
All-Day Menu
AVAILABLE 11 AM–CLOSE

Share Plates
CHICKEN TORTILLA SOUP	 10

Queso Fresco | Lime | Cilantro

CAST IRON ELOTE QUESO	 16

Chorizo | Queso Fresco | Raquelitas Tortilla Chips

HOUSE GREEN CHILE CORNBREAD	 9

Whipped Honey Butter

ROASTED RED PEPPER HUMMUS	 14

Crudité | Pita Chips

BUFFALO CHICKEN DIP	 17

Blue Cheese | Crispy Onions | Pita Chips

COMMONS SEASONED FRIES	 10

Mojo Aioli

COMMONS BOARD	 29

Artisan Cheese | Accoutrements

HOUSE CHICKEN WINGS	 18

Choice of: Classic Buffalo | Bourbon BBQ | 
Chipotle Mango Dry Rub

BEEF BIRRIA QUESADILLA	 20

Asadero Cheese | Salsa Roja | Sour Cream

Salads
COMMONS COBB	 21

Chicken Breast | Bacon | Heirloom Cherry 
Tomato | Hard-Boiled Egg | Point Reyes 
Blue Cheese | House-Made Ranch Dressing | 
Crispy Onion

COURT PLACE HOUSE	 19

Cucumber | Carrot | Heirloom Cherry Tomato |  
Goat Cheese | Pepitas | Citrus Vinaigrette

CAESAR	 17

Parmesan | Crostini | House-Made Caesar 
Dressing

PROTEINS

Falafel	 6 
Chicken	 8 
Salmon*	 10 
Flat Iron Steak*	 16

Commons Classics
SERVED WITH FRENCH FRIES,  
SWEET POTATO FRIES, ONION RINGS, 
HOUSE CHIPS OR HOUSE SALAD

SMOKED TURKEY & BACON	 19

River Bear Smoked Turkey | Tomato | Lettuce |  
Cheddar Cheese | Dijonnaise | Sourdough

TROUT BLT	 20

Fried Trout Filet | Bacon | Tomato | Lettuce | 
Lemon Herb Aioli | Sourdough

BELT*	 18

Tomato | Lettuce | Bacon | Tomato Jam | 
Over-Medium Eggs

16TH STREET REUBEN	 21

River Bear Pastrami | Sauerkraut |  
Swiss Cheese | 1,000 Island | Rye

16TH STREET RACHEL	 21

River Bear Smoked Turkey | Coleslaw |  
Swiss Cheese | 1,000 Island | Rye

CAPRESE	 17

Fresh Mozzarella | Tomato Jam | Basil Pesto |  
Arugula | Ciabatta

Add: Chicken  8 | Flat Iron Steak*  16

Commons Chicken 
Sandwiches
CRISPY OR GRILLED

SPICY CHICKEN	 21

Buffalo Aioli | Coleslaw

CHICKEN & BACON	 21

Tomato | Lettuce | Cheddar | Bacon

CHICKEN PARMESAN	 21

Pomodoro | Provolone | Parmesan

Commons Burgers*

ADD: BACON  3 | AVOCADO  3 |  
FRIED EGG  3 | CRISPY ONIONS  3

CLASSIC*	 22

Tomato | Lettuce | American Cheese |  
Mile-High Sauce

RANCHER*	 24

Tomato | Lettuce | Pepper Jack Cheese | 
Bacon Jam | Bourbon BBQ | Onion Ring

HAZEL DELL MUSHROOM*	 22

Tomato | Lettuce | Swiss Cheese |  
Truffle Aioli | Local Mushrooms

Chef Favorites
STEAK FRITES*	 32

Flat-Iron Steak | Seasoned Fries | 
Horseradish Aioli

FISH & CHIPS	 24

Blue Moon Battered Cod |  
Green Chili Tartar Sauce | Lemon

Desserts
CHOCOLATE ALMOND NAPOLEON	 16

Chocolate Cake | Almond Cake |  
Citrus Cream | Frangelico Whip

GARDEN PARTY POPSICLE MOUSSE	 15

Ricotta Chiffon Cake | Graham Sable | Mojito 
Jelly | Peach Ruby Mousse | Mango Compote

