
plates

 

handhelds
 

dessert

a la carte

bread pudding 12 + a la mode +3 | fruit crisp cobbler 9 + a la mode +3

chocolate cake 12 + a la mode +3 

fries +5 | garlic mash +8 | sauteed green beans +8 | side house or caesar salad +7 

broccolini +7 | asparagus +7

buffalo, chipotle bbq, memphis dry rub or teriyaki, with carrots, celery, ranch

coconut shrimp, slaw, toasted sesame seeds, green onion, spicy siracha aioli 

fried calamari, pepperoncini, harissa aioli, green onion, lemon aioli 

shredded brussel slaw, ponzu, toasted sesame seeds gf

olive oil, crispy chickpeas, carrots, celery, pita chips df

whipped ricotta, blistered cherry tomatoes, basil oil, grilled baguette 

add: chicken 7 | salmon* 10

mixed romaine, cherry tomatoes, croutons, parmesan, anchovy caesar dressing 

mixed greens, bacon, avocado, blue cheese crumble, tomato, almonds, ranch

arugula, yellow beets, pickled red onions, goat cheese, crushed pistachios 

17

16

19

10

17

16

16

22

13

16

served with crispy fries

smashburger

impossible burger

hot chicken sandwich 

4oz patties, white cheddar cheese, caramelized onion jam, tomato aioli, brioche bun

impossible patty, lettuce, tomato, onion, pickles, lemon aioli, potato bun

buttermilk fried thigh, hot nashville sauce, slaw, aioli, pickles, brioche bun

8oz bison patty, pepper jack, avocado, lettuce, tomato, onion, egg, lemon aioli, brioche bunbison burger 

vg

gf

gf

F I R E S P I C E

 DINNER

snacks
wings 

coconut shrimp 

crispy calamari 

seared ahi tuna* roasted

red pepper hummus 

whipped ricotta

salads
boulder caesar salad

bacon avocado chopped

golden beet salad

soup of the day

19

18

21

28

roasted wild mushrooms, caramelized onions, white wine, gruyère 

12oz ribeye, purple mash, tri-color carrots, red wine demi glaze

8oz airline breast, smashed potatoes, sauteed kale 

8oz seared salmon, garlic mash, citrus glaze, candied walnut, sauteed green beans 

20

48

24

28

mp

vg

gf

gf df

gf

wild mushroom campanelle

grilled ribeye 

brick chicken 

pan seared salmon* 

weekly special

add: chicken 7 | salmon *10

vg / vegetarian gf / gluten free df / dairy free

 

 20% gratuity will be automatically applied for parties of 6 or more. 

*these items may be served raw or undercooked based on specification or contain raw or
undercooked ingredients. consuming raw or undercooked meats, poultry, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.
please inform your server of any allergens or dietary restrictions.
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cocktails beer

wine

Prosecco, Mionetto

Chardonnay, Cakebread

Chardonnay, Ancient Peaks

Pinot Grigio, Riff

Sauvignon Blanc, Matanzas Creek

Albariño, Burgans

Rosé, Flurs de Prarie

Moscato, Sutter Home

red

Pinot Noir, Ayres

Malbec, Nicolas CatenaMalbec

Cabernet Sauvignon, Daou

Cabernet Sauvignon, Quilt

Zinfandel, Pedroncelli ‘Mother Clone’

Merlot, Josh Cellars

15

16

15

19

16

16

 18

21

15

13

14

15

18

14

75

100

65

60

65

65

75

60

65

65

65

100

65

65

sparkling

white & rosé
Mojito

Cruzan Rum, Lime, Mint

Martini

Grey Goose, Vermouth, Olive Brine

Cosmopolitan

Titos, Cointreau, Lime, Cranberry

Lemon Drop Martini

Titos, Triple Sec, Lemon, Sugar

Negroni

Beefeater, Campari, Carpano Antica 

Manhattan

Bulleit Rye, Carpano Antica, Angostura bitters

Boulevardier

Bulleit, Campari, Carpano Antica

classics

 

 

18

18

19

19

21

21

16 

 

 

 

