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PALMYRA
LOCAL BEER

 

DRAUGHT • 8
FACE DOWN BROWN ALE - Telluride
FISHWATER DOUBLE IPA - Telluride

VERTICAL DROP - Grand Junction
NEW BELGIUM 1554 - Fort Collins 

NEW BELGIUM SEASONAL - Fort Collins

BOTTLE • 6
COORS BANQUET - Golden, CO 

COORS LIGHT - Golden, CO

DOMESTIC & 
IMPORTED
DRAUGHT • 8

SWEETWATER IPA - Atlanta, GA 
SWEETWATER 420 - Atlanta, GA 

DESCHUTES NITRO STOUT - Bend, OR 

BOTTLE • 6
HEINEKEN - Netherlands 

CORONA - Mexico 
BUCKLER N/A - Germany

MULES • 14
MOSCOW

Tito’s Vodka / Lime

MEXICAN
Herradura Silver Tequila

Lime / Grapefruit

KENTUCKY
Bulleit Bourbon / Lime

JAMAICAN
Bacardi Gold Rum / Lime

ALL MULES MADE WITH GOSLINGS GINGER BEER

MARGARITAS • 14
PEAKS CLASSIC MARGARITA

Herradura Silver / Lime / Agave / Cointreau

SPICY
Muddled Jalapeno & Red Chili

SEASONAL FRUIT
Daily Fruit Selection

SMOKED
Mezcal Vago / Barrel-Aged Bitters

HOUSE COCKTAILS
COLORADO PRICKLY • 15

Bulleit Rye / Honey Syrup / Lime
Prickly Pear Puree

SPIKED CHOCOLATE • 15 
Goslings Rum / Tres Leches Liqueur 

Creole Bitters / Hot Chocolate

CHERRY SMASH-ED • 15
Herradura Silver / Cherry Puree / Lemon

Rhubarb Bitters / Club Soda

PEAK’S OLD FASHIONED • 15
Bulleit Bourbon / Angostura & Peychaud’s 

Bitters / Brown Sugar Syrup  
Luxardo Cherry Liqueur

BLIZZARD BRAMBLE • 15
Leopold Bros.’ Gin / Leopold Blackberry 

Liqueur / Lemon / Blackberries

BLACK DIAMOND MANHATTAN • 18
Telski Barrel-Aged Patron 

Aztec Bitters  / Carpano Antica 
*add Tuaca float • 2

BOURBON & RYE
Makers Mark • 9 
Makers Cask • 17

Bulleit Bourbon • 10 
Bulleit Rye • 10 

Buffalo Trace • 9 
Elijah Craig • 13 
Four Roses • 12 

Old Forrester • 10 
Basil Hayden • 14 
 Peach Street • 13  
WL Weller • 14
Old Overholt • 9 

Michters Bourbon • 12 
Templeton • 12
Old Overholt • 9 

High West Rondevouz • 13 
Michter’s Rye • 13 

Whistle Pig Rye • 14

SCOTCH
Talisker 10 • 15 
Glenlivit 12 • 12
Macallan 12 • 13 
Macallan 18 • 17 

Dewar’s Honey • 9 
Chivas 12 • 10 

Johnnie Walker Red • 9
Johnnie Walker Black • 10
Johnnie Walker Blue • 32

Glenfiddich 12  • 10 
Glenmorangie • 12

Cragganmore 12 • 12

COGNAC
Henessey XO • 28 
Henessey VS • 12 
Courvoisier • 10 

Courvoisier VSOP • 16 
Remy VS • 14

VODKA
Ketel One • 11 

Ketel One Citroen • 12 
Ketel One Oranje • 12 

Belvedere • 13 
CapRock • 10 

Woody Creek • 10 
Grey Goose • 14 

Tito’s • 10

GIN
CapRock • 10 
Bombay • 9 

Bombay Sapphire • 12 
Tanqueray • 10 
Hendrick’s • 12 
Jackelope • 10 

Leopold Bros. • 11

RUM
Captain Morgan • 9 

Malibu • 10 
Bacardi Gold • 9 

Parce • 8
Parce • 12 

Goslings Pampero • 11

TEQUILA
Don Julio Blanco • 14

Don Julio Reposado • 16
Don Julio Anejo • 17

Corzo Silver • 12
Corzo Reposado • 14

Corzo Anejo • 15
Casamigos Blanco • 13

Casamigos Reposado • 15
Casamigos Anejo • 16 
DeLeon Blanco • 38 
DeLeon Anejo • 46 

