
Appetizers
Let’s Salsa & Mosh $13
Combination of house-made guacamole & salsa. Served w/tortilla chips 

Que Sora, Sora $13
House-made queso. Served w/tortilla chips

Red Hot Chile Rellenos $13
Roasted poblano pepper & blended cheese in a crisp wonton wrapper.
Served w/house-made pork green chile                                           
vegetarian green chile option available

Ba, Ba, Ba…Burrata $14
Cream-filled mozzarella ball served w/house-made tomato jam, 
arugula, basil chiffonade, black pepper and balsamic reduction. 
Side of RiNo bread

Hmmm, Hmmmm….Hummus $12
Rotating featured hummus spread. Served w/RiNo bread & vegetables

Big A** Pretzel $12
Prop n Pellar pretzel. Served w/Sawtooth Amber Ale mustard & queso

Mama’s Meatballs  $14
House-made combination beef & pork meatballs. Oven-roasted in 
red sauce and mozzarella. Served w/RiNo bread

SouP
RiNo Pork Green Chile bowl $10
Served w/tortillas

Salad
Add to any salad: grilled chicken (+$5), fried chicken (+$6), 
wild caught gulf shrimp (+$7), grilled OR fried tofu (+$4)

Hail To The Kale $13
Baby kale, roasted beets, almonds, carrots, goat cheese
Served w/passionfruit vinaigrette 

Supersonic & Aeroponic $14
Mixed greens, arugula, dried cranberries, candied walnuts, 
pepitas, smoked gouda cheese. Served w/balsamic vinaigrette

House Favs
“Under Pressure” Fried Chicken Sandwich    $16

Pickle-brined chicken breast, dill pickles, cabbage slaw, our 
sweet-n-spicy house sauce. Served w/french fries

Bulgogi’s On Parade $16
Asian-style cheesesteak, thinly sliced ribeye, caramelized onions, roasted 
poblano peppers, provolone cheese, sweet-n-spicy gochujang sauce. Topped 
with kimchi. Served w/french fries

The Way You Make ‘Patty’ Melt $13
Smashed burgers, american cheese, caramelized onions, toasted 
Texas toast, sambal aioli. Served w/french fries

Lettuce Wrap You In Tofu $16
Fried tofu, vermicelli noodles, button mushrooms, hot serrano peppers, 
bibb lettuce, mint & lemongrass. Topped w/tamari mint vinaigrette

10" Neapolitan Pizza
GF (+$4)

Stage Dive $15
House-made red sauce, cheese blend, Creminelli pepperoni, 
Polidori sausage, mushrooms, black olives, red onions

Margherita $15
House-made red sauce, hand-pulled mozzarella, Altius Farms basil 

Mic Drop   $16
Fig jam, mozzarella, smoked gouda, prosciutto, parmesan & arugula 

Amp’d Up   $16 
Garlic olive oil, feta cheese, mozzarella, spinach, roasted red peppers, 
artichoke hearts, kalamata olives

“It’s Corn” $16 
Elote style pizza: tomato & poblano sauce, queso fresco, mozzarella, roasted 
corn, jalapeños, red onions. Garnished with lime crema, chipotle cumin aioli, 
scallions, cilantro.  *Spicy

desserts
That’s All Folks, Carrot Cake $9

Non-Alcoholic Beverages
Soft Drinks    $5
Pepsi, Diet Pepsi, Dr. Pepper, Mountain Dew, Sierra Mist, Orange Crush, 
Schweppes Ginger Ale, Tropicana Lemonade, Ginger Beer ($6)

 Red Bull    $5
 Classic, Sugar Free, Watermelon

Jarritos Grapefruit     $4
Ozo Coffee    $4
Regular & Decaf

Iced Tea    $3
Sparkling Waters     $8
Present - Lemon Lime, Blood Orange  Voss - Sparking & Electrolyte
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We offer 6 packs to-go. 
Please ask your server for our current selection