 

colorado draft

Station 26 Juicy Banger IPA

Avery White Rascal Belgian 

White Graham Cracker Porter

Breckenridge Avalanche Ale 

Coors Light

Michelob Ultra 

domestic + import

10

7

Bud Light

Corona Extra 

Blue Moon 

Stella Artois

Heineken 

Miller Lite

Coors Banquet 

Tivoli Mountain Squeeze IPA Good

Company Hard Seltzer

Athletic Free Wavy Hazy IPA N/A

 

Fire + Spice Smoked Old Fashioned

Leopold Bros., Demerara, Pimento bitters

Naked + Famous

Vida Mezcal, Aperol, Yellow Chartreuse, Lime

Spicy Paloma

Cimarron Reposado, Habanero, Grapefruit, Lime

Tommy’s Margarita

Don Julio Blanco, Lime, Agave

Great Heights  N/A

Giffard, Pomegranate, Pineapple, Lime, Ginger Beer

Espresso Martini

Wheatley, Vanilla , Espresso, Coffee Liqueur

Passionfruit Martini

Titos Vanilla, Lime, Passionfruit, Prosecco

Southside

Hendricks Gin, Lemon, Mine, Cane Syrup

Bourbon Berry Smash

Makers Mark, Lemon, Raspberry, Blackberry, Mint

14

16

16

16

17

13

16

16

16


	snacks
	FIRE
	SPICE
	wings  coconut shrimp  crispy calamari  seared ahi tuna* roasted red pepper hummus  whipped ricotta
	buffalo, chipotle bbq, memphis dry rub or teriyaki, with carrots, celery, ranch
	coconut shrimp, slaw, toasted sesame seeds, green onion, spicy siracha aioli
	fried calamari, pepperoncini, harissa aioli, green onion, lemon aioli
	shredded brussel slaw, ponzu, toasted sesame seeds
	gf
	olive oil, crispy chickpeas, carrots, celery, pita chips
	df
	whipped ricotta, blistered cherry tomatoes, basil oil, grilled baguette
	17 16 16 22 13 16
	salads
	add: chicken 7 | salmon* 10
	boulder caesar salad bacon avocado chopped golden beet salad soup of the day
	vg
	mixed romaine, cherry tomatoes, croutons, parmesan, anchovy caesar dressing
	mixed greens, bacon, avocado, blue cheese crumble, tomato, almonds, ranch arugula, yellow beets, pickled red onions, goat cheese, crushed pistachios
	gf
	gf
	17 16 19 10

	handhelds
	served with crispy fries
	smashburger impossible burger hot chicken sandwich
	4oz patties, white cheddar cheese, caramelized onion jam, tomato aioli, brioche bun impossible patty, lettuce, tomato, onion, pickles, lemon aioli, potato bun buttermilk fried thigh, hot nashville sauce, slaw, aioli, pickles, brioche bun 8oz bison patty, pepper jack, avocado, lettuce, tomato, onion, egg, lemon aioli, brioche bun
	19 18 21 28
	bison burger

	plates
	wild mushroom campanelle grilled ribeye  brick chicken  pan seared salmon*  weekly special
	roasted wild mushrooms, caramelized onions, white wine, gruyère
	vg
	add: chicken 7 | salmon *10

	12oz ribeye, purple mash, tri-color carrots, red wine demi glaze
	gf
	8oz airline breast, smashed potatoes, sauteed kale
	gf df
	8oz seared salmon, garlic mash, citrus glaze, candied walnut, sauteed green beans
	gf
	20 48 24 28 mp

	a la carte
	fries +5 | garlic mash +8 | sauteed green beans +8 | side house or caesar salad +7
	broccolini +7 | asparagus +7

	dessert
	bread pudding 12 + a la mode +3 | fruit crisp cobbler 9 + a la mode +3
	chocolate cake 12 + a la mode +3
	gf / gluten free
	df / dairy free
	vg / vegetarian

	DINNER
	20% gratuity will be automatically applied for parties of 6 or more.


	cocktails
	beer
	classics
	colorado draft
	domestic + import

	wine
	sparkling
	white & rosé
	21 15 13 14 15 18 14
	15 16 15 19 16 16
	100 65 60 65 65 75 60
	65 65 65 100 65 65
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