RESERVE WINES

RESERVE GLASSES

Quiviara Vyd 'Fig Tree' Sauvignon Blanc 2022; Sonoma, CA - 18 / 55
Bernard Defaix Chablis 2023; Chablis, France - 22/ 72

White Walnut Pinot Noir 2023; Willamette Valley, OR - 19 / 67

La Follette ‘Los Primeros’ Pinot Noir 2023; Sonoma, CA -19 / 67
Luigi Bosca De Sangre Malbec 2021; Mendoza, Argentina - 20 / 63
Silver Ghost Cabernet Sauvignon 2023; Napa Valley, CA -20 /79

Bruce Patch Ramazzotti Old Vine Zin 2023; Sonoma, CA -20 /79

RESERVE WHITE WINE BOTTLES

Domaine Vacher Sancerre 2024; Loire Valley, France - 72

Ciro Picariello Falanghina 2023; Campania, Italy - 65
Clos de Napa Chardonnay 2021; Napa Valley, CA - 65

Roland Lavantureux Bourgone Tonnerre 2022; Burgundy, France - 110

RESERVE RED WINE BOTTLES

Domaine Billard Pere et Fils 2024, Cote de Beaune; France - 85
Joyce Vineyards Syrah 2023; Saint Lucia Highlands, CA - 74
Remulluri Rioja Reserva 2016; Rioja, Spain - 83

Ch. L’Etoile de Clotte 2020; Bordeaux, France - 72

Chéteau d’Angludet Margaux 2021; Bordeaux, France - 78
Sansilvestro Barolo Riserva 2018; Piedmont, Italy - 78

Daniele Conterno Barolo ‘Panerole’ 2018; Piedmont, Italy - 139
La Ca’Nova Barbaresco ‘Montefico’ 2022; Piedmont, Italy - 139
Oakville Vineyards Cabernet 2021; Napa Valley, CA - 115

Domaine Santa Duc 2019; Chiteauneuf-du-Pape, France - 169

kitchen

& wine bar

CRAFT COCKTAILS

Uncorked Sangria $14
Macerated Fruit, Brandy, Infused Syrup, Rotating Red or White Wine,
Topped with Prosecco

A.D. Laws Smoked Old Fashioned $16
Barrel Stave Smoked Glass, A.D. Laws Rye, Muddled Orange, Bitters,
Sugar, Luxardo Cherry

Smoked Orange Margarita $16
Blanco Tequila, Lime, moxYcello Orange Cello*, Charred Orange
Syrup, Peloton de la Muerte Mezcal Rinse.

**Available as Zero Proof!

Snowmelt Spritz $15
Branch & Barrel Snowmelt Gin, Citrus Lavender Syrup, Lemon,
Prosecco, Sparkling Water. **Available as Zero Proof!

Berry Breeze $14
Telluride Distilling Vodka, Mixed Berry Syrup, Lemon, Sparkling
Water, Fresh Berries, Mint.

Rye Honey Bee $15
Rye Whiskey, Honey Lemon Thyme Syrup, Lemon, Bitters, Aquafaba.
**Available as Zero Proof!

Midnight Agave Espresso Martini $17
Reposado Tequila, Cold Brew Espresso, moxYcello Kona Cello*, Cocoa

Demerara Syrup.

*moxYcello is produced and sold by Laura Squared - ask your server for
more information.

ZERO PROOF

**Zero Proof Cocktails are made with Free Spirits products,
house made syrups and fresh ingredients.

Ask your server for our selection of :
Non-Alcoholic Red andWhite Wine
Non-Alcoholic Sparkling Wine
Non-Alcoholic Beer

COLORADO CRAFT BEER

Perfect Drift Pilsner - 4 Noses Brewing, Broomfield $7
The Seasons Blonde, Blonde Ale - Aspen Brewing, Aspen $7
First Cast IPA - Elevation Beer Co, Salida $7
See Forever Hazy IPA - Telluride Brewing Co, Telluride $7

Don't Hassle the 'Hef' - Westbound and Down, Lafayette $9
Volksbier Vienna Amber Ale - Wibby Brewing, Longmont $7
Little Mo’ Porter - Elevation Beer Co, Salida $8
Glider Dry Cider - Colorado Cider Co. $8

CAN’T GET ENOUGH UNCORKED KITCHEN?

JOIN US FOR A COOKING CLASS

Join a public cooking class at Uncorked
Kitchen & Wine Bar and enjoy a hands-on

experience perfect for date nights, friends,

families, or solo food lovers.

BOOK A PRIVATE EVENT

Host a fun, unforgettable private event at
Uncorked Kitchen & Wine Bar (intimate

dining experiences, wine bar gatherings,

hands-on cooking classes, and more).



