
 

OSKAR BLUES GRILL & BREW 
                                                          DENVER

APPETIZERS 
Wings  13 
Smoked Jumbo Wings. Dales Original, Mamas, or Chub wing 
sauce.  Served with celery & carrots and choice of ranch or 
bleu cheese. 
G’Knight Pretzel  10 
Salted and Baked. Served with G’Knight beer cheese, mustard 
sauce, and pickles. 
Nachos 14 
Tortilla chips smothered in G’Knight beer cheese, sliced 
jalapeños, diced red onion, tomatoes, cilantro, sour cream.  
Truffle Fries 9 
Mound of fries tossed in parmesan, black truffle salt, ground 
rosemary. Served with garlic aioli. 

 
SALADS 
Make it a Wrap +$1.25 
Salmon Salad  16 
Spring mix, heirloom tomatoes, red onion, shredded carrot, goat 
cheese, toasted almonds, and blackened salmon.  
Suggested with Orange Horseradish Vinaigrette. 
Caesar Salad    13 
Romaine, house made Caesar dressing, garlic croutons, and 
shredded parmesan. Served with choice of grilled or blackened: 
Salmon or chicken.  
Cobb Salad  15 

Marinated grilled chicken, Romaine lettuce, chopped bacon, blue 
cheese crumbles, heirloom tomatoes, hardboiled egg, avocado, 
crispy onion straws.  
Suggested with Orange Horseradish Vinaigrette. 

 

SANDWICHES & BURGERS 
  Substitute Impossible Burger (whatever that is) $1.00 

  Gluten Free Bun $1.50 

  Make it a Wrap +$1.25 
OB Burger  15    
Sautéed Mushrooms and jalapeno, bacon, topped with beer 
cheese sauce. Choice of side. 
Naked Burger   13 
Lettuce, tomato, onion, pickle, on a brioche bun. Choice of side.  
BBQ Burger  15   
Cheddar, BBQ Sauce, crispy onion straws. Choice of side. 
 

ENTRÉES 
Cajun Chicken Pasta   18 
Sautéed zucchini, red onion, elk sausage, penne pasta, grilled 
chicken breast. Topped with parmesan, green onions, and 
heirloom tomatoes in a Cajun cream sauce. 
Fish & Chips   15 
9oz Cod served with seasoned fries and coleslaw.  
Ribs – Full Rack   24   Half Rack   18   
Smoked St. Louis ribs served with BBQ sauce, seasoned fries, 
and coleslaw. 
Yaya’s Fried Chicken   14 
Crispy chicken tenders served with fries, coleslaw, and garlic 
aioli.  
Lite on Your Feet     15 
Grilled Salmon or Smoked Chicken served with steamed 
rice and grilled veggies. 

 KIDDOS 
Chicken Tenders 7 
Yaya’s style. Served with fries. 
Mac ‘n Cheese  7 
Pasta tossed in cheese sauce (duh). Served with fries. 
Lil’ Sliders 7 
Two slider burgers w/ cheese. Served with fries. 
Rib Plate  7 
3 ribs, and side of BBQ sauce. Served with fries.  

 
SIDES 
Potato Chips  Fries  
Slaw   Mac ‘n Cheese 
Grilled Veggies 

 

Ranch, Bleu Cheese, Orange Horseradish Vinaigrette, 
Mustard Seed Vinaigrette, Balsamic Vinaigrette 

 

 
Prime Rib Sandwich  15 
Smoked Prime Rib, thinly sliced. Horseradish cream sauce, 
sautéed mushrooms, swiss cheese, sautéed onions on a hoagie 
roll. served with Au Jus. Choice of side. 
Reuben  15 
Rye bread, swiss cheese, sauerkraut, corned beef, 1000 island 
dressing, sliced pickles. Choice of side. 
Turkey Sandwich 13 
Smoked turkey, hoagie, avocado, tomato, pesto mayo, bacon, 
swiss. Choice of side. 
Yaya’s Chicken Sandwich   13 
Yaya’s fried chicken tossed in sweet & spicy rub, lettuce, 
pickles, garlic aioli. Choice of side.  

