
artisanal meat & cheese                                                                       20

chicharRÓns Sweet Thai Chili Seasoning                                             10

GARLIC parmesan thin cut fries                                               11

lamb tandoori Fresh Naan & Tzatziki                                             18

truffle parmesan popcorn                                                                  8

escargot                                                                                                  18

*ahi tuna lolly pops  Eel Sauce                                                       18

pow pow shrimp                                                                                              18

*french dip sliders Bourbon Onions, Creamy Horseradish           15

shishito peppers                                                                                13

cajun beef filet tips                                                                       19

Spicy Thai Beef Skillet                                                           19

Korean Style BBQ Ribs Cabbage Slaw                                                 12

*Big “10 ” BURGER Garlic Parmesan Fries                                         28
       *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

YOUR ADDED GRATUITY IS PART OF A SHARED TIP POOL DISTRIBUTED AMONG SERVICE STAFF. 

BRIAR ROSE
SALOON MENU

SMALL PLATES

the legend of the briar rose

As boom-town Breckenridge approached the year 1900, the 
Briar Rose Mine was turning out generous deposits of silver. 
The Briar Rose miners began their day as the first light of the 

sun touched the Ten Mile Range. By nightfall, these men woud 
return to town tired, dirty, and famished. To satisfy their needs, 

they would head for the shelter of their boarding house on 
Lincoln Street. In this rough, wooden building they would enjoy 

a hearty meal, a shot or two of whiskey, or perhaps a hand of 
poker. Then, upstairs to their rooms for a night’s sleep.

As the mine prospered, and the Briar Rose miners raved about 
their fine meals, many outsiders began to frequent the 

boarding house. Business was booming, and the small house 
expanded. For years, people came from neighboring towns to 
enjoy good food and drink in this warm, inviting atmosphere.

But the mining era faded away, and the men of the Briar Rose 
moved on as the silver diminished. The boarding house was 

abandoned. In later years, it burned to the ground. In the early 
1960’s, another boom began. A new structure was built on 

Lincoln Street in the style of the boarding house, named after 
the old silver mine and dedicated to the spirit of fine dining 

and drinking. 
Today, the Briar Rose Mine may still be seen atop Peak Ten. And 

comforting meals may still be enjoyed at its namesake.

So Welcome to the Briar Rose! 



Mountain Manhattan                        18  
Breckenridge Distillery Bourbon, Nonis Februariis, Vermouth di Torino Superiore, 
Angostura Bitters

Smoked Old Fashioned                      26
Distillery 291 Small Batch Rye, Black Walnut Bitters, Maple Syrup, Torched Oak 

Cutter                    18 
Buffalo Trace Briar Rose Single Barrel, Averna, Aperol, Lemon Juice, 
Angostura Bitters, Lemon Twist                             

The Briar Martini                  17 
Wheatley Vodka ~or~ Broker’s Gin, Dolin Dry Vermouth, Rosemary, Bleu Cheese Olive

The WHITE FLAME Martini                17 
Breckenridge Chili Chile Vodka, Jalapeño Olive Juice, Jalapeño Stuffed Olive

blackberry briar                  16 
Breckenridge Vodka, Leopold Bros. Blackberry Liqueur, Basil, Lime, Gingerale 

french 75                    16 
Broker’s Gin, J. Laurens Brut, Lemon, Simple Syrup

 Substitute Courvoisier VS Cognac                    18 
Ore Cart                    18 
Don Q Reserva 7 Year Rum, Fresh Lemon, Cointreau, Orange Bitters, 
Simple Syrup, Orange Twist

Strawberry Rhubarb Sour               17 
Condesa Gin, Aperol, Lemon, Re’al Strawberry Purée, Basil  
Naked & Famous                 18 
Del Maguey Vida Mezcal, Yellow Chartreuse, Aperol, Fresh Lime                                                                                 
Your Lucky Marg                 16 
Suerte Reposado Tequila, Grand Marnier, Intense Ginger Liqueur, 
Fresh Lime Juice, Agave, Salt Rim

