JOIN US FOR HH
HH BAR FOOD

All ingredients are not listed; notify your Server

Lobster Shooters (2) /| 8

Lobster dumpling, lemongrass red coconut curry

Spicy Tuna Crispy Rice* (2) /9

Spicy aioli, sweet soy, sesame seeds, scallions

Thai Pancakes (2)/8

Sweet potato, corn, coconut flakes,
sriracha crema, sweet chili, basil

Crab Sushi Roll (4pcs) [ 13

Jumbo lump crab, avocado, spicy aioli / tempura
flakes, sweet soy, sesame seeds

Hummus Spread [/ 12

Seasonal vegetables, salsa macha (peanuts) naan

Goat Cheese Dip / 14
Spicy tomato, grilled garlic sourdough

Chile Relleno Tacos (2) |12

Flour tortilla, cheese, Anaheim peppers, zucchini,

corn, avocado habanero crema, pickled onions

Ribeye Tacos* (2) / 12

Grilled onions, jalapenos, Oaxaca cheese, salsa cruda

Chimichurri Lamb Lollies* (2)/ 18

Balsamic, pomegranates

Salsa Verde Crab Cakes (2) /|12

Colossal crab, panko, escabeche, guacamole,
spicy salsa verde

Grilled Chicken Kebab* | 20

Toum (garlic paste), naan, potato wedges

Filet Mignon Kebab* (30z) [ 22

Toum (garlic paste), naan, potato wedges

Ribeye French Dip* | 24
Caramelized onions, dijonnaise,
manchego, fried jalapenos, au jus,
potato wedges

HH COCKTAILS
$11

[Mon 4pm — Close,
Tues -Sat: 4 - 6pm]
Bar & Lounge Only

ROSE SANGRIA
Still & Sparkling Rosé,
St Germain, fresh
raspberry juice, lemon

MANDARIN SOUR
MARG-TINI
Cenote, lemon, lime,
mandarin, yuzu
[can be Spicy/
Tajin or Salt rim/[

SPICY MARG
Jalapeno pineapple
infused Milagro
Reposado,
Magdala, lime

LAVENDER 75
Titos, lavender simple,
lemon, lime

LYCHEE MARTINI

Fords Gin, fresh lychee,
lime, Aperol

SPICY CUCUMBER
GIMLET

Cucumber, lemon, lime
[Titos or Fords Gin]

CLASSIC
MANHATTAN

Old Forester Rye,
Cocchi vermouth

TAPAS

TUES
Try All of Our
Great Flavors

$45/BT
Paired wines
[Louis Jadot Chard or
E Guigal GSM Blend|]

WINES

WHITE (60z / 90z)
Vueve de Vernay Rosé
12/18
Giocato Pinot Grigio
12/18

RED (60z / 90z)
MacMurry Pinot Noir
14/ 21

Masciarelli
Montepulciano

12/ 18

TASTING
MENUS
ARE BACK

(Wed — Sat Only
in the Dining
Room)

* These menu items may be served raw or undercooked.
Colorado State Food Code requires us to inform you that
consuming raw or undercooked meats, seafood and eggs may
increase your risk of food borne illnesses.



