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Ahi Poke on a bed of Wonton Chips and Radish
Sprouts, Topped with Tomato, Toasted Edamame,
Avocado , Finished with Ponzu Glaze and Spicy Aioli

SURIED BANA i LETTUCE Wi ©

15

SIART HERE

APPETIZERY + SHAREABLES

PORK BELLY AND DUCK PUUHNE©

goat cheese curds, smoked pork belly and
shredded duck,roasted mushroom gravy,
cherry tomato and spring onion

CuICKEN wives ©

one pound of wings, tossed in your choice of sauce
CLASSIC BUFFALO, SWEET + SPICY BBQ
SMOKEY MANGO SERRANO, SRIRACHA GLAZED
14.5

JERK MARINATED punTa Ticos ©

Fried Plantains in crispy Shells, Black bean Corn relish,
Avocado Salsa, Caramelized Onion and Rum Crema,
and Pickled radish
12

Vietnamese Marinated Shrimp, Bib Lettuce, lightly
pickled vegetable slaw, trio of dipping sauces. (Fish

SUUPS

CHEF"S CREATION OF THE DAY

daily selection of
chef’s signature soups
7|11

FIRED UP GATTE CHIL

ground bison and red bean chili,

creme fraiche and spring onion
812

SHofeD TRouT + ©
ROASTED CORN CHOWDER

topped with sweet pepper relish,

served with oyster crackers
7|11

Sauce, Spicy Peanut, Ginger Soy)

16

SALAD)

ADD MARINATED CHICKEN - $6 ADD SMOKED TROUT - $6 Grilled Steak - $8

GRILED PEACH  BURRATA S0 ©

mix greens, grilled peach, pickled onion, heirloom tomato, candied
walnuts, garlic herb crostini croutons and champaign vinaigrette
13

CLASSIC CAESAR

chopped romaine, grated parmesan, herb croutons
and house caesar dressing
11

SUMMER BERRY SALAD

strawberry, blueberry, cucumber, avocado, dried
cherries, goat cheese and toasted almond, arugula
and baby greens with basil lime vinaigrette
13

@ Colorado Sourced Products @Vegetarian @Sevens Signature Gluten Friendly

ASK YOUR SERVER
PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.
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DILIAS & CALZONES

CALZONES INCLUDE RICOTTA + SIDE OF SAUCE
DOUGH MADE FRESH DAILY

SEVENG CHEESE

housemade red sauce, sevens signature cheese blend
16|18

ADD PEPPERONI, TS A CLASSICI

FLNETIROVER ©

housemade red sauce, cheese blend
naturally cured pepperoni, house fennel sausage
caramelized onions + red pepper flame sauce
1820

T sy g ©

fig spread, french brie + shaved prosciutto
topped with fresh arugula + balsamic glaze
18120

10E e ¢ ©

sweet + spicy bbg, cheese blend

pineapple, pickled jalapefio, shaved red onion + fresh cilantro

1820
TRY 1T WITH BACON, BECAUSE BACON MAKES EVERYTHING BETTER!

FOREST TIARGHERITA ©

roasted tomato, forest mushrooms, fresh mozzarella + roasted garlic

topped with fresh basil
1719

@\/egetarian @Sevens Signature
PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

771 R CALZONE

CALZONES INCLUDE RICOTTA
+ SIDE OF SAUCE

16|18

CHOOSE YOUR SAUCE

housemade red sauce
sweet + spicy bbg
garlic oil
fig spread

CHOOSE YOUR CHEESE

sevens cheese blend (included)
ricotta cheese ($2)
brie (52)
goat cheese ($2)
blue cheese (52)

CHOOSE YOUR TOPPINGS

$1 EACH

MEATS

shaved prosciutto
pepperoni
fennel sausage
bacon
grilled chicken

VEGGIES, HERBS ~ FINISHING SAUCES

roasted mushrooms
roasted red peppers
artichoke
black olive
arugula
red onion
caramelized onions
pineapple
basil
cilantro
flame sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.
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BURGERS

AERICAN CLAssK ©

CHOICE OF 1/3 LB GRASS FED BEEF PATTY,

GRILLED CHICKEN BREAST OR BLACK BEAN VEGGIE BURGER

choice of protein on a brioche bun with lettuce,
tomato, pickle and onion
14

add cheese 1: american, cheddar, blue cheese crumble,

pepper jack, swiss, brie
add bacon 2

PEAK 7 BURGER

caramelized onion + roasted mushrooms
melted brie, swiss cheese and garlic aioli
16

PUEBLO BURGER

house pickled jalapefio, fresh pico
sliced avocado, melted pepper jack cheese
16

BRECK BURGER

sweet + spicy bbg, crispy bacon
melted cheddar + blue cheese crumbles
topped with crispy onions strings
17

TEN I RARGE BURsER ©

loaded with house smoked pulled pork
smothered in our smokey mango serrano sauce
melted provolone, red pepper relish
sliced pineapple
18

CUEF SELECTIONS
& SHTIES v

COMES WITH FRIES
SWEET POTATO FRIES ($2) OR CUP OF SOUP ($4)

GRILLED FISH TACO

rotating selection of marinated grilled fish, purple
cabbage kimchi claw, garlic chili paste, avocado
salsa, pickled radish and cotija

TRRAS,

house smoked crispy pork belly + shaved turkey
with lettuce, tomato and garlic aioli
served on sourdough
14

ORILLED PORTABELLA CAPRESE PIADINA

warm italian flatbread wrap, grilled portabella, lemon
herb ricotta, fresh basil, tomato and mozzarella with
balsamic drizzle

BABY BACK RIB SANDWICH

boneless grilled baby back ribs, butter
pickles, shaved white onion, coleslaw

®Vegetarian @Sevens Signature Gluten Friendly

ASK YOUR SERVER
PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.



DINNER

AVAILABLE AFTER 5 PM

ENTREE

ESPRESSO TIARINATED HANGER STEAK

Goat Cheese and Herb Arancini cake, Grilled Zucchini, Roasted
Shallot and Blueberry Demi Sauce
29

ROASTED CHPOTIE N ©

chipotle marinated chicken, spanish red rice, fried street corn topped with
cilantro, spicy aioli, cotija + fresh pico
23

DORK CUOP W FRITES

apple brined bone in pork chop, fresh arugula, cinnamon
spiced sweet potato frites, cherry balsamic glaze
24

DESIERTS

DAILY PANNA COTTA S 1ORES MOUSE PARFAIT

chefs seasonal creation chocolate mousse, marshmallow
9 fluff and graham cracker crumble
8

@ Colorado Sourced Products ®Vegetarian @Sevens Signature Gluten Friendly

ASK YOUR SERVER
PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.



