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GLUTEN-FREE

STARTERS

PRETZEL WITH PHANTOM BEER CHEESE ©

box car beer cheese, sweet onion beer mustard / 13.5

QUESO & CHIPS

white queso, chorizo, green chili / 12

FRIED PICKLES ©

box car beer battered spicy pickle spears,
srlracha ranch / 9. 5

NACHOS ¢ ©

tortilla chips, white queso, black beans, pico de gallo,
sour cream, pickled jalaperfios, cotija / 13
add guacamole +2 / chicken +6 / carnitas +5

PUB WINGS
choice of sauce: dry ranch, buffalo, bbqg / 16

LOADED GREEN CHILI FRIES

white queso, pork or veggie green chili, cotija,
lime crema, cilantro / 13
add carnitas +5

EDAMAME ©

chili crunch sauce, sesame seeds, cilantro / 11

ELOTEDIP &

mexican street corn, lime, cotija, cilantro, tajin,
tortllla chlps / 13

SPICY RED PEPPER HUMMUS O

roasted red pepper hummus, seasonal
vegetables, naan / 13

ENTREES

SHEPHERD'S PIE

ground beef, carrots, peas, corn, beer gravy, whipped
potatoes / 17

VEGGIE SHEPHERD S PIE o

mushrooms, carrots, peas, corn, beer gravy, whipped
potatoes / 16

GRILLED SALMUN

za'atar crusted salmon, couscous, pisto, sumac labneh / 25

LEMON TABASCO FRIED CHICKEN

battered chicken, steamed broccoli, mashed potatoes,
blue cheese, scallions / 18

CARNITAS TACOS

house-smoked carnitas, corn tortillas, lime crema, salsa,

cilantro, cotija, tortilla chips, white queso / 16

CRISPY FISH TACOS

box car beer battered cod, corn tortillas, red cabbage
slaw, sriracha ranch, lime, fried jalapefio, avocado,
cotija, tortilla chips, white queso / 17

GRILLED PORK CHOP”

garlzc and smoked paprika rubbed pork chop, boudin
rice, sautéed shrlmp trmlty sauce, scallions / 19 5

CHICKEN & WAFFLES

fried chicken, ricotta & thyme waffle, hefeweizen maple
syrup, candied pecans, pancetta lardon, hot sauce
butter, scallions / 17

FISH & CHIPS

box car beer battered cod Coleslaw tartar / 17

MAC & CHEESE ©

toasted breadcrumbs, parmesan / 15
add chicken +6 / carnitas +5 / bacon +4
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With our weekly rotating taps, there are
always new flavors and combinations
to explore. Ask your server for some
pairing recommendations and favorites.
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SOUPS & SALADS

add to any salad: tofu + 4, chicken + 6, salmon + 10

VEGGIE GREEN CHILI 7 /9 ©
PORK GREEN CHILI 7 / 9

PHANTOM BEER CHEESE SUUP 7 / 9 O
BLT WEDGE

iceberg wedge, bacon, crispy onions, cherry tomatoes,
blue cheese crumbles, creamy blue cheese dressing / 13.5
add buffalo chicken tenders +6

PROSCUITTO & MELON SALAD

mixed greens, crispy and fresh proscuitto, melon, shishito
peppers, miso-honey vinaigrette, pepitas / 13

CHICKEN & BACON SALAD

mixed greens, cheddar, cherry tomatoes, chicken, bacon,
crispy onions, croutons, choice of dressing / 16.5

ROASTED BEET SALAD

mixed greens, roasted beets, pear, goat cheese, fried
almonds, proscuitto, verjus vinaigrette / 14

CAESAR"

romame croutons, parmesan caesar dl"ESSlT’lg/ll

HUUSE SALAIJ 0

mixed greens, cherry tomatoes, cucumber, cheddar,
croutons, choice of dressing / 10

dressings: ranch, blue cheese, box car balsamic, honey white
balsamic, honey mustard, verjus vinaigrette, sriracha ranch,
red wine vinaigrette, honey miso vinaigrette

BURGERS & SANDWICHES

includes your choice of fries or coleslaw, substitute sweet potato
fries or steamed broccoli +1, side salad +2, cup of soup +3

