Fnnkeeper’s Appetizers

WINTER GREENS SALAD 18
Mesclun Greens, Manchego Cheese, Candied Pecans
Cranberry Vinaigrette (Milk, Tree Nuts, Vegetarian)
SPINACH AND PEAR SALAD 18
Toasted Walnuts, Gorgonzola, Blueberries,
Champagne Vinaigrette (Milk, Tree Nuts, Vegetarian)
HAND BREADED DILL PICKLE CHIPS 14
Creole Ranch Dip (Egg, Milk, Wheat, Vegetarian)
CRISP POLENTA WEDGES 14
House-made Pimento Cheese Filled
Eagle’s Nest Ranch Honey, Lemon Aioli (Milk, Vegetarian)
FRENCH ONION SOUP 10/15
Gruyere Cheese, Country Bread Croutons (Milk, Wheat)
CHEDDAR ALE SOUP 9/13
Tillamook Cheddar, Bristol Beehive Ale
Rye Croutons (Milk, Wheat)

KALERA LOLA ROSA AND FENNEL SALAD 21
Orange, Toasted Pistachio, Shaved Radish
Medjool Date Dressing (Tree Nuts, Vegan)
COLOSSAL PRETZEL TWIST 18

Pepper Jack Fondue (Milk, Sesame, Soy, Wheat, Vegetarian)

BRUNSWICK STEW 19
Shredded Chicken, Lima Beans, Savory Tomato Broth
Cheddar Jalapeno Cornbread (Egg, Milk, Wheat)
MADRAS CURRY SCOTCH EGGS 19
Colorado Lamb, Pickled Red Onion
Cucumber Yogurt Sauce, Arugula (Egg, Milk, Wheat)
SOY GLAZED PORK BELLY LETTUCE CUPS 21

Citrus Slaw, Blistered Shishitos, Bibb Lettuce (Egg, Sesame, Soy)

BUTTERMILK FRIED CLAMS 26
Bloody Mary Cocktail Sauce, Tartar Sauce
Lemon (Egg, Milk, Shellfish, Wheat)

Add: Sautéed Chicken Breast 10, Soy Glazed Pork Belly (Soy) 14, Sautéed Shrimp (Shellfish) 17, Sautéed Salmon (Fish) 17

Gastropub Entrees

TANDOORI STYLE CHICKEN KABOBS 25
Red Bird Chicken Breast, Onions, Bell Pepper, Broadmoor Bakery Garlic Naan
Marinated Tomato and Cucumber, Cilantro Chutney (Milk, Wheat)
FISH & CHIPS 27
Beer Battered Cod, Chipotle Coleslaw, Dill Tartar Sauce (Egg, Fish, Milk, Wheat)
GUINNESS AND BEEF SHORT RIB STEW 32
Creamed Kale Potatoes, Carrot, Parsnip, Cheddar, Toasted Baguette (Milk, Wheat)
CREAMY CHICKEN POT PIE 26
Pearl Onions, Colorado Mushrooms, Peas, Carrots, Pie Crust (Milk, Wheat)
FALL HARVEST POWER BOWL 25
Roasted Autumn Squash, Wilted Kale, Quinoa, Chilled Roasted Beets
Walnuts, Avocado, Tahini Dressing (Tree Nuts, Vegan)
HERB CRUSTED SALMON 34
Charred Brussels Sprouts, Mashed Cauliflower and Sweet Potato, Apple Cider Gastrique
Lemon Brown Butter (Fish, Milk)
ROSEMARY BRAISED LAMB SHANK 41
Creamy Whipped Potato, Charred Pearl Onion and Carrot, Rosemary Lamb Jus (Milk)
CREOLE GROUPER AND SHRIMP 37
6 oz. Sautéed Grouper, Blackened Shrimp, Red Beans & Rice Pilaf,
Cajun Honey Butter, Charred Lemon (Fish, Milk, Shellfish)

