
 

Salads & Soup 

Add Quinoa Cake $5, Chicken $5, Shrimp* $7. 

 

∞222 Salad / Baby Greens / Dried Figs / Apricots / 

Manchego / Balsamic Vinaigrette / 8 

 

∞ Spinach Salad / Fresh Pear / Cranberries / 

Ricotta Salta / Pomegranate Vinaigrette / 9 

 

∞Roasted Beet Salad / Arugula / Blue Cheese / 

Candied Walnuts / Sherry Vinaigrette / 9 

 

Soup and Salad / Soup du Jour / Mixed Greens / 

Balsamic Vinaigrette / Olive Bread / 7 

 

Vegetarian Quiche and Salad / White Cheddar / 

Peppadew / Arugula Salad / While It Lasts / 8 

 

Soup of the Day / Cup 4 / Bowl 6 

 

Tapas (Small Plates) 

Choose one tapa plus side salad $9.5 

add 2
nd

 tapa for $4.5 

 

Short Rib Mac n Cheese / Four Cheese Sauce /  

Roasted Tomato / Chimichurri Sauce   

 

∞Hummus Trio/ Lemon / Mediterranean / Piquillo 

Pepper / Rich’s Crackers  

 

∞Manchego Quinoa Cake / Smoked Paprika Aioli /  

Micro Greens / Balsamic Reduction  

 

∞Stuffed Peppadew Peppers / Serrano Ham / 

Goat Cheese / Balsamic Reduction 

 

∞Bacon Wrapped Medjool Dates /  

Marcona Almonds 

 

∞Shaved Brussel Sprouts / Maple Sherry Glaze / 

Bacon / Shaved Manchego Cheese 

Add Local 6-Minute Egg* $1.50 

 

Pizzas 

∞Margherita Pizza / Tomato / Basil / 

Fresh Mozzarella / Olive Oil / Sea Salt / 11.5 

 

∞ Mushroom Pizza / Manchego / Mozzarella / 

Arugula / Truffle Oil / Garlic / 12.5 

 

∞ Hawaiian Pizza / Carnitas Pork / Pineapple / 

Shiracha Tomato Sauce / Red Onion / Cilantro / 

13.5 

 

 

Lunch Plates 

Choice of Fries, Sweet Potato Fries, 

Gigande Bean Salad or Side Salad 

 

∞Tender Belly BLT / Roasted Tomato / Arugula / 

Lemon Aioli / Toasted Sourdough / 10.5 



∞ Door 222 Tacos / Oaxaca Cheese / Salsa Verde / 

Soft Corn Tortillas from Tortilleria La 

Autentica / 11 

Two tacos with the choice of: 

-Cola Pork Carnitas with Cilantro Slaw 

-Chili & Garlic Shrimp* with Cilantro Slaw 

 

∞Short Rib Grilled Cheese / Jus / White Cheddar / 

Horseradish Cream Sauce / Sourdough / 10.5 

 

∞ Marinated Chicken Sandwich / 

Olive Bread / Caramelized Onion/ Arugula / Brie 

Cheese / 11 

∞Angus Beef Burger* 8oz / 10.5 

∞Vegan Quinoa Crimini Mushroom “Burger” / 10 

$.50 - White Cheddar / Manchego / Blue / 

Mozzarella / Goat Cheese / Brie Cheese 

$.50 – Beer Braised Onions / Jalapeños / 

Smoked Paprika Aioli 

$1.00 - Crimini Mushrooms / Fried Egg* /  

∞$1.50 - Gluten Free Bun / Tender Belly Bacon 

 

Lunch Entrées 

∞ All Natural Colorado Grilled Chicken  

   Bacon & Mascarpone Quinoa Risotto / Spiced 

Butternut Squash Puree / Caramelized Pear 

Relish / Balsamic Reduction / 14 

 

∞Manchego Quinoa Cakes   

Caramelized Cauliflower / Pine nuts / Raisins 

/Lemon & Garlic Aioli / Micro Greens / 13.5 

 

∞Braised Lamb Pasta / 

Pappardelle Pasta / Tomato and Cream Sauce / 

Caramelized Broccoli / Pine nut / Parmesan 

Cheese / Garlic Bread / 14 

 

Fish ‘n’ Chips  

 Fresh Sole / Odell’s IPA Beer Batter / House 

made Rosemary and Ranch Potato Wedges / Malt 

Vinegar Aioli / 14 

 

*$2 split plate charge* 

*These items are cooked to order. Consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may 

increase your risk of food borne illness 

∞ Gluten Free Preparation Available 



 

Seasonal Cocktails 

Spicy Deli Pickle / Tito’s Vodka / Bread n’ Butter 

Pickle Juice / Cilantro / Sriracha / Jalapeño / 9.5 
 

The Welcome Wagon (Peach Bourbon Punch) / Deep 

Eddy Peach Vodka / Tin cup bourbon / lemon juice / 

simple / topped with Verboten wheat beer / 8 

 