Mezcal • 12 
Herradura Silver • 12

CORDIALS
Baileys • 8 

Drambuie • 8 
Lillet Blanc • 9 

Fernet • 9 
Kahlua • 8 

Sambuca • 8 
Rumplemintz • 8 

Chambord • 8 
Benedictine • 8 

Amaretto • 8 
Godiva • 8 
Pimm’s • 8 

Campari • 8 
Aperol • 8

St. Germain • 9 
Grand Marnier • 10

Pama • 8 
Cointreau • 9

SPIRITS

WINES
SPARKLING

PROSECCO
La Marca - Veneto, Italy 

10 • 50

BRUT
Moet & Chandon “Imperial” 

18 • 90

BRUT ROSÉ
Juve Y Camps - Cava, Spain 

12 • 60

WHITE 
CHARDONNAY

Rodney Strong "Chalk Hill" - 
Sonoma, CA 15 • 60

PINOT GRIGIO
Telluride White - Italy 12 • 60

SAUVIGNON BLANC
Kim Crawford - Marlborough, NZ 

13 • 48

CHARDONNAY
Stags Leap - Napa Valley, CA 

22 • 88

ROSÉ
Elk Cove - Wilamette Valley, OR 

14 • 52

RED
CABERNET

Telluride Red - Napa, CA 15 • 60

MALBEC
Zorzal - Mendoza, Argentina 

11 • 44

TEMPRANILLO
Sierra Cantabria - Rioja, Spain 

12 • 48

PINOT NOIR
Ponzi - Wilamette Valley, OR 

16 • 64 

CABERNET 
Sequioa Grove - 
Napa, CA 22 • 92



GREAT FOR SHARING
FRENCH FRIES • 5
SEA SALT GF

EDAMAME • 8
SEA SALT ∙ SWEET SOY ◊

SWEET POTATO TATER TOTS • 6
CHIPOTLE KETCHUP

TRUFFLE FRIES • 7
TRUFFLE OIL ∙ PARMESAN CHEESE ∙ 
PARSLEY GF SALADS

Enhance any salad with the protein 
of your choice - 

BOULDER NATURAL CHICKEN • 6 
ANGUS SKIRT STEAK • 7

SEA OF CORTEZ SHRIMP • 7 

ROASTED ORGANIC BEET SALAD • 11 
TRI-COLORED BEETS ∙ CANDIED 
WALNUTS ∙ JUMPIN’ GOOD GOAT 
CHEESE ∙ GRAIN MUSTARD ∙ TRUFFLE 
VINAIGRETTE GF ◉ ◊

BUCKHORN GARDEN SALAD • 9 
PETITE WHOLE LEAF LETTUCE ∙ 
TINY TOMATOES ∙ ENGLISH CUCUMBER ∙ 
CANDIED WALNUTS ∙ APPLES ∙ BALSAMIC 
DIJON VINAIGRETTE GF ◉ ◊

GREENS AND GRAINS • 12
UMBRIAN FARRO ∙ SHAVED KALE ∙ 
SOLAR DRIED FRUIT ∙ JUMPIN’ GOOD 
GOAT CHEESE ∙ ROASTED TOMATO 
VINAIGRETTE ◊

COBB SALAD • 13
BABY LETTUCE · MOODY BLUE CHEESE · 
SMOKED NATURAL TURKEY · ROSEMARY 
HAM TOMATO · PECANWOOD BACON · 
AVOCADO HERB DRESSING GF

SANDWICHES & 
BURGERS

Served with French Fries or Side 
Salad. Substitute Sweet Potato Tater 
Tots or Soup for $1 Truffle Fries $3