For more in-depth beer descriptions, please visit 
lefthandbrewing.com/beers

Flights
Each flight has four 4oz beers

Not Available after 4pm on Mission Ballroom show nights

The Classics   $11
1265 Pilsner, Left Hand IPA, Sawtooth Amber, Milk Stout Nitro

Hoppy $11
Wook Bait IPA, Left Hand IPA, Black IPA, “Rotating IPA”

Summer Sippers $11
Breezy Does It, Polestar Pilsner, Haystack Wheat, 
Flamingo Dreams Nitro 

Nitro Beers $12
Flamingo Dreams Nitro, Key Lime Pie Nitro, Milk Stout Nitro, 
Peanut Butter Milk Stout Nitro

Heavy Hitters $13
St. Vrain Tripel, Double Milk Stout, Wake Up Dead, 
Galactic Cowboy Nitro

Left Hand beers
16oz $8 10oz $5.00
1265 
Pilsner | 5.2% alc/vol

Pink Slippers
Pale Ale | 4.5% alc/vol

Good & Gone 
Vienna-Style Lager | 5.0% alc/vol

Sawtooth 
Amber Ale | 5.3% alc/vol

Left Hand IPA 
West Coast IPA | 6.6% alc/vol

Wook Bait 
Citrusy & Light IPA | 6.0% alc/vol

Breezy Does It 
Passion Fruit Sour | 4.8% alc/vol

Dry-Hopped Polestar Pils 
Dry-Hopped Pilsner | 6.0% alc/vol

Haystack Wheat 
Hefeweizen Ale | 5.8% alc/vol

Juicy Goodness 
Hazy IPA |7.8% alc/vol

16oz $8.50 10oz $6
Milk Stout 
6.0% alc/vol

Milk Stout Nitro 
6.0% alc/vol

Dry Irish Stout Nitro 
4.3% alc/vol

Death Before Disco 
Porter | 6.0% alc/vol

Peanut Butter 
Milk Stout Brewed w/Peanuts  
6.2% alc/vol

Peanut Butter Nitro 
Milk Stout Brewed w/Peanuts 
6.2% alc/vol

Key Lime Pie Nitro 
Sour Ale w/ Lactose, Lime, Vanilla & 
Cinnamon | 7.3% alc/vol

Black IPA 
7.0% alc/vol

Flamingo Dreams Nitro 
Berry Blonde Ale | 4.7% alc/vol

10oz $9
St. Vrain 
Tripel Ale | 9.3% alc/vol

Galactic Cowboy Nitro 
Imperial Stout | 9.0% alc/vol

Double Milk Stout 
Imperial Milk Stout | 10.5% alc/vol

10oz $10
Wake Up Dead 
Imperial Stout | 10.2% alc/vol

�ink
Menu
GUEST
Craft Beers
NITRO Coffee Brown ALe 
Joyride Brewing | 5.5% alc/vol 
16oz $8.50

Beer for Brunch 
Goldspot Brewing | 4.0% alc/vol 
16oz $8.50 | 10oz $6.00

NA Beer
Juicy IPA 
Grüvi | 0.5% alc/vol

Golden Ale 
Grüvi | 0.5% alc/vol

Mocktails
Cranberry Cosmo 
Mingle Mocktails | 0.0% alc/vol | $8.00

Blood Orange
Elderflower Mimosa 
Mingle Mocktails | 0.0% alc/vol | $8.00

Hard Kombucha, 
tea, Ciders, 
seltzers
KOMBUCHA: The Original
Passion Fruit & Elderflower 
Jiant | 5.0% alc/vol | 12oz Can $9.00

KOMBUCHA: Hicamaya
Grapefruit & Hibiscus 
Jiant | 5.0% alc/vol | 12oz Can $9.00

TEA: Kiwi Strawberry 
Jiant | 7.0% alc/vol | 16oz Can $9.00

TEA: Peach 
Jiant | 7.0% alc/vol | 16oz Can $9.00

CIDER: off-dry 
Stem Cider | 7.0% alc/vol | 16oz $8.50

Seltzer: Snowmelt
Cucumber Basil  
Upslope | 5.0% alc/vol
16oz $8.00, 10oz $5.00

red wines
Attimo Rosso 
6oz $12 | 9oz $15

Angeline Pinot Noir 
6oz $12 | 9oz $16

Angeline Cabernet 
Sauvignon 
6oz $12 | 9oz $16

White & Rosé Wines
Bellafina Sparkling 
6oz $10 | 9oz $14

La Vieille Rosé                                                                         
6oz $10 | 9oz $14

