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FOLLOW US         ZITASWESTCLIFFE ZITASMTNBISTRO.COM

FINE WINES GLASS/BOT TLE
REDS
BOGLE PHANTOM BLEND
Proprietary blend ........................................ XX/XX

CATENA MALBEC LA CONSULTA
Light bodied Malbec. Smooth and dry.
2019 - New Zealand ................................ XX/XX

RAINBOW'S END CAB SAUV
Blackcurrant/cassis fruit and earthy.
South Africa ................................................XX/XX

JUGGERNAUT HILLSIDE CAB SAUV
Smooth, full-bodied. Not too dry. 
California......................................................XX/XX

WHITESWHITES
MUD HOUSE SAUVIGNON BLANC
Crisp and refreshing.
New Zealand ..............................................XX/XX

TALLEY CHARDONNAY ESTATE 
Arroyo Grande Valley CA..........................XX/XX

CHÂTEAU CALVIMONT GRAVES BLANC
France ............................................................ XX/XX

MULHEIMER ZEPPELIN RIESLING
2018 - Germany .......................................... XX/XX

ROSÉ & BUBBLES
MIRABEAU X COTEAUX D’AIX ROSÉ
France ............................................................ XX/XX

LAMARCA PROSECCO
Italy ................................................................ XX/XX

CRAF T BREWS ON TAP
LIGHTSHINE HELLES
Wibbey  Brewery, Longmont, CO ..................XX

MILK STOUT 
Left Hand Brewery, Longmont, CO ................XX

SPECIALT Y COCKTAILS
MARTINI WEEKEND ..........................................XX

HIBISCUS LEMONADE ......................................XX

ELDERFLOWER LIMEADE ..............................XX

OLD FASHIONED ................................................XX

WE ALSO ARE PROUD TO POUR:
Tanqueray GIN, Grey Goose VODKA
and Patron Silver TEQUILA

WINE L IS T
SCAN QR CODE FOR  
WINE LIST & TASTING NOTES

OPEN TUESDAY - SUNDAY
11:00 AM -  8:00 PM



n Vegetarian

Note: A 20% gratuity will be added to groups 
larger than 8 persons

THIS  WEEK’S  SPECIALS
SPECIAL 1...................................................... XX/XX
Description goes here with each line stopped 
by SOFT RETURN, HARD RETURN at the end 
between DISHES.

SPECIAL 2 .............................................. XX/XX
Description goes here with each line stopped 
by SOFT RETURN, HARD RETURN at the end 
between DISHES.

SPECIAL 3 .............................................. XX/XX
Description goes here with each line stopped 
by SOFT RETURN, HARD RETURN at the end 
between DISHES.

SPECIAL 4 .............................................. XX/XX
Description goes here with each line stopped 
by SOFT RETURN, HARD RETURN at the end 
between DISHES.

THIS  WEEK’S  DESSERT S
LEMON POSSET ............................................ XX
S’MORES ........................................................ XX

BOARDS LARGE/SMALL

WINGS (6 count)........................................ XX/XX
Lightly seasoned jumbo wings with choice of 
dipping sauce.

CHARCUTERIE ............................................ XX/XX
Loaded with chef’s choice of imported 
cheeses and meats, and accoutrements
(or veggies).

CHEESE n .................................................. XX/XX
A selection of the finest cheeses from around 
the world. 

MEDITERRANEAN n .............................. XX/XX
Creamy hummus topped with olive oil, 
rosemary and freshly roasted garlic sprinkled 
with parmesan.  

ELK & PROVOLONE SKILLET .................. XX/XX
Elk sausage with gooey provolone and 
a baguette. 

SMALL B I T ES
HOT PRETZEL ..................................................  XX
Nacho cheese or mustard. 

WARM BAGUETTE ............................................XX
Baguette, butter and honey or 
seasoned olive oil.

GARLIC BREAD ..................................................XX
Baguette with housemade garlic butter.

SALADS LARGE/SMALL

ROMAINE CHICKEN CAESAR ................ XX/XX
Crisp romaine, grilled chicken, baked
croutons and classic caesar dressing.

BOWTIE PASTA SALAD n...................... XX/XX
A handful of vegetables and our housemade 
italian dressing with bowtie pasta “al-dente.” 
ADD SALAMI TO THIS SALAD ........................ +X

SWEET & SAVORY GRAINS n .............. XX/XX
Fresh arugula, quinoa, chickpeas, 
mango, blackberries, feta, pistachios 
with honey dijon dressing. 

SPICY CUCUMBERS & YOGURT n ...... XX/XX
A simple yogurt sauce is dressed up with 
herbs and zest, topped with cucumbers 
marinated in spicy oil. 

ROMAINE GARDEN SALAD n .............. XX/XX
All the veggies + crisp romaine and your 
choice of one of our housemade dressings.
___________________________________

ADD GRILLED CHICKEN 
TO ANY LARGE SALAD ABOVE ................ +X
Grilled chicken NOT available on small salads

HOUSEMADE SALAD DRESSINGS
Tangy Tomato .................... Creamy Vinaigrette
Lemon Vinaigrette ......................................Italian

PANINI
CAPRESE n ........................................................XX
Mozzarella, prosciutto, fresh tomatoes
and basil, drizzled with balsamic glaze and 
basil pesto spread on focaccia. 

ITALIANO ..............................................................XX
Ham, Italian dry salami, spicy calabrese, 
provolone, black olives, pepperoncini, tomato 
on XXXXXXXXX bread.

HUMMUS n ........................................................XX
Creamy hummus, mozzarella, garlic, arugula 
and tomatoes, drizzled with balsamic glaze 
on XXXXXXXXX bread.

BRIE & APPLE n................................................XX
Sliced granny smith apples, creamy brie and 
fontina cheeses, arugula, fig marmalade on 
whole wheat bread spread with honey butter. 

VACCARO ............................................................XX
Thinly-sliced lean roast beef with provolone, 
pepperoncini, black olives, red onion and 
pesto mayo on XXXXXXXXX bread.

FLAT BREADS
RED GRAPE & PROSCIUTTO ..........................XX
Ricotta blended with rosemary and crushed 
red pepper, mozzarella and parmesan, 
topped with red grapes and prosciutto.

MARGHERITA n ................................................XX
Classic mozzarella, sliced tomatoes, fresh basil.   

VERDURA n ......................................................XX
Topped with chopped fresh vegetables, herbs, 
and mozzarella cheese.

SOPRESSATA & PUEBLO CHILES ..................XX
Spicy imported sopressata salami, mozzarella 
and parmesan, pueblo chiles, hone, fresh 
tomato and basil.


