Innkeeper’s Appetizers
Colorado Summer Salad 20 Cheddar Ale Soup 9/13

Elote-style Corn, Cucumber, Heirloom Tomato Tillamook Cheddar, Bristol Beehive Ale
Romaine, Cotija Cheese, Battered Avocado Rye Croutons (Milk, Wheat)

Oregano, Lemon Vinaigrette (Milk, Wheat, Vegetarian) Colossal Pretzel Twist 18
Rocky Ford Cantaloupe and Pepper Jack Fondue (Milk, Sesame, Soy, Wheat, Vegetarian)

Beplopiigrgy'Ham 21 . Madras Curry Scotch Eggs 20
Kalera Spring Mix, Cucumber, Pickled Red Onion Colorado Lamb. Pickled Red Onion

Yogurt Whipped Feta Cheese, Mint, Lime (Milk) @i st e e S
Crisp Polenta Wedges 16 Arugula (Egg, Milk, Soy, Wheat)

by o2 PimentgCheese Filled Soy Glazed Pork Belly Lettuce Cups 23
Eagle’s Nest Ranch Honey, Lemon Aioli (Milk, Soy, Vegetarian) Citrus Slaw. Blistered Shishitos

French Onion Soup 11/ 17 Bibb Lettuce (Egg, Sesame, Soy)
Gruyere Cheese, Country Bread Croutons (Milk, Wheat)

British Cheese Board 27
Snowdonia Aged Cheddar, Belton Farm English Derby, Coombe Castle Stilton, House-made Stone Fruit Chutney
Crimson Grapes, Spicy Ale Mustard, English Water Crackers (Milk, Wheat, Vegetarian)

Additions: Sautéed Chicken Breast (Milk) 10, Innkeeper’s Chicken Salad (Egg, Tree Nuts) 14
Sautéed Shrimp (Milk, Shellfish) 17, Sautéed Salmon (Fish, Milk) 17

Gastropub Entrees

Tandoori Chicken Kabobs 28
Red Bird Chicken Breast, Onions, Bell Pepper, Garlic Naan
Marinated Tomato and Cucumber, Cilantro Chutney (Milk, Wheat)
Fish & Chips 28
Beer Battered Cod, Cider Coleslaw, Dill Tartar Sauce (Egg, Fish, Milk, Soy, Wheat)
Guinness and Beef Short Rib Stew 33

Creamed Kale Potatoes, Carrot, Parsnip, Toasted Baguette (Milk, Wheat)

Vegan Red Lentil Indian Curry 26
Basmati Rice, Chickpeas, Roasted Potato, Green Beans
Cilantro, Walnut Coconut Chutney, Garlic Naan (Tree Nuts, Vegan)

Herb Crusted Salmon 34
Roasted Heirloom Tomato, Toasted Almond, Spinach, Orzo Pasta
Balsamic Glaze, Lemon Brown Butter (Fish, Milk, Tree Nuts, Wheat)

Rosemary Braised Lamb Shank 41
Creamy Whipped Potato, Charred Pearl Onion and Carrot, Rosemary Lamb Jus (Milk)

Bangers and Mash 31
Banger Style Pork Sausages, Creamy Whipped Potato
Mushy Peas, Onion Gravy (Milk, Wheat)

Burgers and Sandiwiches

All Burgers and Sandwiches include Cider Coleslaw (Egg, Soy) and Choice of Fries or Side Salad (Vegetarian)

Innkeeper’s Chicken Salad Sandwich 23 Crispy Walleye Po Boy 26
Citrus Poached Red Bird Chicken, Crimson Grapes, Almonds Lemon Caper Relish, Lettuce
Arugula, Broadmoor Bakery Croissant (Egg, Milk, Tree Nuts, Wheat) Onion, Lemon (Egg, Fish, Milk, Wheat)

Golden Bee Burger* 25 Colorado Bison Pub Burger* 28
8 oz. House Blend Beef, Applewood Smoked Bacon 8 0z. Colorado Bison, Golden Bee Pub Cheese
Gruyere, Lettuce, Tomato, Onion, Pickles (Egg, Milk, Wheat) Caramelized Onion, Lettuce, Tomato
May substitute Beyond Burger patty Pastrami Bacon (Egg, Milk, Wheat)

The Cuban Sandwich 24 Colorado Hot Pastrami Sandwich 26
River Bear City Ham, House-made Pork Belly, House-made Pastrami, Cider Coleslaw, Gruyere
Gruyere, Pickles, Mustard Aioli (Egg, Milk, Wheat) Thousand Island Dressing, Marbled Rye (Egg, Milk, Soy, Wheat)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness. A 20% Service Charge will be added to your total check.




