HOURS: NO TIPS ®
eo oeeo e Dinner Only Service Charge: 18%

303.534-togo (8646)
AMERICAN :: Jonesy’s

Delivery Charge: 5.99 | 2.99 off-peak

[ 191. Matty’s Tender Blade Steak 18.00
| With buttery mashed potatoes & spinach or a pile of fries
— 193. Thai Green Curry Veggie Bowl 12.00
|_ \J Broccoli, cauliflower, carrots, spinach over rice.
3 Add chicken 4.00/ Add shrimp 5.00

|_ ON En?; A§ 189. Delicious Sliders (3 to an order)
| Add a side of fries or a salad for 53 or sub either one for one less slider
|— u LAMBY JOE:
| - slow roaster lamb w/bacon, bleu cheese & caramelized 12.00
| CHEESE BURGER:
] s with cheddar, lettuce, tomato & onion 9.00
|_ tarters ) FRIED SHRIMP PO-BOY:
| N 142. Big Bowl of M“? & Cheese Fries 7.00 with shredded cabbage, tomato & spicy remoulade 1200
— No elbow noodles fust ieamy cheese & bacon SPICY Al TUNA BURGER: with Asion slow 12.00
| ISl 183. Big Bowl of Truffle Fries 7.00 TENDER BLADE STEAK:
|_ Tossed with truffle oil & drizzled with truffle aioli pan-seared slices with horseradish souce 14.00
B 184. Big Bowl of Buffalo Fries 7.00 COLORADO CHEESE SLIDERS:
| Bleu cheese and Frank’s hot sauce Haystack Min. Goat cheese, balsamic greens & fig mayo 10.00
|_ 1. Mussels 11.00 Sides
| Choice of coconut green curry or whife wine poached
Bl 155 Ve Bi o' Cheese 500 300 Bulfery Mashers o
|_ Whatever cheese we love at the moment with delicious 302' Steamed Broccoli with Cheddar 3'00
- accompaniments ’ ’
| 186. Indian Spiced Fried Cauliflower 7.00
|_ Lightly fried cauliflower florets with harissa and curry
|| dipping sauces
Il 17 Rumi 7.00
] Crisp water chestnuts wrapped with a strip of bacon with
|_ spicy pineapple chutney
|_ Salads
| 188. Salmon Salad 15.00
— Pan seared salmon on greens dressed with cranberry brown
| butter sherry vinaigrette
| 195. House Mixed Greens 6.00
— Balsamic vinaigrette, urban ranch or bleu cheese
|_ 24. Caesar Salad 6.00
| 168. Thai Beef Salad 14.00
— Sweet chili marinated hanger steak, greens & veggies
| with lime soy vinaigrette
|T 197. Roasted Beet Salad 10.00
- Red beets, mixed greens, goat cheese &
| B candied walnuts, with lemon-thyme vinaigrette
|l Entrées
| Bl 146. Lamb & Green Onion Gnocehi 16.00
— Braised lamb shoulder tossed with soft pillows of

2 green onion gnocchi

§ 180. Pasta Carbonara 16.00

e Penne pasta with bacon, egg yolk & parmesan

. cream sauce

=Y 182 Un-Fancy Down-Home Mac & Cheese ~ 10.00

= Cheddar cheese & heavy cream.

E Add bacon, broccoli or truffle oil for 2.00 each

N
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[oe]

Menu prices may be exclusive to delivery.



