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CORNBREAD SKILLET 575 
made to order, jalapeño, cheddar, smoked honey butter

BURNT ENDS 10 
kansas city style. get ‘em while they last!

TOTS 675 
russet potatoes, charred scallion aioli

PICNIC EGGS 750 
honey cured bacon, scallions, house hot sauce

GREEN CHILE FONDUE 950 
garlic toast, goat cheese, dippin’ veggies

SMOKED TROUT DIP 925 
pickled mustard, apples, rye bread 

WINGS 9 
celery, carrots, blue cheese.boneless(3) or bone-in(6)
BUFFALO: classic
DIRTY: hickory smoked with spicy local honey,  
hot chiles, garlic

SOUPS & SALADS
THREE ONION SOUP 5/8 
red, yellow, spring onions, rye toast, gruyere 

CUP OF TOMATO SOUP 5 
smoked tomatoes, cheddar toast 

SIMPLE GREEN SALAD 650 

greens, cucumbers, carrots, tomatoes, 
sunflower seeds, charred onion vinaigrette 

ICEBERG WEDGE 8 
honey cured bacon, grape tomatoes, scallions, blue cheese

CRISPY FALAFEL CHOPPED SALAD 1250 

greens, radish, cucumber, egg, spicy pickles, 
goat cheese, green goddess dressing 

SMOKED CHICKEN SALAD 1375 

baby spinach, honeycrisp apples, red onion, 
shaved sheep’s milk cheese, candied pecans, 
charred onion vinaigrette

F R O M  T H E  S M O K E R

BBQ BEEF BRISKET 1875 

rocky mountain prime beef, kc bbq sauce

PULLED PORK* 1595

carolina gold bbq sauce

THE PLATTER  2150

bone-in chicken leg, house hot links, 
ribs, alabama white sauce 

HALF RACK OF RIBS* 23
st. louis cut, kc bbq sauce 

BUTCHER BLOCK 4275 
serves two
sliced brisket, st. louis cut ribs,pulled pork,bone in 
chicken, howdy hot links, house bbq sauce, 
carolina gold bbq sauce, beans & slaw, 
cornbread muffin
MAKE IT FAMILY STYLE: 19 PER ADDITIONAL PERSON*

ADD TO ANY SALAD grilled chicken* 6  
trout* 9 | shrimp 8 | grilled steak* 10 | falafel 4

Hickory smoked meats served with cornbread muffin, kale-cabbage slaw & house-made pickles

PLATES
CHICKEN & WAFFLES 1450 
fried chicken, country gravy, golden malted 
waffles, cherry bourbon molasses, bacon dust

RUBY RED TROUT* 1925 
warm grain salad, brussels sprouts, 
charred scallion aioli 

FISH & CHIPS 1525 
howdy western pilsner battered cod, 
hand punched fries, slaw, spicy tartar 

TRI TIP STEAK* 2250 
smashed potatoes, scallions, creamed 
spinach, house steak sauce

EST 1987

SIDES

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Not all ingredients are listed, please alert your server of any allergies. 
Regarding the safety of these items, written information is available upon request.

crunchy cabbage-kale slaw  .........4
house cut fries ...........................4
spicy pickle jar ..........................3
smoked brisket campfire beans  ..5
macaroni & cheese .....................5
smashed potato & scallions   .......4
sweet potato fries .......................5

ADD TO ANY BURGER OR SANDWICH
gluten free bun 2 | bacon 2  | avocado 3 | gruyere 1 | cheddar 1 | pepper jack 1 

goat cheese 1 | blue cheese 1 | jalapeños 1 | fried egg* 2 | pulled pork 3
grilled onions 1 | mushrooms 2

SANDWICHES
Served with fries 

FRENCH DIP 15 

grilled onions, gruyere, horseradish aioli, 
bbq dippin’ broth

BBQ PORK 1425 
carolina gold bbq sauce, slaw, brioche bun

BLACKENED SHRIMP PO’ BOY 1525 
pickles, shredded lettuce, tomato,  
spicy tartar sauce