Beers on Draught
Pint 10 | 1/2 Yard 28

Left Hand Brewing Co.

Flamingo Dreams (Wheat)

Ska Brewing Co.
True Blonde Ale (Wheat)

Extra Special Bee
ESB Red Leg (Wheat)

Harp
Irish Lager (Wheat)

Prospector’s Pick
Kolsch (Wheat)

WBeer « Cocktails « Pine « Spirits
The Golden Bee is proud to offer a wide array of the finest spirits from around the
world. Please inquire with your server to learn what is available beyond this list.

Guiness
Irish Stout (Wheat)

Goat Patch Brewing Co.

Hazy IPA (Wheat)

Stella Artois
Belgium Pale Lager (Wheat)

Black & Tan

Guinness/ESB (Wheat)

Half & Half

Guinness/Harp (Wheat)

Stem Ciders
Hibiscus Cider (Wheat)

White YWine

Chardonnay
St. Francis
Sonoma Valley, CA 15

The Paring
Santa Barbara, CA 16
Sauvignon Blanc
Honig
Napa Valley, CA 16
Pinot Grigio
Terlato Family Vineyards
Friuli-Venezia, Italy 15
Riesling
Dr. H. Thanisch Kabinett

Bernkastel Badstube, Germany 19

Sparkling

Le Colture
Prosecco, Brut, Italy 16

Mas de Daumas
Languedoc, France 19

Red Wine

Red Blend
Querceto Tuscan Red
Tuscany, Italy 15
Malbec
Aguijon de Abeja
Patagonia, Argentina 15
Cabernet Sauvignon

Paul Dolan
Mendocino, CA 20

Black Stallion
Napa Valley, CA 21
Pinot Noir
Alchemist
Willamette Valley, OR 19
Zinfandel
SALDO

California 19

Rose

Fleur de Mer
Cotes de Provence, France 16

Phiskey

Scotch
Dewar’s WHITE LABEL 18
Johnnie Walker BLACK LABEL 20
Johnnie Walker BLUE LABEL 90
Highland Park 18 YR 60
Auchentoshan 3 Wood 25
The Glenlivet 12 YEAR 22
Macallan 12 YEAR 30
Macallan 18 YEAR 100
Laphroaig 10 YEAR 48
Lagavulin 16 YEAR 48
Glenfiddich 12 YEAR 20

Irish
Jameson 18
Bushmills 18
Redbreast 19

Whiskey/Bourbon
Bulleit Rye 18
Michter’s Bourbon 18
Whistle Pig Farmhouse Rye 40
Knob Creek 16
Basil Hayden’s 20
AD Law’s Four Grain 20

Yodka

Spring44. Vodka 14
Grey Goose 18
Ketel One 16
Tito’s 16
Chopin 16
Bin
Plymouth 18
Hayman’s London Dry Gin 29
DEKI Lavender 16
Hendrick’s 18
Bombay Sapphire 16

Tanqueray 18
6 Oclock 16

Rum

Ron Zacapa 20
Breckenridge Rum Cask 22
Mount Gay XO 20

@equila
Herradura Silver 16
Patron Silver 20
Corzo Reposado 18
Don Julio 1942 55

Pottled Beers 10

Langunitas
IPA (Wheat)

Outlaw Brewing
Mile Hi Light (Wheat)

Corona Extra
Pale Lager (Wheat)
Smithwick’s
Irish Ale (Wheat)

Left Hand Brewing
Milk Stout (Wheat)

Avery Brewing
Stampede Gold Lager (Wheat)

New Belgium Brewing
Mountain Time Lager (Wheat)

Odell Brewing Co.
90 Shilling Ale (Wheat)