Burgers and Sandiviches

All Burgers and Sandwiches include Fries and Chipotle Coleslaw

PUB CHEESE GRILLED CHICKEN SANDWICH 24

Golden Bee Pub Cheese, Lettuce, Tomato
Pickled Red Onion, Pastrami Bacon
Broadmoor Pretzel Bun (Egg, Milk, Wheat)
GOLDEN BEE BURGER* 23
8 oz. House Blend Beef, Applewood Smoked Bacon

Gruyere, Lettuce, Tomato, Onion, Pickles (Egg, Milk, Wheat)

(may substitute Beyond Burger Patty)
THE CUBAN SANDWICH 24
River Bear City Ham, Pork Belly, Gruyere
Pickles, Mustard Aioli (Egg, Milk, Wheat)

CRISPY WALLEYE PO BOY 26
Lemon Caper Relish
Lettuce, Onion, Lemon (Egg, Fish, Milk, Wheat)
COLORADO BLUE BISON BURGER* 26
8 oz. Ground Colorado Bison

Gorgonzola, Caramelized Onion, Lettuce, Tomato
English Mustard Aioli (Egg, Milk, Wheat)

COLORADO HOT PASTRAMI SANDWICH 25

House-made Pastrami, Southwest Coleslaw
Gruyere, Thousand Island Dressing
Marbled Rye (Egg, Milk, Wheat)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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1/2 Yard 28
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Pint 10

Local Taps

Seasonal (Wheat)

Ska Brewing Co.

True Blonde Ale (Wheat)

Extra Special Bee

ESB Red Leg (Wheat)

Harp

Irish Lager (Wheat)

Beehive

Honey Wheat (Wheat)

Prospector’s Pick
Kolsch (Wheat)

Guinness
Irish Stout (Wheat)

Roadhouse Brewing Co.
The Walrus Hazy IPA (Wheat)

Stella Artois

Belgium Pale Lager (Wheat)

Black & Tan

Guinness/ESB (Wheat)

Half & Half

Guinness/Harp (Wheat)
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Cogqnac

Hennessy vs 38
Hennessy vsop 30
Courvoisier vsor 20

Port

Warres oTiMA 10 16
Taylor Fladgate 15

Graham’s 20 YR TAWNY 27

Madeira

Blandy’s Malmsey 16

Pessert

COCKTAILS

22

Espresso Rumtini
Breckenridge Spiced Rum, Kahlua
Cold Brew, Cinnamon

Nuts and Berries
Disaronno, Chambord, Frangelico, Creamer

Bee

BEVERAGES

No Buzz - All Sting 12
Bee Punch

Pineapple Juice, Orange Juice
Sprite, Splash of Grenadine

Honey Maker Lemonade

Fresh Lemon Juice, Honey Simple Syrup

Bee-Hive Cobbler
The Spirit of Gin (NA), Chilled Earl Grey Tea
Muddled Lemon and Orange

Blood Orange Rosemary Spritz
The Spirit of Tequila (NA), Blood Orange
Rosemary, Lime, Orange Bitters, Soda
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BOTTLES 10
IMPORT &6 MICROBREWS

Lagunitas IPA wheat
Stone Delicious IPA (wheat)
Corona Extra awheat

Smithwick’s Irish Ale (wheaty

Milk Stout whean
Left Hand

Ellie’s Brown Ale wheat)
Avery

Mountain Time Lager wneat
New Belgium

Compass IPA wnean

Bristol

Apricot Blonde awhear
Dry Dock

Boddingtons Pub Ale whean
Golden Gruvi (NA) wheat

Heineken Zero (NA) (whea

DOMESTIC

Bud wheat
Bud Light wheat)
Coors Light awhean
Michelob Ultra whean
Dry Cider

Stem Ciders

A 20% service charge will be added to your total check.