CLASSIC BURGER™

all-natural colorado beef pagy lettuce, tomato, onion,
plckles brloche bun / 16.5, add cheese +1

BISON BURGER*

all-natural colorado bison patty, lettuce, tomato,
onion, pickles, brioche bun / 18
add cheese +1 / bacon +3 / guacamole +2

VEGGIE BURGER ¢

impossible™ patty, lettuce, tomato, onion,
brioche bun / 165

PHANTDM BURGER®

all-natural colorado bison patty, smoked gouda, pickled
onions, green chili mayo, arugula, brioche bun / 19.5

PATTY MELT

all-natural colorado bee dfpatty box car caramelized
onions, swiss, russian ressing, marb erye / 175

BBU PULLED PURK

ghantom bbq sauce, coleslaw, crispy onions,
rioche bun / 15 5

NASHVILLE HOT CHICKEN SLIDERS

nashville hot chicken, ricotta & thyme waffle, hefeweizen
maple syrup, bread & butter pickles, red cabbage slaw,
sweet potato frles/ 7

RUEBEN

pastrami, swiss, sauerkraut, russian dressing,
marb erye / 17

THE FUNKY CHICKEN

fried chicken, pimento, bacon, hefeweizen maple glaze,

bread and butter pickles, lettuce, tomato, onion,
brioche bun / 16
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WINES

SPARKLING/ROSE

MIONETTO, PROSECCO italy 9 /36
LA VIEILLE FERME, SPARKLING ROSE france 11 / 44
AIX, STILL ROSE france 14 / 55

WHITE

HOUSE CHARDONNAY s /3.

SENDA VERDE ALBARINO spain 13 / 52

SCARPETTA, PINOT GRIGIO italy 12 /148
DRYLANDS, SAUVIGNON BLANC new zealand 13/ 52
SONOMA CUTRER, CHARDONNAY california 14 / 56
RED

HOUSE CABERNET SAUVIGNON & /32

DIORA, PINOT NOIR catifornia 12 / 48

DECOY, RED BLEND california 13 / 52

J. LOHR PASO ROBLES, SYRAH calfornia 12 / 48

SAN SIMEON CABERNET SAUVIGNON california 15 / 7577

SWEETS

GOAT CHEESE CHEESECAKE ©

lemon, blueberry & thyme compote, granola,
pistachio crust / 9

SEASONAL BREAD PUDDING ©

ask your server for details / 9

BROWNIE &

brownie, raspberry sauce, dulce de leche,

vanilla ice cream / 9

CHEF'S CHOICE CAKE ©

ask server for details / 9
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COCKTAILS

GREEN LIGHT, GO

gin, mint, matcha, honey, fresh lemon / 14

WILDEST DREAMS
vodka, raspberry, ginger, fresh lemon / 13

COSMIC REWIND

mezcal, guava, agave, fresh lime, tajin / 14

RUM & DONE

aged rum, passionfruit, guava, ginger, fresh lime / 15

COOL AS A CUCUMBER

gin, fresh lime, basil, cucumber, simple syrup / 11

PHANTOM MARGARITA

blanco tequila, agave, fresh lime, salt rim / 10
make it spicy /1

make it reposado / 2

make it coin style / 2

THE ELDERWAND
titos voqu, elderfﬂowen fre;h lremron,rsirrrlplef syrup / 2
HOPPED UP OLD FASHIONED

bourbon, house-hopped bitters, orange, cherry / 12

ESPRESSO MARTINI

vodka, espresso liqueur, simple syrup / 13

REBEL SMASH
bourbon, blackberry, fresh lemon / 10

ZERO PROOF

FELIZ FiZZ

gruvi bubbly rosé, strawberry shrub, basil /13
INVISIBLE STRING

seedlip notas de agave, fresh grapefruit, soda,

fresh lime /13

ROCKY MOUNTAIN SODAS

black cherry, prickly pear, rootbeer

SIPIT

served onice /' 6

FLOAT IT

add a scoop of vanilla ice cream / 9

SPIKEIT

add 1.50z house vodka, gin, rum, tequila, or whiskey / 13

ALLERGEN ALERT: The following major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree
nuts, peanuts, wheat, soy, and sesame. Please notify the staff for more information about these ingredients.

Items marked with a “*” may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.