Breckenridge Brewery
Palisade Peach Wheat (Wheat)

Samuel Smith Old Brewery
TPA (Wheat)

Breckenridge Brewery
Juicy Drop Hazy IPA (Wheat)

Aspen Brewing Co.
Ajax Pilsner (Wheat)

Griivi
Golden Lager (NA) (Wheat)

Heineken
0.0 (NA) (Wheat)

Guinness
Draught 0 (NA) (Wheat)

Coors Light

Lager Beer (Wheat)

Michelob Ultra

Lager Beer

Stem Ciders
Off Dry Cider

Bee Stingers
23

Pimm’s Cup
Pimm’s #1, Ginger Ale,
Muddled Fruit

Bee Sting
Ron Zacapa Rum, Chambord
Pomegranate & Pineapple Juice

Honey Bee Mule
Spring 44 Honey Vodka, St. Germain
Honey Simple Syrup, Ginger Beer

Hive Five
Breckenridge Vodka
Peach Schnapps, Matcha, Pineapple

Flight of the Bumblebee
DEKI Lavender Gin, Lemon Juice
Prosecco, Chambord

Sz

The King’s Old Fashioned
291 Whiskey Broadmoor Barrel
Strawberry Simple, Orange Bitters

Queen Bee’s Garden
Leopold’s Small Batch Gin, Aperol
Lemon & Grapefruit Juice

Golden Bee’s Knees
Hayman’s London Dry,
Ginger Honey Syrup
Lemon, Candied Gingers

Bramble Bee
Maker’s Mark Broadmoor Barrel
Chambord, Lemon

Bees of Paradise
La Luna Mezcal
Real Del Valle Blanco Tequila
Cointreau, Guava Puree
Strawberry Simple, Lime

Broadmoor Private Barrel Selections
Hand Picked Barrels Exclusively Chosen For The Broadmoor

Elijah Craig

Single Barrel Select Bourbon 20

Distillery 291
Colorado Bourbon Whiskey 25

Buffalo Trace
Single Barrel Bourbon 16
Angel’s Envy
Cask Strength Bourbon 25
Maker’s Mark

Private Selection Bourbon 20

Blanton’s
Single Barrel Bourbon 26

Distillery 291
Colorado Rye Whiskey 25

0ld Forester Single Barrel
Private Selection Bourbon 20

Woodford Reserve
Distiller’s Select Bourbon 18

Jefferson’s Oceans
Cask Strength Single Barrel 28

Dessert Cocktails
23

Stumble Bee
CopperMuse Vanilla Vodka
White Chocolate Liqueur
Matcha Cream (Dairy)

Nuts and Berries
Disaronno, Chambord
Frangelico, Creamer

Bee LBeberages
No Buzz, All Sting 12

Bee Punch
Pineapple Juice, Orange Juice
Sprite, Splash of Grenadine

Honey Maker Lemonade
Fresh Lemon Juice, Honey Simple Syrup

Ladies of London Cosmopolitan
Lyre’s Pink London Gin (NA)
Raspberry, Lime, and Cranberry

Beekeepers Blackberry Smash
Lyre’s American Malt (NA)
Ginger Beer, Blackberry Simple, Lime




Besserts

Stickey Toffee Pudding 13
Toffee Sauce, Drambuie Whipped Cream (Egg, Milk, Wheat)

Vanilla Honey Raspberry Tart 12
Vanilla Honey Custard, Lemon Crémeux
Fresh Raspberries (Egg, Gelatin, Milk, Wheat)

Dark Chocolate Coffee Whiskey Cake 14
Chocolate Cake, Coffee Mousse, Whiskey Ganache
Guinness Ice Cream (Egg, Gelatin, Milk, Wheat)

Banoffee Parfait 12
Banana Pastry Cream, Graham Crumble
Vanilla Diplomat, Caramel Sauce
Bananas (Egg, Gelatin, Milk, Wheat)

Warm Cast Iron S'more 12
Brownie, Dark Chocolate 66% Ganache
Roasted Marshmallow (Egg, Gelatin, Milk, Wheat)

Selection of House-made
Ice Creams & Sorbets (rgg, Mik) 12

A 20% Service Charge will be added to your total check.