Pep
STINGERS

22
Pimm’s Cup

Pimm’s #1, Ginger Ale
Muddled Fruit

Bee Sting
Estate Rum, Chambord
Pomegranate & Pineapple Juice

Honey Bee Mule

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

God Save the Bee

Port, Spiced Rum
Brown Simple Syrup, Lemon

Flight of the Bumblebee

Lee’s Lavender Gin, Creme de Violet
St. Germain, Lemon

Maple Walnut Old Fashioned

291 Bourbon, Maple Syrup
Black Walnut Bitters (7ree Nuts)

The Great Gats-Bee

Lee's Lavender Gin, Lemon Juice
Prosecco, Chambord

Golden Bee’s Knees

Hayman's London Dry, Ginger Honey Syrup
Lemon, Candied Ginger

Bee’s of New York

Woody Creek Rye Whiskey, Lemon
Egg White, Port (Egg, Gluten)

Picadura
Jalapeno-Infused Tequila
Honey Simple Syrup
Grapefruit Juice
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SCOTCH
Dewar’s WHITE LABEL 18
Johnnie Walker BLACK LABEL 20
Highland Park 18 YR 60
Auchentoshan 3 Wood 25
The Glenlivet 2 YR 22
Macallan2 YR 30
Macallan 18 YR 100
Laphroaig 10 YR 48
Lagavulin 16 YR 48
Glenfiddich 12 YR 20
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IRISH

Jameson 18

Bushmills 18
Redbreast 19
)

WHISKEY/BOURBON
Bulleit Rye 18
Distillery 291 coLorADO 18
Michter’s Bourbon 18
Whistle Pig Farmhouse Rye 40
Jack Daniels 16
Woodford Reserve 20
Knob Creek 16
Maker’s Mark 18
Basil Hayden’s 20
AD Law’s Four Grain 20
Blanton’s 20
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Absolut 16

Vanilla, Mandarin, Citron

Grey Goose 18
Ketel One 16
Tito’s 16

Chopin 16

Plymouth 18
Beefeater 16
Lee’s Lavender 16
Hendrick’s 18
Bombay Sapphire 16

Tanqucray I8
6 O'clock 16

:

Ron Zacapa 20
Captain Morgan 16
Mount Gay xo0 20

(_Tequila

Herradura Silver 16
Patron Silver 20

Corzo Reposado 18
Don Julio 1942 35

\N

S/

WHITE

Chardonnay

St. Francis
Sonoma Valley, CA 14

Jax Y3

Napa Valley, CA 18

Pinot Grigio

Sauvignon Blanc

Honig

Napa Valley, CA 16 Alto Adige, Italy 19

Riesling
Dr. H. Thanisch Kabinett

Bernkastel Badstube, Germany 19

RED
Red Blend

Querceto Tuscan Red
Tuscany, ltaly 14

Malbec

Decero

Cabernet Sauvignon

Paul Dolan
Mendocino, CA 20

Black Stallion

Napa Valley, CA 21

Merlot
Trig Point

Pinot Noir
Lyric Wines
Monterey, CA 20
ROSE
Fleur de Mer
Cotes de Provence, France 16
SPARKLING
Le Colture

Prosecco, Brut, Italy 16

Mas de Daumas

Languedoc, France 19

Cantina Valle Isarco

Argentina, Mendoza 16

Alexander Valley, CA 19
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Desserts

STICKY TOFFEE PUDDING 13

Toffee Sauce, Drambuie Whipped Cream
(Egg, Milk, Wheat)

CHOCOLATE PECAN TART 12
Guinness Ice Cream (Egg, Milk, Tree Nuts, Wheat)

LEMON RASPBERRY TART 12

Lemon Curd, Fresh Raspberries
Colorado Honey Custard, Sweet Dough Crust
(Egg, Milk, Wheat)

PEAR PANNA COTTA 12
Cinnamon Vanilla Bean Panna Cotta
Pear Gelée, Cinnamon Shortbread
(Egg, Milk)

CAST IRON SMORE 12
Brownie, Dark Chocolate 66% Ganache
Roasted Marshmallow (Egg, Milk, Wheat)

SELECTION OF ICE CREAMS (Egg, Milk)
AND SORBETS 12

A 20% service charge will be added to your total check.
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