
Cocktail
 

s 
BLACKLISTED  15

Bulleit Rye, blackberry, honey, lemon 

GOLD RUSH  14 
Maker’s Mark, lemon, honey, apple bitters 

APEROL EFFECT  16 
Casamigos Blanco, Aperol, lemon, 

orange bitters, simple syrup, thyme sprigs 

ROSÉ MARTINI  15 
Ketel One Botanical Grapefruit & Rose, 

rosé wine, vanilla, lemon, mint 

RÉMY CLASSIC SIDECAR  15 
Rémy Martin 1738 Accord Royal, 

Cointreau, lemon 

FIND YOUR ZEN  16 
Bombay Sapphire Gin, St~Germain, lemon, 

jasmine green tea, honey syrup 

SWIFT 75  16 
The Glenlivet 12yr, lime, passion fruit, prosecco 

RIVIERA  16 
Maker's Mark, blood orange liqueur, 

sweet vermouth, Averna Amaro, 
cardamom bitters 

Zero-Proof Coc
 

ktails 
SUNSHINE FIX  8

Orange juice, lime, coconut, ginger beer, cinnamon 

PIÑA COLADA  8 
Pineapple juice, cream of coconut 

LYRE'S PASSION FRUIT MOJITO  8 
Lyre's White Cane Spirit, lime, passion fruit purée, 

sugar, soda water, mint 

C O C K T A I L S

S H E R A T O N  D E N V E R  D O W N T O W N  H O T E L
1 5 5 0  C O U R T  P L A C E ,  D E N V E R ,  C O  8 0 2 0 2

3 0 3  8 9 3  3 3 3 3  



Cocktails on Tap 
16TH STREET MARGARITA  15 

Herradura Silver Tequila, orange liqueur, 
lime, agave nectar 

THE COMMONS OLD FASHIONED  14 
Old Forester, simple syrup, 

Angostura bitters, Amarena cherry 

Loca l Draf t Beer 
NOT2COMMON CRISPY LAGER  9 

Odell Brewing Co | 5% 

WESTBOUND ITALIAN PILS  9 
Westbound & Down Brewing Co | 5.5% 

COORS LIGHT  7 
Coors Brewing Co | 4.2% 

RISE & CLIMB KÖLSCH  9 
New Terrain Brewing | 5.4% 

MOPED BLOOD ORANGE WITBIER  9 
New Image Brewing | 5% 

SINGLE BY CHOICE HAZY PALE ALE  9 
New Image Brewing | 5% 

COLORADO PALE ALE  9 
Westbound & Down Brewing Co | 5.6% 

ODELL IPA  9 
Odell Brewing Co | 7% 

VOODOO RANGER JUICY HAZE IPA  9 
New Belgium Brewing | 7.5% 

MYRCENARY DOUBLE IPA  9 
Odell Brewing Co | 9.3% 

DOMESTIC CAN 7 | IMPORTED CAN 8 

O N  T A P  



*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. 

B R E A K F A S T  

Breakfast 
weekdays 6 am - 10 am • weekends 6 am - 11 am 

our farm-fresh eggs are sourced locally 

LOCAL FAVORITES 

BREAKFAST BUFFET  25 | KIDS 12 & YOUNGER  13 
a wide variety of hot and cold offerings including 

smoked salmon | cheese and charcuterie 
fresh fruit | yogurt | house breakfast pastries | oatmeal 

potatoes | bacon | sausage 
eggs* and omelet of your choice 

ALL-AMERICAN*  18 
two eggs your way 

choice of protein: bacon, pork sausage, ham steak 
or turkey sausage | crispy potatoes | toast 

STEAK & EGGS*  22 
top sirloin | herb compound butter 

black pepper Gruyère grits 
eggs prepared any style 

BREAKFAST SKILLET*  18 
two eggs your way | crispy potatoes 

red bell peppers | onion | tomatoes | jalapeño 
pepper jack cheese | green chili | toast 

add ham, bacon or sausage 5 

CHILAQUILES*  18 
two eggs your way | house-fried tortilla chips 
salsa roja | chorizo | queso fresco | crema 

SMOTHERED BREAKFAST BURRITO  19 
scrambled eggs | crispy potatoes | chorizo 

onions | cheddar | green chili 

POBLANO BISCUITS & GRAVY  18 
poblano biscuits | Front Range gravy 

7X ground beef 

BELGIAN WAFFLE  17 
whipped butter | maple syrup or house-made fruit compote 

whipped cream 

AVOCADO TOAST*  16 
poached egg | smashed avocado | arugula 
 heirloom tomato & radish salad | crema 

Aspen Baking sourdough 

CLASSIC BAGEL WITH LOX  17 
smoked salmon | herbed cream cheese | capers 

pickled red onion | everything bagel 



Breakfast 
weekdays 6 am - 10 am • weekends 6 am - 11 am 

our farm-fresh eggs are sourced locally 

B R E A K F A S T  

*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. 

