
STARTERS
LITTLE GEM SALAD 	 10
dove creek beans, roasted red pepper puree, toasted bread 
crumb salsa, shallot sherry vinaigrette

SPICY AVOCADO GODDESS DIP	  9
local summer vegetables, crispy shallots, toasted seeds,  
bow & arrow blue cornmeal crackers, steve’s olive oil

CACTUS & CORN FRITTERS 	 8
green onion buttermilk dressing, red pepper jelly

GRILLED SHRIMP & FRIED GREEN TOMATOES 	 10
voodoo spice aioli, watercress, lime

CHILE RELLENO 	 9
jack cheese, red & green chile sauce, avocado,  
pickled onion, crema

BOULDER COUNTRY FARM GAZPACHO	  8
tomato, cucumber, bell peppers, celery, onion, olive oil

CHILE SALAD 	 9
local greens, pickled chiles, rajas, cotija, toasted pine nuts

SANDWICHES 
choose a side: mountain king russet potato chips, grilled potato salad or 
simple green salad 

GREEN CHILE CHEESEBURGER  	 14
roasted anaheim pepper, white cheddar, smoked serrano  
aioli, brioche bun

SMOKED LAMB DIP 	 16
rocky mountain lamb roast, rajas, fontina cheese,  
ancho au jus, toasted baguette

GRILLED VEGETABLE SANDWICH 	 13
zucchini, squash, tomato, mustard greens, herb aioli, cotija 
cheese, house-made olive focaccia

BLTSA	 16
grilled verlasso salmon, tender belly bacon, tomato, avocado, 
basil aioli, multigrain bread

SIDES  5EA
STARLING FARMS GREENS SALAD
heirloom tomato, lemon & olive oil
GRILLED SUMMER VEGETABLES
SAUTÉED GREENS
GRILLED POTATO SALAD
GREEN RICE & BEANS
MOUNTAIN KING RUSSET POTATO CHIPS
CHEESE ENCHILADA green chili

PLATES
ZOLO CHICKEN ENCHILADAS 	 2 for 17  • 3 for 21
smoked cheese, green rice, charro beans, salsa fresca, crema, 
choice of red or green chile sauce.

COLORADO MUSHROOM TAMALES 	 15
spring ragout, local mushrooms, heirloom tomatoes, roasted 
garlic & corn cream

OG SMOKED CHICKEN SALAD 	 16
starling farm greens, spicy pepitas, western slope cherries, 
polenta croutons, cowboy onions,  goat cheese dressing  

PAN SEARED COLORADO TROUT	  22
crispy green chile corn grits,  sautéed greens, serrano chile 
tartar sauce, charred lemon

CHILE CRUSTED AHI TUNA NICOISE 	 24
green beans, potatoes, tomato, olive, egg, greens, 
caper aioli, grilled focaccia, red wine vinaigrette

SOUTHWEST BBQ RIBS  	 22 half / 38 whole
orange cascabel bbq sauce, grilled potato salad, garlic toast, 
beer-battered onion rings

GRILLED FLATIRON STEAK 	 25
cheese enchilada, green chile, campfire beans, mezcal demi, 
charred jalapeño, avocado

TAKE-HOME MEAL KITS
All the fixin's, cooking instructions and secrets  

to make you the envy of your neighborhood.

ZOLO CHICKEN ENCHILADAS 52 (feeds 4)
8 enchiladas, green rice, charro beans, red &  green chile 

sauce, salsa fresca, cotija cheese. 

CHILE CRUSTED AHI TUNA NICOISE 45 (feeds 2)
chile crusted, green beans, potatoes, tomato, olives, house 

focaccia croutons, caper aioli,  red wine vinaigrette

OG SMOKED CHICKEN SALAD BAR 27 (feeds 2)
starling farm greens, spiced pepitas, cherries, polenta 

croutons, cowboy onions,  goat cheese dressing  
 

SOUTHWEST BBQ RIBS 20 ½ rack / 35 whole
orange cascabel bbq & grilled potato salad 



BEER 
LOCAL DRAFTS
TOP ROPE ‘Mexican Lager’ The Post >> abv 4.5% 	 5
SNOW MELT ‘Hard Seltzer’ Upslope >> abv 5%’	 6
RUE B. SOHO ‘Grapefruit Lager’ SKA Brewing >> abv 5%	 7
MYCERNARY 'Double IPA' Odell >> abv 9.3%	 6
WHITE RASCAL 'Beligian White' Avery >> abv 5.6%	 7
BACKYARD SAISON 'Farmhouse Ale' The Post >> abv 5.6% 	 7

BOTTLES AND CANS
PORTER ‘Black’ Butte’ Deschutes >> abv 5.2%  	 6 
BELGIAN WHITE ‘Namaste’  Dogfish Head  >> abv 4.8%  	 6 
CIDER 'Blackberry Botanical' St Vrain  >> abv 6.9%   	 7
GLUTEN FREE BEER Holidaily Blonde  Ale >>  abv 5.3%  	 7
HOWDY 'Western Pilsner' The Post >> abv 4.5% 	 5
NON-ALCOHOLIC BEER Clausthaler  	 4

WINE
WHITE
CHARDONNAY Pacific Bay, VALLE CENTRAL, CHILE  	 8/26
GRENACHE BLANC Herencia Altes, SPAIN 	  10/36
CHARDONNAY Benzinger, CALIFORNIA  	 11/38
SAUVIGNON BLANC Honig, NAPA CALIFORNIA  	 12/42
WHITE BORDEAUX Grande River, COLORADO  	 12/42

BUBBLES 
FREIXENET BRUT CAVA Sparkling Wine, SPAIN  (6 OZ)  	 10
SEGURA VIUDAS Brut Reserva, SPAIN  	 32

RED
MERLOT PACIFIC BAY, VALLE CENTRAL, CHILE  	 8/26
CABERNET SAUVIGNON Souverain, CALIFORNIA  	 10/36
PINOT NOIR Cline, CALIFORNIA  	 11/38
MALBEC Catena Vista Flores, ARGENTINA  	 11/38
SYRAH Two Rivers, COLORADO  	 12/42
TEMPRANILLO  Vina Bujanda, SPAIN  	 42
MOMPERTONE ITALIAN BLEND Prunotto, ITALY  	 63
CABERNET SAUVIGNON Jordan, CALIFORNIA  	 120

303 COCKTAILS (feat. Colorado spirits) 

MULE SHOE   fireside - denver	 11
bourbon, honey simple, lemon, sangria sinker - rocks 

AMBUSH   sombra - mexico (but with CO ties :)	 13
mezcal, reposado, housemade coffee liqueur - up

WEST RIDGE   tin cup - denver	 12
rye, peach, lemon, mint - rocks

JOLLY JUG   spirit hound - lyons                                            12
gin, grapefruit, rosé simple, lemon, absinthe rinse - rocks

LA BELLE   montanya - crested butte	 11
cucumber-infused rum, grove st. liq., lime - up

HORNBLOWER   leopold bros. - denver	 12
vodka, alpine liqueur, ginger, lemon, soda - rocks

ZOLO CLASSICS
ZOLORITA	 9
100% blue agave tequila, triple sec, lime, sour

THREE COINS 	 10
monte alban tequila, triple sec, lime

HOUSE DIRTY MARTINI 	 11
gin or  vodka, house dirty up, olive

BOULEVARDIER-ISH 	 11
rye, aperol, montenegro

HOUSE MOJITO 	 10
mint-infused rum, lime, soda

BLACK MANHATTAN 	 11
rye, averna, bitters
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