
BEER

MELVIN HUBERT PALE ALE $6

JACKSON HOLE, WY — 6%

MELVIN HAYZEUZ LAGER $6

JACKSON HOLE, WY — 5.2%

NEW HOLLAND 
DRAGON’S MILK $7

HOLLAND, MI — 11%

BORDELET SIDRE $8

NORMANDY, FRANCE — 4%

FUNKWORKS SAISON $8

FORT COLLINS, CO — 6.6% — 25 IBU

SAN PELLEGRINO $3

PERRIER $3

SUN TEA $3

FRESH SQUEEZED LEMONADE $3.5

ARNOLD PALMER $3

COCA COLA $3.5

ESSENTIA BOTTLED WATER $3

SOFT DRINKS

COFFEE

Our full-service espresso bar is 
open everyday, 7am – 5pm.

All espresso drinks 
are double shots.

Organic whole, 1%, 
almond and oat milks.

ESPRESSO $3.5

AMERICANO $3.5

CORTADO $3.9

CAPPUCCINO $3.9

LATTE $4.5/$5

DRIP COFFEE $3/$3.5

CAFÉ AU LAIT $3.5/$4

COLD BREW $3.9

BOXED LUNCH INFORMATION AVAILABLE AT: VERTKITCHEN.COM/BOXLUNCH

OPEN DAILY 8 — 8

To be totally fair, we reserve the right to 
cut anyone off, for any reason, at anytime. 

Thanks!

TARTINES

PESTO $4

TOMATO $4

BURRATA $4

PROSCIUTTO $5

CHORIZO $5

MIXTE $6

EVERY DAY, 5PM – CLOSE

$16 PER PERSON

A NATURAL WINE TASTING

WELCOME TO VERT KITCHEN

NOT ALL INGREDIENTS ARE LISTED, PLEASE LET US KNOW 
ABOUT ANY FOOD ALLERGIES

PLEASE DO NOT HOLD TABLES WHEN WE ARE BUSY

SUBSTITUTIONS POLITELY DISCOURAGED, NO HALF ORDERS

WINTER

BATCH COCKTAILS

NEGRONI $8

GIN, LEOPOLD APERTIVO, VERMOUTH, 
PINK PEPPERCORN

FRENCH 704 $9

GIN, LEMON, RAW SUGAR, 
CREMENT DE LOIRE

OLD FASHIONED $8

RYE, ORANGE BITTERS, CLEMENTINE, 
MARASCHINO, RAW SUGAR

WINE

ROSÉ

WHITE

RED

SPARKLING

AMARO

MOULIN DE GASSAC $10/$36

CINSAULT, GRENACHE | VENTOUX, FR | 2016

SAINT-LAURENT $14/$48

SAVIGNON BLANC | SANCERRE, FR | 2016

JEAN MANCIAT $10/$38

CHARDONNAY | BURGUNDY, FR | 2015

OVUM ‘OFF THE GRID’ $14/$48

RIESLING | ROGUE VALLEY, OR | 2015

ALLAMAND $9/$38

MALBEC | MENDOZA, ARG | 2014

LES HERETIQUES $8/$30

CARIGNAN | LANGUEDOC, FR | 2015

COMBEL-LA-SERRE $11/$35

MALBEC | CAHORS, FR | 2015

SANGER 360 NV $27

BRUT | CHAMPAGNE, FR | 375ML

LAHERTE FRERES NV $59

ULTRADITION BRUT | CHAMPAGNE, FR | 750ml

SERATA PROSECCO NV $10/$38

GLERA | VENTO, ITA

FORO AMARO SPECIALE $8

TUSCANY, ITA
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We proudly serve:
 LOCALLY BAKED BREAD º ORGANIC EGGS & DAIRY

COLORADO 7X BEEF º 100% ORGANIC PRODUCE º ABF CHICKEN

LINE-CAUGHT ALBACORE º NATURAL WINE º HUCKLEBERRY COFFEE

CALL IN ORDERS? 
303.997.5941

704 S PEARL ST 
DENVER, CO

INSTAGRAM 
@VERT_KITCHEN
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SANDWICHES

Includes one side.

Served on baguettes 
from Greatful Bread, 
delivered daily.

Have any sandwich as a 
salad for $1 extra.