Foragers’’ Old Fashioned / Tin Cup Whiskey / chef’s 

homemade foraged bitters / simple / 8  

 

The Duke / Mezcal Vago Espadin / Meyers Dark Rum / 

Dancing Pines Zoranj liqueur / cider simple / Shaken 

served straight up with an orange / 9  

 

Blueberry Lemonade / Deep Eddy Lemon Vodka / Fresh 

Muddled Blueberries / Lemonade/ Soda H2O / 8  

 

The Bubbly Grapefruit mojito / Dancing Pines Rum / 

Grapefruit juice / Fresh Lime juice / simple / Fresh 

muddled mint / Prosecco / 8.5  

 

Lush Life / Raspberry & Orange Vodka / Orange & 

Cranberry juice / Muddled Raspberries / Orange / 9  

 

Pear & Elderflower Sidecar / Peach Street Pear 

Brandy / Stolichnaya Vodka / Le Fleur 

Elderflower Liqueur / Fresh Lemon juice / 9 
 

Cardamom Fig Martini / Spring 44 Vodka Infused 

with Fig, Cardamom & Vanilla / Fresh Lemon 

juice/ 8.5 
 

Honey Drop / Spring 44 Honey Vodka / Agave 

Nectar / Fresh Lemon / Muddle of Mint Leaves / 

Sugared Rim / 9 
 

Sydney’s Lavender French 75 / Jinn Gin / House 

Made Lavender Simple / Lemon / Cava / 8.5 

Beer on Tap (Local, Local & more Local) 

Grimm Bros Fearless Youth, Loveland 5  

Left Hand Milk Stout Nitro, Longmont 5.5 

Loveland Aleworks Saison, Loveland 6 

Crow Hop IPA, Loveland 5 

City Star Seasonal, Berthoud 5 

Verboten, Seasonal, Loveland 5 

Rotating Beer Tap (Market $) 

Rotating Cider Tap (Market$) 

 

Bottled Beer 

Grimm Brothers Red Cap Can 4 

New Belgium Fat Tire 4 

New Belgium 1554 Black Ale 4  

Lagunitas “Little sumpin sumpin” Ale 5 

Odell’s 90 Shilling 4 

Odell’s Easy Street Wheat 4 

Avery White Rascal 4 

Avery IPA 4 

Blue Moon 4         

Coors Light 4 

Chimay Blue 8 

Guinness Stout 4.5 

Funkwerks Saison 5 

Corona 4 

Beck’s NA 4 

Budweiser/Bud Light 4                                                       

Omission Pale ale (no Gluten)

                   

          Wines by the Glass (Full wine list available)              Gls    Bottle 

Bricco Riella Moscato d’Asti, IT       8.5   29 

Segura Viudas Brut Cava, SP      7   24 

Ca Del Sarto Prosecco, IT      7.5 27 

Ca’ Del Sarto Pinot Grigio, Fruili, IT    7  24 

Jovino Pinot Gris, Willamette, OR    8 26 

Verdeo Verdejo, Rueda, SP      7.5  26 

Giocato Sauv Blanc, Brda, Slovenia    7.5 25 

Villa Antinori “Blanco” Blend, Marlborough, NZ  9  32 

Esk Valley Sauvignon Blanc, Marlborough, NZ            9 31 

Douglass Hill Chardonnay, Ca                   6 21 

Hess “Shirttail” Unoaked Chardonnay, CA  8 26 

Lincourt, Chard, Santa Lucia highlands, CA                  9  31 

“Saint M” Riesling, Pfalz, Germany   8 26 

“Anew” Rose of Syrah/Sangiovese, Columbia, WA  7 24 

“Austerity” Pinot Noir, Sta Lucia Highlands, CA  9 31 

Erath, Pinot Noir, OR            10 35 

Torres ”altos ibericos” crianza tempranillo, SP  9  31 

Snoqualmie Merlot, Washington    7.5 26 

Delas Saint-Esprit Du Rhone, Fr     9 32 

“mojo” Zinfandel, Amador County, CA   8.5 29 

Acentor Garnacha, Catalonia, SP                           9  32 

Chateau St. Michelle “Indian Wells” Cabernet, WA 10 36 

Douglass Hill, Cabernet Sauvignon, CA    6 21     

Matchbook, Cabernet Sauvignon, CA   8 28 

Santa Christina “Le Maestrelle” Super Tuscan, IT 10 36 

Piattelli Malbec Premium, Lujan De Cuyo, AR     10 36 

Tintonegro Malbec, Uco Valley, AR   9 32 

Nozzole Chianti Classico Riserva, Tuscany, IT  11 38 

 

                              House-made Sangria Red, White or Sparkling ~ 6.5



 