BERRY VANILLA CHEESECAKE	 15

Vanilla Cheesecake | Berry Compote | Basil 
Green Tea Cream | Lemon Strawberry Sauce
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*This item may be served raw or undercooked based on your specification or contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 4.13.26



Beverages
Coffee
FRESHLY BREWED COFFEE	
REGULAR/DECAF	4.5 | 5 | 5.5

ESPRESSO	 4 | 4.5 | 5

CAFÉ  
AMERICANO	 5.5 | 6 | 6.5

ESPRESSO  
MACCHIATO	 4.5 | 5 | 5.5

CAPPUCCINO	 6.5 | 7 | 7.5

LATTE	 6.5 | 7 | 7.5

VANILLA LATTE	 7.5 | 8 | 8.75

FLAT WHITE	 6.5 | 7 | 7.5

CAFÉ MOCHA	 7.25 | 8 | 8.75

CARAMEL  
MACCHIATO	 7.25 | 8 | 8.75

COLD BREW	 5.5 | 6.25 | 7

HOT CHOCOLATE	 5 | 5.5 | 6

CHAI LATTE	 6.5 | 7.25 | 8

MATCHA LATTE	 6.5 | 7 | 7.5 

HOT TEA	 4.5 | 5 | 5.5

ICED TEA	 4.75 | 5.25 | 5.75

SHAKEN  
ICED TEA	 4.75 | 5.25 | 5.75

Cocktails
EARL GREY MULE	 18

Ketel One Botanical Grapefruit 
and Rose, Earl Grey, Lime,  
Fever-Tree Ginger Beer

PASSION PALOMA	 19

Patron Reposado, Lime,  
Passion Fruit, Fever-Tree 
Grapefruit Soda, Salt

GOLD AND SAFFRON	 18

Woodford Reserve Bourbon,  
Bee Squared Vanilla & Saffron 
Honey, Lemon, Cherry Bark 
Vanilla Bitters

CHERRY BLOSSOM	 18

Grey Goose Essences Strawberry 
& Lemongrass, Lemon, Vanilla,  
Ku Cha Cherry Blossom Green Tea