TURKEY CROISSANT CLUB • 12
PECANWOOD BACON · SWISS CHEESE · 
TOMATO · LETTUCE · AVOCADO 

LONESTAR CHICKEN • 14
CHEDDAR CHEESE · FRIED ONIONS · 
SWEET BABY RAY’S BBQ SAUCE · 
PECANWOOD BACON 

COLORADO CUBAN • 14
TENDER PORK · HAM · SLICED PICKLES · 
TANGY MUSTARD · EMMENTALER CHEESE
ORGANIC BABY ARUGULA

PARM CRUSTED GRILLED CHEESE • 14
SOURDOUGH · CHEDDAR · SWISS · 
TOMATO · ARUGULA · ROASTED TOMATO 
MUSHROOM BISQUE

WAGYU LUX • 24 
7X RANCH GROUND WAGYU ∙ WHITE 
CHEDDAR CHEESE ∙ PORK BELLY JAM ∙ 
RED ONION ∙ ARUGULA ∙ FRIED EGG ∙ 
BRIOCHE BUN ∙ FRENCH FRIES *

PEAKS BURGER • 15
BIB LETTUCE ∙ ROASTED TOMATO ∙ 
SHAVED ONION ∙ GARLIC AIOLI ∙ PICKLE 
PLANK  ∙ WHITE CHEDDAR CHEESE  ∙
BRIOCHE BUN *

LUNCH
MENU
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PALMYRA

PROUD TO SERVE FRESH 
INGREDIENTS FROM:

Hickman Farms, Grand Junction ∙ Meadow Gold Dairy, Delta
Osito Orchards, Hotchkiss ∙ Jumpin’ Good Goat, Buena Vista

Two Leaves and a Bud, Basalt ∙ Mountain Flour Gelato, Eagle
Summit Creek Lamb, Greely ∙ Continental Sausage, Denver 
Red Bird Farms, Denver ∙ Harvest Moon Bakery, Denver 
Buckhorn Gardens, Colona ∙ Jack Rabbit Hill, Hotchkiss
Ice Cream Alchemy, Boulder ∙ Colorado Catch, Alamosa
Gunnison River Farms ∙ Hotchkiss Rice’s Honey, Greely

Whole Food Farms, La Sal, Utah ∙ Telluride Coffee Roasters

HOUSE SPECIALTIES
PEAKS NACHOS • 12
CORN TORTILLA CHIPS ∙ SHREDDED 
CHEDDAR CHEESE ∙ HATCH PORK GREEN 
CHILI ∙ CRÈME FRAICHE ∙ JALAPEÑO-PICO 
DE GALLO ∙ QUESO
ADD PORK CARNITAS • 5
ADD CHICKEN • 5

CRISPY SHRIMP TACOS • 14
CILANTRO-SERRANO CABBAGE SLAW ∙ 
SHREDDED CHEDDAR CHEESE ∙ 
CHIPOTLE REMOULADE ∙ PICKLED
JALAPEÑO PICO DE GALLO

RAMEN BOWL • 16
TONKATSU BROTH · TENDER PORK 
POACHED FARM EGG · ARUGULA · 
SHAVED KALE · YAKISOBA · SHAVED 
CARROTS ◊

PALMYRA MAC “N” CHEESE ∙ 9
LUMACONI ∙ IMPORTED SWISS, WHITE 
AMERICAN, PARMESAN
ADD BACON ∙ 2

SKIERS EXPRESS LUNCH BUFFET • 16 
COLORADO CHILI

ROASTED TOMATO MUSHROOM BISQUE
ALAMOSA BAKED POTATOES WITH ACCOUTREMENTS
MIXED BABY GREENS AND ORGANIC SPINACH SALAD

SPECIAL OF THE DAY

DRESS UP YOUR SALAD WITH - 
SHREDDED CHEESE, ONIONS, SOUR CREAM, BACON, CHIVES, BROCCOLI, 

CUCUMBER, TOMATOES, CANDIED NUTS, CROUTONS, FRESH BREAD

SOUPS
CRAB & OLATHE CORN CHOWDER • 14
RED CURRY OIL ∙ PEA TENDRILS

TOMATO MUSHROOM BISQUE • 9
CHIVE OIL · DUXELLE CROUTON

GLUTEN FREE - GF     CONTAINS NUTS - ◉     HEALTHY CHOICE - ◊