Craft
Epic Brewing Los Locos Mexican-Style Lager, Denver, CO 5.1% ABV                  7.5 
O’Dell 90 Shilling Amber, Ft. Collins, CO 5.3% ABV                                 7.5
SKA True Blonde, Durango, CO 5% ABV                                               7.5
Four Noses Bout Damn Time IPA, Broomfield, CO 7.1% ABV                   8.5 
Deschutes Brewing Black Butte Porter, Bend, OR 5.2% ABV                  7.5  
Import
Birra Dolomiti Pilsner, Veneto, Italy 4.9% ABV      8.5 
Pacifico Pilsner, Mazatlán, Mexico 4.5% ABV                                            7.5 
Westmalle Trappist Trippel, Antwerp, Belgium 9.5% ABV                   16 
Domestic
Coors Original Banquet Beer, Golden, CO 4.9% ABV         6 
Coors Light American Style Light Beer, Golden, CO 4.2%ABV         6 
 Cider
Tenmile 6 Chair, Breckenridge, CO 5.7% ABV           8

specialty cocktails

LOw ABV cocktails
Grapefruit spritz Fresh Grapefruit, Aperol, Prosecco, Rosemary           16 

Porto Tonico White Port, Fever-Tree Mediterranean Tonic, Orange             14                            
Franco’s Vermouth Nonis Februariis Vermouth di Torino Superiore,            14
 on the Rocks, Olive & Orange

beers

A quartino is a quarter of a liter, or 1/3 of a bottle.  

non-Alcoholic Beverages
grüvi bubbly rosé, denver, co 0% ABV          15
wellbeing ’Heavenly Body‘ n/a beer <0.5% ABV 16oz               9.5
mOR ’Mojito’ KOMBUCHA                               13
PICK-ME-UP Three Spirit Livener N/A, Fresh Grapefruit, Simple Syrup               16
N/A Old Fashioned Three Spirit Nightcap N/A, Bitters, Orange Twist <0.5% ABV    17
Honey Ginger Lemonade Fresh Lemon, Honey Ginger Syrup, Mint, Soda        14

Quartinos

bubbles                      Glass 

la gioiosa prosecco brut, trevisio, veneto, it                                              13

J. Laurens crÉmant de limoux brut, fr                                                                  16

whites  Crisp Clean Light                             Quartinos

Anselmi ’San Vincenzo’  sauvignon blanc Blend, veneto, it           14
lavis pinot grigio, trentino, it                                                                       14

   Floral Aromatic Spicy
ca’d’gal ‘Lumine’ moscato d’asti, piedmont, it                                           16
Chateau VessiÈre ‘Le Mas de Vessière’ rosé, Pays d’Oc, fr                             15

   Full Rich Round
jean-marc brocard ‘Sainte Claire’ chablis, burgundy, fr             20
sonoma cutrer ‘Russian River Ranches’ chardonnay, sonoma, ca          18

reds Fruit Balance Finesse
cleto chiarli lambrusco di Modena ‘Amabile’ Emilia-Romagna, it            13
bogle pinot noir, ca                    14
emeritus ‘Hallberg Ranch’ pinot noir, russian river valley, ca           26

   Dry Structured Aromatic
matteo correggia nebbiolo, roero, piedmont, it                                         18
grand bateau bordeaux, fr                                15
shannon ridge cabernet sauvignon, lake county, ca                             14
charles krug cabernet sauvignon, napa valley, ca                     29
leviathan red blend, ca              23

    Big Deep Rich
catena malbec, mendoza, ar                                             18

coravin wines
justin ‘Isosceles’ paso robles, ca              56
Caymus Cabernet, Napa Valley, ca             69

Featured Wine                                 MP

non-alcoholic wine                 10 oz
gruvi bubbly rosé, denver, co 0% ABV             15
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