
The Westin Denver Downtown 
1672 Lawrence St, Denver, CO 80202 
(303) 572-9100 

L U N C H 
BABY ARUGULA SALAD 14 
roasted red beets, Beehive Red Butte hatch chile, candied pepitas, blackberry golden balsamic vinaigrette 

CHOPPED SALAD 18 
crisp romaine, anasazi bean, tomato, red onion, cotija cheese, cilantro buttermilk dressing 
add chicken 12 or salmon 16 

HOT BIRD 18 
Red Bird Farms chicken thigh, sour cherry spread, brie cheese, brussels sprouts & apple 
slaw, hoagie roll, sea-salt fries 

FUNGI 16 
Hazel Dell mushroom, caramelized onion, spinach, applewood-smoked 
cheddar, balsamic-sea salt, heirloom tomatoes, griddled ciabatta 

BACON BURGER 20 
blend of angus chuck and brisket, white cheddar cheese, smoked bacon, lettuce, 
tomato, onion, pickle, sea salt fries 
add avocado or fried egg 3 

SOPAPILLAS 9 
cinnamon cream, seasonal jam 

TRIPLE-CHOCOLATE COOKIE 9 
chili-spiced ganache, berry compote 
a la mode 3 

ICE CREAM 8 
Sweet Action Creamery madagascar vanilla bean, french chocolate or salted butterscotch 

 Half  | Full 

ASPARAGUS & SORREL SOUP 6  | 9 
lemon-infused olive oil 

QUINOA SALAD 9  | 15 
roasted broccolini, orange, blueberries, toasted pecans, lemon vinaigrette 

BISON FLATBREAD 12  | 18 
Emerald Valley Ranch bison ragout, portobello mushroom, applewood-smoked cheddar cheese 

RED BIRD FARMS CHICKEN 18  | 28 
roasted chicken breast, cauliflower mash, heirloom tomato, salsa verde 

SKUNA BAY SALMON 26  | 36 
sautéed salmon, tri-color quinoa, sweet potato, brussels sprouts, lemon glaze 

GREEK YOGURT PANNA COTTA 7  | 10 
fresh berries 

Our Westin Eat Well Menu offers a selection of nutritious dishes, handcrafted by our Chef with guests’ well-being in mind. From flexible 
portion sizes to mindfully selected ingredients, this special menu offers a variety of healthier choices to help you eat well, for you. 

E A T  W E L L

S W E E T  G O O D B Y E

We actively seek out suppliers we trust, to source ethical, sustainable and organic ingredients wherever possible. 
Service charges and government taxes are additional. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. 
©2018 Marriott International, Inc. All Rights Reserved. Westin® and its logos are the trademarks of Marriott International, Inc., or its affiliates.



B E E R 
DRAFT 14oz | 22oz 

COORS LIGHT 8  | 

 | 

 | 
 | 

11 
CEVECERIA CO. 
Mexican-Style Lager 9 13 
DENVER BEER CO. 
Incredible Pedal IPA 9 13 
ODELL 90 Shilling Amber Ale 9 13 

DOMESTIC PREFERRED 7 

COORS 
BUD LIGHT 
BUDWEISER 
MICHELOB ULTRA 

DOMESTIC PREMIUM 7.5 
BLUE MOON Belgian White 
ANGRY ORCHARD Hard Cider 
TRULY Hard Seltzer 
SAMUEL ADAMS Boston Lager 

IMPORTED PREMIUM 8.25 
CORONA EXTRA 
MODELO ESPECIAL 
HEINEKEN 
HEINEKEN LIGHT 
STELLA ARTOIS 
GUINNESS Stout 

COLORADO CRAFT 8.25 
AVERY El Gose Sour 
LEFT HAND Milk Stout 
DENVER BEER CO. Graham Cracker Porter 
PROST Kölsch 
DENVER BEER CO. 
Love This City Pilsner 

