
SIDES: PUB FRIES  |  SIDE SALAD  

PREMIUM SIDES: TRUFFLE PUB FRIES +4 |  OG BEER CHEESE SOUP +5 | 
SOUTHERN PICKLED VEGETABLES +3 |  GARLIC BUTTER BROCCOLI +3

ADD-ONS: 5 OZ SMOKED BRISKET +8 |  3 OZ CRISPY PORK BELLY +7  |  3 OZ PUPPY PATTY +5 |
5 OZ CHICKEN BREAST +7 | 6 OZ SALMON +10 | 6 OZ STRIP STEAK +10 | CRIMINI MUSHROOOMS 6 | 
SIDE SALAD 5 | ALL SAUCES 1

A 3% SERVICE CHARGE IS ADDED TO ALL CHECKS
WE INCLUDE AN AUTOMATIC 20% GRATUITY ON 
PARTIES OF 8 OR LARGER
*CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, EGGS OR UNPASTEURIZED MILK OR 
CHEESE MAY INCREASE YOUR RISK 
OF FOOD BORNE ILLNESS. VEGETARIAN (V)

SMALLER PORTIONS

Pub Pretzels (V)     13                                       
beer-cheese + house mustard + sea salt 

Crispy Brussels Sprouts (V)     13
miso glaze + goat cheese + golden raisins + 
chile lime pistachio 

Truffl  e Pubs     9
pub fries + truffl  e oil + parmesan + garlic aioli 

Colorado Poutine     16
pub fries + beer cheese + chorizo + cheese curds + 
brandy gravy + pickled shallots  

Pear Crustini (V)     12
pear + brie + arugula + carmelized onions + 
fi g balsamic reduction + honey + rosemary oil

Reuben Rolls     15 
pastrami + beer kraut + jarlsberg swiss + house dressing 

Hot Honey Wings     15
habanero honey OR honey buff alo + buttered toast + 
blue cheese dressing 

OG Beer-Cheese Soup (V)     9
roasted mushrooms + sourdough croutons + chive oil 

Bacon Bites     15
pork belly + sweet potato puree + arugula + toasted 
spiced pepitas + sweet potato crisps + maple fi g vin

Bartlett Salad (V)     13  
arugula + kale + bartlett pear + goat cheese + toasted 
pepitas + maple fi g vin 
with chicken 20 | with salmon 23 | with steak 23

BIGGER PORTIONS   sandwiches come with choice of  side  
Classic Double Pub Burger *    18
white cheddar + LTO + pickles + cerb sauce + brioche 

Blackened Salmon Po-Boy     18
blackened salmon + arugula + tomato + dill lemon caper 
aioli + brunoise trinity  

Habanero Teriyaki Chicken Sandwich     16
chicken breast + red onion + orange sesame slaw + brioche

Cuban Sandwich     14
house smoked ham + house smoked pulled pork + 
pickles + yellow mustard + Jarlsberg swiss + hoagie roll  

Half Smoked Chicken      21
smoked chicken + wild rice + garlic herbed broccoli  

NY Strip Steak & Frites*      26
10 oz grilled strip steak + pub fries +
garlic butter broccoli + cotija + cilantro chimichurri  

Smoked Brisket Grilled Cheese 2.0     19
mustard rub + green chile cheese spread + 
caramelized onion + arugula + sourdough
sub crimini mushrooms for brisket                    n/c

Fried Green Tomato BLT     17
crispy pork belly + bibb lettuce + cerb sauce + 
sourdough 

Beetroot Sandwich (V)     15
golden beets + white bean hummus + goat cheese + 
arugula + pickled turnips + sourdough 

Gnocchi Mac & Cheese     13
gnocchi + cheddar parmesan sauce + heirloom cherry 
tomatoes + broccoli + truffl  ed bread crumbs
with chicken 20
Blackened Salmon      21
blackened salmon + cajun wild rice + green beans with 
almonds  

Scan QR code to see beer 
pairing recommendations 
for all food items on menu



*Medusa   12  (HH $7) Centenario Plata + Cointreau + Prickly 
Pear + Lime                                           
*Cerberita   11  (HH $7) Centenario Plata + Cointreau + Lime + 
Orange + Sprite + Salt-rimmed Glass                      
Build Your Own Kombucha Cocktail   12  Your choice of liquor 
+ your choice of rotating Springs Culture Kombucha                                           

One Helluva Bloody Mary   10  Breckenridge Chili Chile Vodka 
+ Bloody Revolution Bloody Mary Mix + House Pickled Veggies + 
Lime + Pickle Juice + Tabasco           

House Hot Toddy   10  Lee’s Strawberry Ginger Gin or 291 
Bourbon + Simple Syrup + Lemon. Add a dash of our House 
Habanero Tincture for an extra warm up!                                           

