THE LIGHTER SIDE

FARM GREENS 4/7
MISO VINAIGRETTE

ROASTED BEETS 6/11
GREENS, TOFU GARLIC VINAIGRETTE, LABNA

VENETUCCI SPRING MIX 7/13
ROARING 40’s BLUE, RADISH, TARRAGON

FEATURED LOCAL GREEN 6/11
DASHI, PEANUTS, BACON

LOCAL SOMETHING OrR OTHER
WITH DAILY STUFF AND THINGS

TRIO OF SOUPS 9/17
CHILLED BEET, SPICY COCONUT LENTIL,
“CREAM” OF MUSHROOM

CHARCUTERIE &« RAW

CHICKEN PATE 7/13
WHIPPED HONEY, BLACK SEA SALT,
GRILLED BREAD

BUFFALO TARTAR 8/15
KIMCHI PUREE, EGG YOLK, NORI,
CHILI VINEGAR CHIPS

TUNA SASHIMI 10/19
CHARRED SCALLION, RADISH, TANADO

BELOVED

BRUSSELS SPROUTS 8/15
KOCHUJANG, POLENTA, MANCHEGO,
CANDIED LEMON ZEST

SPICY SHRIMP 10/19
GREENS, GARLIC, CHILIS, PEANUTS, CILANTRO

ROASTED CAULIFLOWER 8/15
ROASTED GARLIC MISO,
CARAMELIZED ONIONS, BASIL, CASHEWS

POTATO GNOCCHI 917
SPINACH, BEURRE FONDUE, “PESTO”

NOSH BURGER 9
CHILI RELISH, SHARP WHITE CHEDDAR,
CRISPY ONIONS

THE EXPERIENCE 20/persoN
5 PLATES, CHEF’S CHOICE

BREAKFAST rFor DINNER

THE FULL BREAKFAST 12/23
GRILLED BISON STEAK, SUNNY SIDE UP EGG,

CRISPY FRIED POTATOES
ADD BUTTERED TOAST AND JAM *1

CHICKEN & WAFFLES 11/20
SMOKED SERRANO MAPLE SYRUP

SHORT STACK 7/13
KIMCHI PANCAKES, SCALLION BUTTER,
SAKE GASTRIQUE, SCALLION

THE TRIFECTA 25
ALL 3 BREAKFAST ITEMS

OUT THERE

CRISPY FRIED TROUT HEADS 13
SERVED WITH A VARIETY OF HOUSE MADE
PICKLES AND DIPPING SAUCES

BUFFALO TONGUE BAHN MI 9/17
HOUSE MADE BAGUETTE,
BASIL CARROT SLAW,
CHILI VINEGAR POTATO CHIPS

FOIE GRAS 16
WHOLE WHEAT BEIGNET,
PALISADE CHERRIES, SALTY CARAMEL

Since opening in June 200ishhas been on a voyage to gather Colorado Springs
peopleandjourney the unknown together. Some of you hde=n on this adventure
with us for a long time&ndsome of you are just beginning; no matter the timeline, you
andnoshwill adventure forward together. We encourage you to continue to order a I
of a little, to challenge your tastemdminds in explong the unknown.

ADDITIONS *4 (2 PERSON MIN)
SAUTEED SAKE SHRIMP - GRILLED CHICKEN BREAST
GRILLED BISON SIRLOIN - ROASTED TROUT FILET “COURAGE IS THE POWER TO LET GO OF THE FAMILIAR”
SNACKS SWEETS LIQUID TREATS
NOSH MIX 1/4 LITTLE CUPS 3 DESSERT PLATTERS ,
VEGAN CHOCOLATE PUDDING LOLLIPOP FLIGHT 8 HOUSE MADE “CELLOS 4 PORT WINE
CHEESE PLATE -SEE CARD- LEMON MERINGUE ONE OF EACH LOLLIPOP LEMONCELLO DOW’S COLHEITA 1997 9
CHOCOLATE POT DE CREME LITTLE NIBBLES o LIMECELLO FRUITS, NUTS AND SPICES; VANILLA, TOASTY
() LENTIL HUMMUS 6/11
MOONPIE, AVOCADO FUDGE TRUFFLE, ORANGECELLO
LOCAL VEGGIES AND LAHVOSH CRACKERS LOLLIPOPS 3 DATE BAR, BERRY PANNA COTTA, GRAHMS 20yr TAWNY 12
BERRY PANNA COTTA PEANUT BUTTER CRUNCH FLIGHT OF ALL THREE 8 HONEY, BUTTERSCOTCH, CREME BRULEE,
HOUSE MADE POTATO CHIPS 3 ORANGE PEEL
ADD FRENCH ONION DIP *1 PEANUT BUTTER CRUNCH TUTTIFRUTTI 14

CRISPY KOREAN WINGS 7114

ROASTED BAGUETTE 2%

SALTED HONEY BUTTER AND PRESERVES

CHOCOLATE COVERED
POTATO CHIPS 3

EDAMAME 5/9

SWEET FRIES 4/7

CARAMEL OREO CHEESECAKE
COOKIES 1%
DATE BAR
MEXICAN CHOCOLATE MOONPIE
AVOCADO FUDGE TRUFFLE
MINI CAKES 5
BANANA CAKE
LEMON ANGEL FOOD CAKE
ASSORTED MINI CUPCAKES (3)

LEMON MERINGUE, BANANA CAKE,
ANGEL FOOD CAKE, MINI CUPCAKES, DATE BAR,
VEGAN PUDDING

CHOCOLATE LOVER'S 18
POT DE CREME, BERRY PANNA COTTA,
AVOCADO FUDGE TRUFFLE, MOONPIE, PEANUT BUTTER
CRUNCH, OREO CHEESECAKE, VEGAN PUDDING