HOUSE ROAST TURKEY $12

BALSAMIC FIG JAM, GOAT CHEESE, 
MIXED GREENS, TOMATO

LEMON TUNA $13

ALBACORE, HERBED GREEK YOGURT,  
SWEETENED CUCUMBERS

TORTILLA ESPAÑOLA $12

AIOLI, BAGUETTE, MANCHEGO CHEESE,  
POTATO OMELET

L’ENTRECOTE $15

ARUGULA, GRILLED STEAK, MAYO, TOMATO, 
WALNUT MUSTARD

BLT $13

BIBB, CAST IRON BACON, MOZZARELLA,  
ROASTED TOMATOES

ADD HAM, ROAST TURKEY & FRIED EGG* $5

CURRY CHICKEN $14

APPLE, AVOCADO, CURRANTS, 
CASHEW TARRAGON PESTO

PORK SHOULDER $14

AIOLI, COCA-COLA BBQ, ROASTED CABBAGE, 
SHREDDED BIBB

VEGAN DE LA SAISON $11

DATE PECAN CHUTNEY, WHITE BEAN SPREAD,  
WINTER PICKLED VEGETABLES

ADD GOAT CHEESE $2.5

ROASTED PORK BELLY $16

ARUGULA, ROOT VEGETABLES,  
SESAME SRIRACHA AIOLI

SIDES

SESAME PEANUT SLAW

BLT PASTA SALAD

1000 ISLAND POTATO SALAD

CAULIFLOWER QUINOA

CARROT GRAPEFRUIT SALAD

SALADS

Served with a baguette 
upon request.

POWER SALAD $14

AVOCADO, LEMON TUNA, MIXED GREENS,  
PEANUT SLAW

SALAD DU MARCHÉ $13

CAULIFLOWER, FRISÉE, PROSCUITTO, PARMESAN, 
SHITAKE

HONEY CHICKEN CHOP SALAD $14

CABBAGE, CARROT MISO DRESSING, MAPLE SPICED 
WALNUTS, DELICATA SQUASH, TOMATO

SOUPS

Served with a baguette 
upon request.

ROASTED TOMATO $5/$9

PARMESAN, PARSLEY, TOUCH OF CREAM

PARSNIPS & CAULIFLOWER $6/$10

APPLE, BRIE, CASHEWS, WHITE BEANS

LENTIL BISQUE $5/$9

AVOCADO, RED LENTIL, SICHUAN PEANUT

TURKEY & WILD RICE $6/$10

ALMONDS, BACON, CARROTS, CREAM, SHERRY

DUO
CUP OF SOUP

CHOOSE 1 SIDE 
OR MIXED GREENS

$10

TRIO
CUP OF SOUP

CHOOSE 2 SIDES 
OR MIXED GREENS

$13

EXTRAS

AVOCADO $2.5

BACON $3

FRIED EGG* $3

CHEESE $3

CHIPS $3

PICKLE $2

ADD PROTEIN $4

SUB GLUTEN FREE BREAD $2

SPLIT ORDER $1

DESSERT

FLUER DE SEL COOKIE $3.5

CHOCOLATE CHIP COOKIE $3.5

GF CHOCOLATE CHERRY CHEW $4

GF BROWNIE $4.5

MINI COOKIES $2.5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

FOR THE KIDS

TURKEY & CHEDDAR $7

CHEDDAR BUNNIES, FRUIT, JUICE BOX

ORGANIC PB&J $7

CHEDDAR BUNNIES, FRUIT, JUICE BOX

Sub a cup of soup 
or mixed green 
salad for $3.

BRUNCH

Served all day, 
every day.

FRIED EGGS* & BACON ON TOAST $13

MIXED GREEN SALAD, SOURDOUGH,  
TOMATO BUTTER 
COMES WITH CHOICE OF SIDE

FRITTATA $13

BASIL, BRIE, CAULIFLOWER, SHIITAKE

CROQUE MONSIEUR $13

BÉCHAMEL, GRUYERE, YORK HAM, PULLMAN BREAD, 
MIXED GREEN SALAD

CROQUE MADAME $14

FRIED EGG*, BÉCHAMEL, GRUYERE, YORK HAM, PULLMAN 
BREAD, MIXED GREEN SALAD

BURRATA TOAST $6

CRANBERRY, DUKKAH, OLIVE OIL, SOURDOUGH

BIRCHER MUESLI & FRUIT SALAD $8

ALMOND MILK, CHIA SEEDS, SEASONAL FRUIT, 
MAPLE, OATS (AVAILABLE UNTIL 11 AM)

BRUNCH COCKTAILS

HAPPY PALMER $9

DENVER BLOODY MARY $9

ROSÉ SPRITZER $10

VODKA LEMONADE $9

MIMOSA $8

BREAKFAST SANDWICHES

Served from 8–11am 
on brioche buns.

Comes with a 
choice of side.

CLASSIC
ARUGULA, FRIED EGG*, MAPLE BUTTER, 
PROVOLONE, TOMATO

CHEESE $6

AVOCADO $7.5

BACON $9

TURKEY SAUSAGE $9

PROSCIUTTO $9

HAM $9

CHORIZO $9

DANDAN BACON & SPINACH OMELET $12

GARLIC SPINACH, SESAME, SICHUAN PEPPER
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