Cerberus Mule   11  House Ginger Beer + Lime Wedge + served 
with choice of Centenario Plata Tequila, Breckenridge Vodka, 
Breckenridge Pear Vodka or 291 Colorado Bourbon  
   

CERBERUS CLASSICS

*Old Fashioned   12  (HH $7) 291 Bourbon Whiskey + House 
Simple Syrup + Angostura Bitters + Orange Bitters + Orange Peel +  
Luxardo Cherry                                         

Martini   12  Lee Spirits Dry Gin or Breckenridge Vodka + 
Vermouth + Queen Olive                                           

Manhattan   14  291 Colorado Rye + Vermouth + Luxardo + 
Bitters                                           

Classic Mimosa   9  Lunetta Prosecco + Orange Juice

*Aperol Spritz   10  (HH $7) Prosecco + Aperol + Soda + Fresh 
Orange Slice                                           

CLASSIC COCKTAILS

Springs Culture Kombucha   8  (12 oz-ask about current selection)                      
Coke, Diet Coke, Ginger Ale, Dr. Pepper, Sprite, Root Beer, 
Club Soda, Tonic   3  (12 oz cans)           

Iced Tea, Orange or Cranberry Juice  3                                     
House Ginger Beer or Cream Soda   4                                

NON-ALCOHOLIC

GIN
Lee Spirits Co. Dry Gin   7  Colorado Springs
Lee Spirits Co. Strawberry Ginger   7  Colorado Springs                                           
Breckenridge Gin   7  Breckenridge                                           

RUM
Montanya   7  Crested Butte
Breckenridge Spiced   8  Breckenridge                                           

TEQUILA
Gran Centenario Plata   7  Jalisco, Mexico
Gran Centenario Reposado   9  Jalisco, Mexico                                           
Gran Centenario Anejo   11  Jalisco, Mexico                                           

VODKA  
Breckenridge   7  Breckenridge
Breckenridge Pear   7  Breckenridge 
Breckenridge Chili Chile   7  Breckenridge
Woody Creek Potato   8  Basalt                                           

BOURBON/WHISKEY
Axe & The Oak   8  Colorado Springs
Boulder Bourbon   7  Boulder                                           
Jameson Caskmates Stout or IPA Edition   8  Cork                                           
Jameson Cold Brew   8  Cork
Tincup   9  Denver                                           
291 Colorado Rye   11  Colorado Springs                                           
291 Colorado Bourbon   11  Colorado Springs                                           
291 Colorado Bourbon Barrel Proof   16  Colorado Springs                                           
291 Colorado Whiskey Barrel Proof   16  Colorado Springs
291 Colorado Special Releases    MKT  (As Available)                                           

SCOTCH   
Bruichladdich Islay Barley Single Malt   16   Islay
Macallan Twelve Year Old Single Malt   18  Craigellachie 

SPIRITS

GLASS/CAN
Infi nite Monkey Theorem   9  Red or Rose      8.3 oz can
Robert Hall   11  Cabernet     
Lunetta   7  Prosecco                                           
Kendall Jackson   8  Vintner’s Reserve Chardonnay
Mohua   11  Sauvignon Blanc

BOTTLE   Cork and carry whatever you don’t drink
*Robert Hall   33  (HH $23) Cabernet
Lunetta   26  Prosecco 
Kendall Jackson   31  Vinter’s Reserve Chardonnay 
Mohua   33  Sauvignon Blanc

WINE

Alize Peach, Aperol, Campari, Cointreau,   Fernet Branca,  
Lee’s Spirits Creme de Violette, Luxardo Cherry Liqueur,
St Brendan’s Irish Cream   6  
Tingala Gold, Grune Fee Absinthe 7

APERTIFS

Orange Creamsicle   6  Cream Soda + Orange Juice + Cream +  
Orange Bitters                      
Persephone Pom   7  Pomegranate + Lime + Spiced Simple 
Syrup + Bitters           

*Not The Medusa   7  (HH $5) Prickly Pear + Lime + Ginger 
Beer + Soda
                                                                                                                                                      
 Gruvi NA Sangria   11/can                                                                                                                           

MOCKTAILS

Coff ee Press   5  
Tea Press   5  

SOMETHING HOT

Happy Hour  3-5pm  Mon-Fri
All $7 Cerberus beers $5

*Select Wines $10 off /btl
*Select Cocktails $7

*Mocktail $5

Chais the Room Together   11  Cold Brew + Breckenridge 
Vodka + Chai Simple Syrup + Cream                                      

Tityus   9  Lee’s Dry Gin + Cointreau + Dry Vermouth + Lemon 
+ Absinthe                                           

Cherry Chai Sangria   10  Red Wine + Cherry Brandy + Chai
Simple Syrup + Lemon + Orange                                           

Peach Keen   12  291 Bourbon + Peach Alize + Chai Simple 
Syrup + Lemon                                           

Odysseus   12  Tingala + 291 Rye + Campari                                           

SEASONAL COCKTAILS