STICKY CHICKEN 1350 

buttermilk fried chicken breast,
spicy local honey, granny smiths

CHOICE OF: grilled or fried

ROCKY MTN PRIME BRISKET 1750 

bread & butter pickles, red onion, aioli, 
texas toast

BURGERS
Served with fries

ADD THE KITCHEN SINK: bacon, grilled 
mushrooms, fried egg, cheddar +5

TAVERN* 1150 
shredded lettuce, onion, tomato, 
smoky mayo, house pickles

PRIME* 15
niman ranch prime beef, lettuce, onion, 
tomato, smoky mayo, house pickles

THE “BUFFALO” BUFFALO* 1775 
colorado buffalo, buffalo aioli,
blue cheese, celery-apple slaw

CRISPY FALAFEL ‘BURGER’ 1050 
charred cheese, greens, pickled onions, 
green goddess dressing



FEATURED COCKTAILS 
OLD BUFFALO 9 
old forester, simple syrup, orange,  
housemade bourbon cherry, regan’s orange bitters 

SAZERAC 10 
rittenhouse rye, peychaud’s bitters, absinthe rinse 

THE MOUNTAIN MANHATTAN 13 
oak barrel-aged manhattan, breckenridge bourbon,  
vermouth, bitters 

ALPINE SOUR 10 
fireside colorado bourbon, breckenridge bitters,  
ginger liqueur, agave, lemon 

NOT YOUR GRANDMA’S BOURBON & GINGER   10 
house-infused vanilla & spice bourbon, fresh ginger, honey, soda, 
cinnamon sugar rim 

TANGLED UP IN BLOOM 10 
1792 small batch bourbon, st. germain elderflower liqueur, 
lemon, regan’s orange bitters, rinse of lagavulin islay single malt 
scotch

DESSERT 
BOURBON PECAN PIE ................................................6
jim beam, pecans, vanilla ice cream

CRULLER DONUTS ....................................................6
spiced hot chocolate 

BANANA BREAD PUDDING ..........................................6
bourbon caramel, candied pecans, vanilla ice cream

POT O’ CHOCOLATE ...................................................6
bourbon cream

BEVIES WITHOUT BOOZE
ROOT BEER 4 

ICED TEA 3 

CAPPUCCINO  450 

HIBISCUS COOLER 5 

SODAS 4 
coke, diet coke, sprite, ginger ale 

HANDCRAFTED LEMONADE OR LIMEADE 450 
classic, honey ginger, lavender, strawberry or rosemary
[ no refills ]

THE WEST END TAVERN IS PROUD TO SERVE 
NIMAN RANCH NORTHGLENN, COLORADO

COLORADO NATIVE  CHICKEN  COMMERCE CITY, COLORADO 

GOLD CANYON BEEF GREELEY, COLORADO 

CASTLE  ROCK BUFFALO  CASTLE ROCK, COLORADO 

ISABELLE  FARMS  LAFAYETTE, COLORADO

Craft Barbecue To Go in the comfort of your own home or 
at your next tailgate. Ask anyone for a menu or email us at 

events@thewestendtavern.com 
We would love to cater your next event!

WEST END TAVERN CATERING

In 1987, Steve “Beaver” Goren and Marc “Minnie” Minion 
opened the original West End Tavern. In doing so, they not only 
named, but gave birth to Boulder’s thriving ‘West End’ retail 
district. The partners purchased the big, old, beautiful bar from 
Miss Kittie’s Saloon in Bayaud, Nebraska,  a stopping point on 
the original Oregon Trail. Miss Kittie herself sold them the bar 
and told them, based on expert calculations & the design, its 

likely birthplace was Omaha, Nebraska, in the late 1800’s.
Our furniture is a by-product of the 2002 Hayman fire, which 
destroyed over 70,000 acres of local old growth pine forest. 
Some of the biggest trees killed in that fire were salvaged to 
create the tables you see in our dining room today. There’s a lot 
of history in this old place, and plenty more in the making.

BOULDER’S TAVERN DELUXE SINCE 1987