NON-ALCOHOLIC 6.5 
HEINEKEN 0.0 

S P E C I A L T Y  C O C K T A I L S 
BARREL-AGED 
OLD FASHIONED 
Laws rye, Ferne17t-Branca, 
simple syrup, orange bitters 

RAMOS GIN FIZZ 16 
Aviation gin, simple syrup, 
lime juice, lemon juice, heavy cream, 
orange blossom water, egg whites, 
club soda 

BRECKENRIDGE 
COLLINS 16 
Breckenridge bourbon, lemon juice, 
simple syrup, bitters, soda, 
black cherries 

SPICY MULE
17Tito’s Handmade vodka, 

hatch chili, strawberry, pineapple, 
fever-tree ginger beer 

PALOMA AÑEJO 16 
Casamigos Añejo, ruby red 
grapefruit, orange juice, 
chamoy, tajin 

MANGO MARGARITA 16 
Del Maguey Vida de San Luis del Rio 
mezcal,triple sec, freshly squeezed 
lime juice, agave syrup, mango, 
salt rim 

BOTANICAL BREEZE 14 
Ketel One botanical grapefruit & 
rose vodka, grapefruit juice, 
hibiscus tea, lime 

SMOKE SIGNAL Non-Alcoholic 9 
Fever-Tree smoky ginger ale, 
orange oleo, lime juice 

W I N E 
SPARKLING  187ml 

RUFFINO Organic Prosecco DOC, Italy 12 

W HITE 6oz  | 9oz  | BTL 

AUGUST KESSELER Riesling, Rheingau, Germany 12 | 
| 
| 
| 

16  | 
 | 
 | 
| 

48 
PIGHIN Pinot Grigio, Friuli-Venezia Giulia, Italy 11 15 44 
WAIRAU RIVER Sauvignon Blanc, Marlborough, New Zealand 13 17 52 
SONOMA CUTRER ‘RUSSIAN RIVER RANCHES’ Chardonnay, Sonoma Coast, California 11 15  44 

R OSÉ 6oz  | 

 | 

 | 

 | 
 | 
 | 
| 

9oz | 

 |

| 

BTL 

FAMILLE PERRIN ‘NATURE’ Côtes du Rhône, France 11 15  44 

R ED 6oz 9oz BTL 

7 CELLARS ‘THE FARM COLLECTION’ Pinot Noir, San Miguel, California 11 15  | 
 | 
 | 
 | 
 | 

44 
MEIOMI Pinot Noir, Sonoma, California 13 17 52 
TOAD HOLLOW Merlot, Healdsburg, California 12 16 48 
ARGENTO ESTATE Organic Malbec, Mendoza, Argentina 11 15 44 
AUSTIN HOPE WINERY ‘TROUBLEMAKER’ Red Blend, Central Coast, California 12  | 

 | 
16 48 

THE FEDERALIST Cabernet Sauvignon, Lodi, California 13 17  | 52 

W I N E  B Y  T H E  B O T T L E 
SPARKLING 
CHANDON Brut, California 60 
MOËT & CHANDON Brut Imperial Champagne, Epernay, France 130 

WHITE 
CHATEAU STE MICHELLE Riesling, Columbia Valley, Washington 52 
KIM CRAWFORD Sauvignon Blanc, California 48 
CHATEAU STE MICHELLE ‘INDIAN WELLS WINEYARD’ Chardonnay, Columbia Valley, Washington 48 

ROSÉ 
CHATEAU MINUTY ‘M’ Cô tes de Provence, France 60 

RED 
ERATH Pinot Noir, Oregon 72 
HACIENDA DE ARINZANO Merlot, Spain 65 
JEAN LUC COLOMBO ‘LES ABEILLES’ ouge, Côtes du Rhône, France 60 
THE HESS COLLECTION ‘ALLOMI VINEYARD’ Cabernet Sauvignon, Napa Valley, California 58

The Westin Denver Downtown 
1672 Lawrence St, Denver, CO 80202
(303) 572-9100
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