
beverages

$3 
coffee | hot chocolate | hot apple cider | hot teas

$3 
coke | diet coke | sprite | barq’s root beer | fanta orange

lemonade | iced tea | juices | milk | calistoga

dasani   $3.75 | powerade   $4 | red bull  $4.50

espresso, cappuccinos, lattes and other specialty drinks available[[

beer
Nothing goes better with BBQ than ice cold beer.

budweiser		  $4.75	 bud light			   $4.75		

bud light golden wheat	 $4.75	 beck’s non-alcoholic		  $4.75
fat tire amber ale	 $5.75	 corona			   $5.75
stella artois		 $5.75	 shock top belgian white	 $5.75
sierra nevada	 $5.75	 michelob amber bock	 	 $5.75
stone mill organic pale ale	 $5.75	 guinness stout			   $5.75

	 	 	 	

cork with pork
Wines paired with BBQ must be assertive and make an interesting counterpoint  

so that they match well with the hand-crafted artisanship of slow smoked BBQ.

  

winter warmers

	 the smuggler	 $7	 hot apple pie	 $7
	 Hot chocolate, Peppermint Schnapps,	 Hot cider and Tuaca with a cinnamon 	
	 whipped cream and crushed peppermint	 stick and whipped cream

	 hot buttered rum	 $7	 irish coffee	 $7
	 Gosling’s dark rum and our		  Jameson Irish Whiskey, coffee 
	 hot buttered rum concoction		  and whipped cream

	 hot spiced wine	 $9
	 With Aspen’s own mulling spices

mason jar classics

	 cadillac margarita	    $10	 lynchburg lo ryder	   $10
	 Sauza Hornitos tequila, sour, 		  An award-winning mix of Jack Daniel’s,  
	 fresh OJ and a Grand Marnier float	 Southern Comfort, lemonade and Sprite

	 c sam’s sweet tea	    $10	 red bull rider	    $10
	 OUR SIGNATURE DRINK! 		  Red Bull and splash of OJ, with a shot 
	 A twist on a Southern classic, with	 of Absolute Mandarin/Peach Vodka
	 Firefly Sweet Tea infused Vodka	 	

			   kick ass bloody mary  $10
			   Absolut Vodka and spiced tomato juice
			   with our house-smoked seasoned salt rim
			   and a pickle spear

specialties

jägermeister | tuaca | kahlua | frangelico | bailey’s irish cream | peppermint 
schnapps

Our original recipes combine different styles of regional BBQ  
and include fresh and local organic ingredients when possible. 

     gnarly head olde vine zin - california	 $7 glass | $30 bottle
     ironstone chardonnay - california	 $7 glass | $30 bottle
     ca donini pinot grigio - n. italy	 $8 glass | $30 bottle
     toasted head barrel reserve chardonnay -	 | $52 bottle
     california
     hob nob pinot noir - france	 $8 glass | $32 bottle
     shoofly shiraz - australia	 $9 glass | $36 bottle
     “the show” cabernet - california	 $10 glass | $40 bottle
     frog’s leap cabernet- california	 | $65 bottle
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