GREEN APPLE GIMLET	 18

Tanqueray Ten, Lime, Green Apple

TOBACCO BEATNIK	 19

Basil Hayden Bourbon,  
Averna, Tawny Vintage Port, 
Tobacco Bitters

THE SMOKY MANGO	 18

Del Maguey Vida Clásico, Mango,  
Creme de Cacao, Lime, Tajin

BLOOD ORANGE SPRITZ	 18

Aperol, Blood Orange Liqueur, 
Lemon, Prosecco, Club Soda

Zero-Proof 
Cocktails
BLUEBERRY TONIC	 15

Lyres London Dry, Lime, Blueberry 
Pomegranate Kombucha

STRAWBERRY  
“NAH”PEROL SPRITZ	 15

Lyres Red Aperitif, Strawberry, 
Lemon, Fever-Tree Elderflower 
Tonic, Club Soda

SATURN’S RINGS	 15

Lyres London Dry, Lemon, 
Orgeat, Passion Fruit

Cocktails on Tap
16TH STREET MARGARITA	18

Herradura Silver Tequila, Orange 
Liqueur, Lime, Agave Nectar

THE COMMONS  
OLD FASHIONED	 18

Old Forester, Simple Syrup, 
Angostura Bitters, Amarena Cherry

Local Draft Beer
NOT2COMMON  
CRISPY LAGER	 10

Odell Brewing Co. | 5%

KERNEL MEXICAN-STYLE 
LAGER	 10

Odell Brewing Co. | 4.7%

ITALIAN PILS	 10

Westbound & Down  
Brewing Co. | 5.5%

COORS LIGHT	 9

Coors Brewing Co. | 4.2%

EASY STREET WHEAT	 10

Odell Brewing Co. | 4.6%

LIGHTSHINE RADLER	 10

Wibby Brewing 4.5%

RISE & CLIMB KOLSH	 10

New Terrain Brewing Co 5.4%

COLORADO PALE ALE	 10

Westbound & Down  
Brewing Co. | 5.6%

ODELL IPA	 10

Odell Brewing Co. | 7%

VOODOO RANGER  
JUICY HAZE IPA	 10

New Belgium Brewing | 7.5%

DOMESTIC CAN	 9

IMPORTED CAN	 10

LOCAL CAN	 10

Wine by the  
Glass/Bottle
BUBBLES	 6OZ/9OZ/BOTTLE

PROSECCO, MIONETTO 
DOC BRUT	 15/19.5/58

Veneto, ITA

BRUT SPARKLING,  
ARGYLE	 17/21.5/64

Willamette Valley, OR

WHITE	 6OZ/9OZ/BOTTLE

ROSÉ, FLEURS  
DE PRAIRIE	 15/19.5/58

Côtes de Provence, FRA

PINOT GRIGIO,  
PIGHIN	 16/20.5/61

Friuli-Venezia Giulia, ITA

PINOT GRIS BLEND, THE OBC  
WINE PROJECT	 15/19.5/58

Fort Collins, CO

RIESLING,  
ST. MICHELLE 	 14/18.5/54

Columbia Valley, WA

SAUVIGNON BLANC, 
HONIG	 16/20.50/61

Napa Valley, CA

SAUVIGNON BLANC,  
KIM CRAWFORD	 16/20.5/61

Marlborough, NZL

CHARDONNAY,  
CHALK HILL 	 15/18/48

Sonoma, CA

CHARDONNAY,  
SONOMA-CUTRER	 18/22.5/67

Russian River Ranches, Sonoma 
Coast, CA

CHARDONNAY,  
J. LOHR ESTATES	 15/19.5/58

Riverstone, Monterey County, CA

RED 6OZ/9OZ/BOTTLE

PINOT NOIR,  
ARGYLE	 18/22.5/67

Willamette Valley, OR

PINOT NOIR,  
MEIOMI	 17/21.5/64

Monterey, Santa Barbara, 
Sonoma, CA

PINOT NOIR,  
ROUTESCTOCK	 16/20.50/61

Sonoma Coast, CA

PINOT NOIR,  
FOUR GRACES 	 16/21/66

Willamette Valley, OR

RED BLEND, THE OBC  
WINE PROJECT	 15/19.5/58

Fort Collins, CO

RED BLEND,  
DECOY	 16/21.5/64

Sonoma County, CA

CABERNET SAUVIGNON, 
JOSH CELLARS	 15/19.5/59

Craftsman’s Collection, CA

CABERNET SAUVIGNON, 
SEBASTIANI	 15/19.5/58

Sonoma, CA

CABERNET SAUVIGNON, 
DAOU	 18/22.5/67

Paso Robles, CA

MERLOT,  
ST. FRANCIS	 18/22.50/67

Sonoma County, CA

Wine by  
the Bottle
ROSÉ, SPACE AGE	 69

Central Coast, CA

SAUVIGNON BLANC, 
BLINDFOLD 	 90

Sonoma County

CHARDONNAY, 
KENWOOD “SIX RIDGES” 	 81

Sonoma County

PINOT NOIR, BANSHEE	 69

Sonoma County

RED BLEND,  
THE PRISONER 	 95

California

Bubbles by  
the Bottle
SPARKLING

BRUT SPARKLING	 64

Chandon, CA

BRUT CHAMPAGNE,  
MOËT & CHANDON, 
IMPÉRIAL	 179

Épernay, FRA

BRUT CHAMPAGNE,  
VEUVE CLICQUOT,  
YELLOW LABEL	 214

Reims, FRA
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