NEST BAR & GRILL

NEST SIGNATURE COCKTAILS
Viceroy Margarita 23

Blanco Corazon Tequila / Agave / Orange / Lime

Gwyn’s French 77 22
St. Germain / Lemon Juice / Simple Syrup
Top with Champagne

Blue Breeze 20
Bacardi Rum / Malibu / Pineapple Juice

Nest Sunset 20
Don Julio Blanco / Orange Juice / Grenadine

Bull Run Paloma 23
Jalapefo Infused Corazon Tequila / Grapefruit Juice
Q Grapefruit Soda

Baby Ruth Rush 20
Buffalo Trace / Lemon Juice / Honey Syrup
Lemon Twist

Boulevardier 23
Bullet Bourbon / Sweet Vermouth / Campari

Winter Aperol Spritz 22
Sparkling Wine / Aperol / Cranberry Juice / Soda
Orange Slice / Rosemary

Roberto’s Madras 20
Absolut Citron / Cranberry Juice / Orange Juice

HOT LIBATIONS
AMF Cider 19

Leopold Apple Whiskey / Apple Cider

Assay Hill Toddy 19
Makers Mark / Honey Simple Syrup / Lemon Juice

The Nest’s Nutty Irishman 19
Baileys / Frangelico / Hote Coffee

NEST SIGNATURE MOCKTAILS

Strawberry Mint Breeze 12

Lemonade / Strawberry Hibiscus Mint Agua Fresca
Simple Syrup

Cucumber Lemon Ginger Basil Gimlet 12
Lemonade / Lemon Ginger Basil Agua Fresca
Simple Syrup

Tamarind Punch 12
Pomegranate Juice / Orange Juice / Cranberry Juice
Tamarind Agua Fresca

SPARKLING & CHAMPAGNE
Campo Viejo 19| 85

Veuve Clicquot “Yellow Label” Brut 35| 165
Veuve Clicquot “Brut Rosé” 38 | 190

Moet & Chandon “Brut Imperial” Brut 30 | 145

Moet & Chandon “Rosé Imperial” 36 | 180

WHITE & ROSE 60z | BTL
Whispering Angel, French Rose 19 | 87
Fini, Pinot Grigio 19| 85

Cloud Bay, Sauvignon Blanc 19 | 87
White Haven, Sauvignon Blanc 22 | 95
Skyside Chardonnay 19| 85
Rombauer Chardonnay 30 | 145

RED 60z | BTL

Cloud Bay, Pinot Noir 20 | 90
Simi, Pinot Noir 22|95

Don Nicanor, Malbec 20 | 90
Skyside Red Blend 19 | 85
Justin Cabernet 30| 118

Wine Director | Suman Pradhan
22% service charge will be added
automatically

CAN BEERS 9.50

Coors Light, Golden, CO

Coors Banquet, Golden, CO

Pacifico, Sinaloa, Mexico

Stella Artois, Leuven, Belgium

Mountain Time Lager, Fort Collins, CO
Titan IPA, Denver, CO

Apricot Blonde, Denver, CO

Einstock Toasted Porter, Akureyri, Iceland
Heineken NA, Amsterdam, Netherlands

Any Beer Plus House Shot $15



NEST BAR & GRILL

TO SHARE
Traditional Guacamole VG, G 25
Pico de Gallo / Tortilla Chips

Lollipop Chicken Wings 25

Buffalo, BBQ, Jamaican Jerk, or Plain
Celery / Carrots / Bleu Cheese Dressing /
Ranch

Spicy Salmon Roll 25
Spicy Mayo / Salmon / Nori/ Cucumber /
Sesame / Scallions / Cream Cheese / Avocado

Roasted Bell Pepper Hummus Platter G, V 22
Roasted Bell Pepper Hummus / Olives / Feta
Tomato / Parsley / Crispy Lavash

Chicken Quesadilla G, D 28
Chicken Tinga / Flour Tortilla / Cheese Blend
Salsa / Guacamole / Sour Cream

Quesabirria D 30
Chihuahua Cheese / Birria / Birria Broth
Salsa / Lime / Onion / Cilantro

SOUPS

Add Grilled Cheese to any soup 10

Organic Chicken Noodle Soup G 19
Rotini Pasta / Celery / Carrots / Scallions

Tomato Soup D,V 19
Cream / Basil / Warm Focaccia

SALADS

Chopped Asian Salad G, N 22

Napa Cabbage / Local Greens / Mandarins
Green Onion / Sesame Vinaigrette / Cashews
Crispy Noodles

Endive Salad G, D, N 22
Endives and Local Greens / Champagne

Vinaigrette / Crispy Prosciutto / Apples
Almonds / Shaved Manchego

Add on: Salmon 19 | Chicken 13
Grilled Shrimp 15 | Seared Tuna 15

MAINS All sandwiches come with House Chips
Mauna Poke Bowl G 28

Ahi Tuna / White Rice / Cucumber / Avocado
Yuzu Pickled Carrots / Watermelon Radish
Edamame / Wakame / Spicy Mayo

Turkey Avocado Club G, D 25
Multi-grain Bread / Smoked Bacon / Tomato
Butter Lettuce/ Avocado / Herb Aioli

Fried Chicken Sandwich G 27
Asian Slaw / Brioche Bun / Aji Amarillo
Honey

Assay Hill Smash Burger* G,D 35

House Patty Blend / Bacon / Avocado / Jack
Cheese / Lettuce Tomato / Red Onion / Dill
Pickle / Herb Aioli / Brioche Bun

Italian Meats Sub G,D 30

Cured Italian Meats / Butter Lettuce
Tomato / Herb Aioli / Smoked
Provolone / Demi Baguette

*Gluten Free Bread & Impossible Burger Patty Available
Upon Request & Availability

Add on: Fried Egg 3 | Bacon 3Avocado 4 | Grilled Onion 2

NESTLINGS All items come with House Chips
Grilled Cheese Sandwich G, D, V 20

Toro Sliders G, D 20
Hot Dog G 20
Side of House Chips G, V 12

DESSERTS

Lava Cake GF 15
Choice of Ice Cream / Berries

Cake of the Week 12
Ask Your Server About our Weekly Offerings

House-Made Ice Creams and Sorbets 5 (per scoop)
Ask Your Server About Our Seasonal Flavors

$5 Split Plate Charge Will Apply
*These items may be served raw or undercooked based on your specification, or contain raw or under-
cooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
(G) GLUTEN | (V) VEGETARIAN | (VG) VEGAN | (D) DAIRY | (S) SHELFISH (N) NUTS

22% service charge will be added automatically
Restaurant Chef | Daniel Camas, Chef de Cuisine Balam Viadiu, Pastry Chef | Carissa Saucier





