selection of hot tea

Get mBe Frof Heep!