House of Brown Chardonnay 
6oz $14 | 9oz $20

Angeline Savignon Blanc 
6oz $13 | 9oz $17

Ask about our 2
Nitro Guest Taps

http://lefthandbrewing.com/beers


Cocktails

specialty cocktails
Cow Bomb $13
Left Hands Milk Stout and a shot of Sinister Malt Whiskey
A Milk Stout and a Malt Whiskey made from the mash bill of it walk into a bar…

Resting Spritz Face $12
Vodka, Aperol, Fresh Lime, and Prosecco
The best damn Spritz in town

Basil Mule $12
Gin, Fresh Lime, Basil, Ginger Beer, and Aromatic Bitters
Light refreshing and delicious

When Doves Cry $13
Silver Tequila, Aperitivo Select, Fresh Lime, Q Grapefruit Soda
Kinda like a Paloma… but better

Left Hand Margarita Draft $12
Reposado Tequila, Cointreau, Agave, and Fresh Lime
On draft, Salt rim optional 

spicy Mezcalita $14
Mezcal, Cointreau, Agave, Fresh Lime, Blackberries, and Firewater
How hot do you want it? Mild, schmedium, or fuego?

Overproofed Old Fashioned $15
Overproof Bourbon, Raw Sugar, and Aromatic Bitters
The classic just made with REALLY strong bourbon

Sinister Old Fashioned $15
Bourbon, Espresso Liqueur, and Orange Bitters
A sinfully good Old Fashioned…

Espresso yourself Martini $14
Nitro Milk Stout, Irish Whisky, Marble Espresso Liqueur, and Coffee
Our delectable take on a crowd favorite
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�irits

Whiskey
Early Times $ 
Bourbon

Jack Daniels $ 
Fire Whiskey

Jack Daniels $$ 
Tennessee Sour Mash

Crown Royal $$

Crown Royal $$ 
Apple

Tin Cup Rye $$ 
Rye Whiskey

Peach Street Distilling $$ 
Whiskey

Tullamore D.E.W. $$ 
Irish Whiskey

Jameson $$ 
Irish Whiskey

Knob Creek $$

Suntory Toki $$ 
Japanese Whisky

Sinister $$ 
Whiskey                                                                                                                                                    
Left Hand collab w/Foundry Distilling

Woodford Reserve $$

Bulleit $$

Basil Hayden $$

Bulleit Rye $$

Crown Royal $$

Leopold Bros $$ 
Straight Bourbon Whiskey

Angel’s Envy $$$

Spirit Hound $$$ 
Colorado Whiskey

Lagavulin 8yr $$$ 
Scotch Whiskey

Laws $$$ 
Bourbon

Whistle Pig 10yr $$$ 
Rye Whiskey

Fireside Single Barrel $$$$ 
Single Barrel Select 124 proof                                                                                                                                                   
Barrel HAND selected by Left Hand RiNo

Vodka
Mile High Elevate $ 
Mile High Spirits’ Corn Vodka

Tito’s $$ 
Corn Vodka 

Ketel One $$

Ketel One $$ 
Cucumber/Mint

Grey Goose $$$

Tequila
El Jimador $ 
Blanco

Espolon $ 
Blanco

Herradura Silver $$ 
Silver

Casamigos $$$ 
Blanco

Casamigos $$$ 
Reposado

Patron $$$

Tres Generaciones $$$ 
Anejo

Clase Azul $$$$ 
Reposado

Don julio 1942 $$$$ 

Mezcal
Union Joven $$ 
Mezcal

Banhez, Espadin & Barril $$  
Mezcal


