
Boulders Discovery Bar

THE CLASSICS 
GRAND OLE FASHIONED 
maker's mark bourbon. Kentucky straight whisky, 
finest call simple syrup, a dash of angostura bitters with filthy® black cherries and 
orange peel - try it smoked 

MANHATTAN RESERVE 
woodford reserve bourbon, sweet vermouth, and a dash of angostura bitters 
with filthy® black cherries 

TOP OF THE SHELF MARGARITA 
patron reposado tequila, cointreau and fresh margarita mix 
-enjoy a flavored margarita with strawberry reàl, mango reàl or passion fruit reàl. 

TITO'S BLOODY MARY 
tito's handmade vodka, finest call bloody mary, served with filthy® olives, 
fresh lime, celery stick and cooked shrimp -spice it up withancho reyesverde chile liqueur 

NEGRONI 
bombay sapphire gin, Campari and gallo sweet vermouth 

FILTHY MARTINI 
tito's handmade vodka and filthy® olive juice served with garnish of your 
choice: filthy® pepper. blue cheese stuffed olives or classic filthy® olive 

THE SIGNATURES 
KENTUCKY BUCK 
knob creek 7-year old Kentucky rye whiskey, fresh strawberries, 
fresh lemon juice. finest call simple syrup with a dash of angostura bitters. 
topped with Q ginger beer 

SPICY CHILE MARGARITA 
sauza hacienda silver tequila. ancho reyes verde chile liqueur. Cointreau, 
montelbos mezcal, fresh lime juice and agave nectar served with tajin rim 

AMERICAN MULE 
wheatley vodka by buffalo trace with fresh lime juice, finest call simple 

syrup and Q ginger beer -enjoy a flavored mule with blueberry reàl, peach reàl or 
raspberry reàl 

PALOMA 
deep eddy ruby red grapefruit vodka, fresh lime juice, finest call simple 
syrup, topped with Q grapefruit soda, served with optional tajin rim 

ESPRESSO MARTINI 
absolut vodka. Kahlúa coffee liqueur and owen's nitro-infused espresso 

FRUIT FAVORITES 
BERRY LEMONADE 
tito's handmade vodka, st-germain elderflower liqueur strawberry reàl and 
fresh lemon sour. topped with Q club soda 

R ASPBERRY MOJITO 
rumhaven coconut rum and raspberry reàl muddled with fresh mint, 
lime and raspberries. topped with Q club soda 

CITRUS SPRITZ 
deep eddy lemon vodka, aperol. la marca prosecco, monin lemon syrup, 
topped with Q club soda 

RUM PUNCH 
bacardi superior rum, fresh orange juice, pineapple juice, cranberry juice 
and grenadine 

BLUEBERRY COLLINS 
hendrick's gin, blueberry reàl and fresh lemon juice, topped with Q club soda 

All cocktails are made with only the freshest hand-pressed juices 
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*These items may be cooked to order and mey contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poulty, shellfish, oystevs or eggs may increasel your risk of foodbome ilness, especially if you have cetain 
medical conditions. 
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SHAREABLES 
CHIPS AND SALSA 14 
fresh tortilla chips, roasted tomato salsa, tomatillo salsa 
add cantina guacamole $8 

GUAJILLO CHARRED SHISHITO PEPPERS 12 
cast iron charred shishito peppers. toasted garlic. guajillo syrup, 
crispy shallot 

CHARCUTERIE BOARD 30 
artisan meats, local farm vegetables, hand made lavosh, 
organic olive oil, imported marinated olives 

HANDCRAFTED BRUSCHETTA 22 
brie and apple - house made apricot gin mostarda 
prosciutto - garlic, mascarpone, black fig, baby herbs, aged saba 

ARTISAN CHEESE 34 
assorted artisan cheeses, local honey comb, hand made lavosh, 
dried fruit. marcona almond 

TUNA POKE LETTUCE WRAP* 21 
sesame marinated yellow fin tune, gochujang marinated napa cabbage, 
fresh cucumber, fresh chili, cilantro, butter lettuce cups 

TOGORASHI SPICED SALMON* 21 
seared wild caught salmon. prickly pear yuzu ponzu. fresh local citrus. red chili. 
rice mosago, herb pollen, tabiko, asian lemon oil 

SMOKED PORK BELLY MAC AND CHEESE 23 
crisp slow smoked pork belly, creamy mac and cheese. toasted spring onion, 
organic garden herbs. smoked cracked pepper. organic farm honey 

ORGANIC GARDEN SALADS 
BABY KALE CAESAR 17 
organic baby kale, fresh strawberries, pomegranate seeds, spiced crouton, 
hand shaved parmesan, roasted garlic caesar dressing 

PEAR AND BLUE CHEESE 18 
farm picked baby greens, artisan smoked blue cheese, candied pecans, 
fresh pear, bourbon white balsamic dressing 

HAND TOSSED PIZZA 
ARTISAN PEPPERONI 24 
rustic tomato sauce, white garlic, whole milk mozzarella, artisan pepperoni, 
fresh herbs 

PULLED CHICKEN PESTO 24 
herb roasted pulled chicken, basil pesto, whole milk mozzarella, 
roasted red pepper, petit arugula, parmesan, pine nuts, lemon oil 

WILD MUSHROOM AND TRUFFLE 24 
garlic mascarpone sauce, white garlic, whole milk mozzarella, 
caramelized onion, foraged mushrooms, fresh herbs, truffle oil 

HEIRLOOM TOMATO CAPRESE 24 
rustic tomato sauce, white garlic, whole milk mozzarella, marinated tomato, 
olive oil, baby basil, bourbon balsamic glaze 
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