BENEDICTS 

SMOKED TROUT*  19 
smoked trout 

green chili hollandaise 
poached egg 

arugula & roasted tomato salad 

PORK BELLY*  19 
braised pork belly 

green chili hollandaise 
poached egg 

MILE HIGH*  19 
poached egg 

smashed avocado 
pickled red onion 

lemon & dill hollandaise 
prosciutto 

Aspen Baking English muffin 
arugula & tomato salad 

add ham or smoked salmon 5 

OMELETS 
make any omelet a scramble | sub egg whites 

THE DENVER  17 
ham | cheddar cheese 
bell peppers | onions 
crispy potatoes | toast 

THE POWER OMELET  18 
egg whites | asparagus 

red bell peppers | onion Gruyère 
| arugula salad toast 

YOUR CHOICE  19 
crispy potatoes | toast 
choose three items to add 

to your omelet: 
ham | bacon | cheddar cheese 

pepper jack cheese 
Swiss cheese | bell pepper 
tomato | mushroom | spinach 

SIDES 
substitute fresh fruit for potatoes  2 

CEREAL  6 
choose from variety 

STEEL-CUT OATMEAL  11 
granola | fresh berries 

GOAT CHEESE & 
BLACK PEPPER GRITS  11 

HOUSE-BAKED BREAKFAST PASTRY  4 
choice of Danish, muffin 

or croissant 

TOAST  4 
Aspen Baking freshly 

baked breads: sourdough, 
multigrain, white, 

marbled rye, 
English muffin 

BAGEL  6 
plain, everything or wheat 

whipped cream cheese 
add smoked salmon 
cream cheese 3 



A L L  D A Y  

*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. 

All Day 
available 11 am - close 

SHARE PLATES 

GREEN CHILI SPICED NUTS  7 
almonds | pistachios 

hazelnuts 

COMMON SEASONED FRIES  9 
lemon aioli 

BAVARIAN PRETZEL  12 
pimento cheese | beer mustard 

COMMON BOARD  26 
local cured meats 
artisan cheese 

MARGHERITA FLATBREAD  16 
confit garlic 
Divina tomatoes 
fresh mozzarella 

basil 

HOUSE CHICKEN WINGS  18 
choice of: 

green chili garlic dry rub, 
classic Buffalo or 

Front Range peach BBQ 

SALADS 

COLORADO COBB  19 
romaine | chicken breast | roasted corn 

heirloom cherry tomato | hard-boiled egg | cucumber 
bacon | roasted poblano ranch 

HARVEST  17 
arugula | roasted beet mélange | toasted pecans 

fried goat cheese | lemon honey vinaigrette 

POWER BOWL  17 
mixed greens | baby kale | sweet potato | carrots 

asparagus | watermelon radish | feta 
spiced pepitas | peach vinaigrette 

CAESAR  15 
romaine | brown butter croutons | parmesan 

house-made Caesar dressing 

PROTEINS 
tofu 3 | chicken 7 | shrimp 8 | salmon* 8 | steak* 15 



A L L  D A Y  

*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. 

SWEET TREATS 

COOKIES AND CREAM 
CHOCOLATE CAKE  14 
cream cheese frosting 

chocolate sauce | vanilla cream 
cookie and cream ice cream 

fresh strawberries | oreo crumbs 

PUMPKIN CHEESECAKE  14 
vanilla tart shell 

pecan praline 
chocolate ganache 

vanilla cream | candy kumquats 

PALISADE PEACH COBBLER  13 
oats streusel 

pineapple marshmallows 
vanilla ice cream 

All Day 
available 11 am - close 

HANDHELDS 
served with french fries, sweet potato fries, onion rings or 

house salad 

HOUSE CLUB  18 
oven-roasted turkey | bacon 
lettuce | cheddar cheese 

tomato | Dijonnaise 
sourdough bread 

COMMON BURGER*  19 
cheddar cheese 

spicy peach aioli 
onions | tomato | lettuce 

add bacon  3 
sub Beyond burger  3 

SPICY CHICKEN  17 
fried buttermilk 
chicken breast 

classic Buffalo sauce 
creamy coleslaw 
brioche bun 

CHICKEN CIABATTA  17 
braised chicken | basil pesto 
sliced mozzarella | tomato 

arugula 

PORK SCHNITZEL SANDWICH  18 
arugula & red cabbage slaw 

grain mustard 

CHEF FAVORITES 

SIRLOIN STEAK*  34 
herbed fingerlings 

compound butter | broccolini 

PAN-SEARED SALMON  24 
butternut squash purée 

roasted root vegetable succotash 
cipollini onions 

ROASTED CHICKEN  25 
farro vegetable salad 
arugula | lemon & caper 

vinaigrette 

VEGAN BOWL  20 
Colorado Gold bbq seitan 

jambalaya (VG) 

FISH & CHIPS  22 
Blue Moon®-battered cod | fries | green chili tartar sauce 

charred lemon 