THE DELUXE 28
POT DE CREME, ANGEL FOOD CAKE,
BANANA CAKE, LEMON MERINGUE, OREO CHEESECAKE,
BERRY PANNA COTTA, PEANUT BUTTER CRUNCH,
MOONPIE, DATE BAR, MINI CUPCAKES

FEATURES
NAVAN 8
VANILLA FROM GRAND MARNIER
ST GERMAIN w/ TWO CUBES 8
CANTON GINGER w/ TWO CUBES 8
FOUR MINI CHOCOLATE MARTINIS 10

CAMPARI ON THE ROCKS 8

DESSERT WINE

SELAKS, ICE WINE 7
GREAT BALANCE OF SWEETNESS AND ACIDITY

ROSENBLUM DESIREE 9
ROSENBLUM ZINFANDEL GRAPES WITH
CHOCOLATE ESSENCE

CHATEAU LARIBOTT, SAUTERNES 9
TOAST POINTS AND WHITE FRUITS,
LONG FRESH FINISH



We know you (and many others like you) love our patio. We love our patio. We want all our customers to be happy watth, tthencs and seree. In the past we have had problems with cold food, long drink times, misrun food and unhappy guests
We want to respect these lessons; learn, change and move to ensure all our guests have a great time through the emtire servic
We believe these gudielines will provide you with continuity in service. Happiness is vital, if there are any issues with these guidelines ek®ne of us aside to discuss.
12 people or less get regular open menu service and regular payment
13 people or more gets ydiamily style service with a special menu that works family style along with equal pay if separate checks are needddvéf 8t people, we can seat you 1 of 3 ways:
1. Leisure:We will seat you after your party fully arrives and then when we semble the table, meanwhile, you may cocktail around the bar or the outside lounge area (near the fire pits).
2. Flexible:We can seat you now for the claimed number of people. If the party does not fully show within 15 minutes and we neechtldesfewill gracefully take away the needed tables/chairs and your joiners will be on their own
when a table does open up next to your table, we will move your outside party members from their table to the newly assabibladd swap open tables for new gtes
3. Solid:We will set and seat for the full number of declared people. If the remaining parties do not fully show within 15 mirmlies meed tables/chairs, we will charge $20/person for any empty seat not available to other guests; |
there is no ned for tables there is no charge
Parties are allowed to move inside at any given time. If you would like to move back outside after moving inside, plisgseupagnt bill and begin again outside.
If the weather is too windy for food staying on platésg cold to leave the door open, or too rainy for food or comfort, we will close the patio. It vafpea when conditions allow.

HAPPY HOUR M-F 3-6rm

FOOD
NOSH MIX 1/4
CHEESE PLATE -SEE CARD-
CHOCOLATE COVERED HOUSE CHIPS 3

HOUSE MADE POTATO CHIPS 3
ADD FRENCH ONION DIP *1

ROASTED BAGUETTE 2%
SALTED BUTTER AND PRESERVES

LOCAL GREENS WITH MISO VIN 4/7
EDAMAME 5/9
SWEET FRIES 4/7

LENTIL HUMMUS 6/13
LOCAL VEGGIES AND LAHVASH CRACKERS

CRISPY KOREAN WINGS 7°°/14
POTACHOS 6/11

CALAMARI 7/13

NOSH BURGER 9

DRINK
%2 OFF ALL WINES BY THE GLASS
%2 OFF ALL DRAFT BEER

THESE MARTINIS 4°°
POMEGRANATE LEMONADE
NOSH COSMO
SVEDKA VODKA
PINNACLE GIN

THESE COCKTAILS 4
NOSHCOW MULE
CUBAN PASSION

%2 OFF ALL HOUSE SPIRITS 3

SANGRIAS
HOUSE WHITE 3°°/GLASS 17°°/CARAFE
ELDERFLOWER 4°°/22%°
GRAPEFRUIT 4°°/22%°
BLUEBERRY 4°°/22°°
SPICY PEAR 4°°/22%°
ELDERFLOWER PEAR 5/25

BLOODYS
HOUSE 7
CHIPOTLE 8
CUCUMBER 8
LIME 8
‘CELLOS

LEMON, LIME OR ORANGE 4
FLIGHT OF ALL THREE 8

DRAFT BEER 4

BRISTOL’S LAUGHING LAB or COMPASS IPA

SKA BREWING’S TRUE BLONDE ALE

BOTTLED BEER 4

ODELL’S EASY STREET WH EAT, CUTTHROAT
PORTER, IPA

TRUMER PILS

NEW BELGIUM 1554
ALASKAN AMBER

CORONA OR COORS LIGHT
NEW PLANET GLUTEN FREE

MARTINIS 9 (ExcepT FLIGHT)

MARTINIFLIGHT 10
NOSH COSMO, POM LEMONADE, FRANK'S MISTAKE

POMEGRANATE LEMONADE

BRIGHT POMEGRANATE, LEMON, SLIGHT EFFERVESCENCE
NOSH COSMO

KAFFIR LIME, WHITE CRANBERRY, HINTS OF ORANGE
SAKE MARTINI

SUBTLE COCONUT, LEMONGRASS; GINGER, ELDERFLOWER
FRENCH PEAR

BIG PEAR FLAVOR, ELDERFLOWER, BUBBLES

PATRON SOUR

HUGE CITRUS WITH LIME, LEMON & HINTS OF ORANGE

FRANK’S MISTAKE
SWEET ELDERFLOWER, WHITE CRANBERRY

CHOCOLATE MARTINIS
CHOICE OF: CHIPOTLE, ORANGE, PEANUT BUTTER

COCKTAILS &
I

CHOICE OF