 



 
COCKTAILS $9 
Bourbon Smash 
 Black Feather Bourbon, Lemon, Black Raspberry Wild 
Basin and Fresh Blueberries 
Whiskey Kiss  
 Stranahan’s Colorado Whiskey, Lemon, Mint, Fresh 
Strawberries and Soda 
Electric View 
 Jack Daniels, Cointreau, Lemon Juice, Simple Syrup and 
Lime Soda 
Smash-tini 
 Tito’s Vodka, 3 Blue-Cheese Stuffed Olives, served On the 
Rocks - #ily 
Club Cooler 
 Ketel One, Fresh Cucumber, Orange, Ginger and 
Cucumber Peach Wild Basin 
Colorado Peach 
 Citron Vodka, Peach Schnapps, Fresh Lemon and Iced Tea 
Inside View 
 Absolute Mandarin, Lemon Juice and Blueberry Mango 
Wild Basin 
Blue Horizon 
 Raspberry Vodka, Mint, Fresh Blueberries, Lime and Soda 
Hendrix Sling 
 Hendrix Gin, St. Germaine, Lime Soda and Cucumber 
Colorado Wildfire 
 Grapefruit Vodka, Fresh Lime and Ginger Ale 

 
On Tap 
Dale’s Pale Ale - Lyons, CO 6.5% ABV 
Mama’s Little Yella Pils – Lyons, CO 4.7% 
Can O’ Bliss Tropical – Lyons, CO  
Jai Alai IPA - Cigar City - Tampa, FL 7.5% 
Pacifico Mexican Pilsner - Sinaloa, MX 4.5% 
Telluride Mountain Beer Kolsch - Telluride, CO 5.2% 
‘Bout Damn Time American IPA - 4 Noses Broomfield, CO                    
7.1% 
Helles Lager Tivoli - Denver, CO 5.1% 
Chasing Ghosts IPA Imperial - Epic Brewing Denver, CO 
10.3% 
Mel (Pome Mel) Colorado Cider - Denver, CO 6.5% 
Wild Basin Black Raspberry Seltzer - Lyons, CO 5.0% 
Double Dunkel Wibby Brewing - Longmont, CO 7.5% 
Boot Strap Lush Puppy IPA – Longmont, CO 6.3% 
Boot Strap Chillax Pineapple Gold – Longmont, CO 4.5% 
Funkwerks Pinkalicious – Windsor, CO 5.0% 
Lone Tree Strawberry Blonde – Lone Tree, CO 5.2% 
 
 
 

Can Selections 
• Oskar Blues - Lyon’s, CO 

Dale’s Pale Ale - American Pale Ale 6.5% 
Mama’s Pils - Bohemian Pilsner 4.7% 
G’Knight - Imperial Red IPA 8.7% 
Old Chub - Scotch Ale 8.0% 
Rosé For Daze - Rose Style Ale w/ Hibiscus & Prickly Pear 
6.0% 
Can-O-Bliss - Double IPA 8.2% 
Can-O-Bliss - Hazy IPA 7.2% 
Slow Chill - Munich Style Helles 5.0% 

• New Belgium - Ft. Collins, CO 

Mountain Time - Lager 4.4% 
• Tivoli Brewing Company - Denver, CO 

Mile High Hefe - 6.0% 
• Odyssey Beerwerks - Arvada, CO 

I-70 - Lager 5.0% 
• 14’r Brewing - Denver, CO 

Longs Lager 4.5% 
• Finkel & Garf Brewing - Boulder, CO 

IPA 6.5% 
Red IPA 6.5% 

• Coors Light - Golden, CO 

• Surly Brewing - Minneapolis, MN 

Furious IPA - 6.7% 
• Founders Brewing - Grand Rapids, MI 

All Day IPA - 4.7% 
• Funkwerks - San Leandro, CA 

Raspberry Provincial - Sour Ale 4.2% 
• 21st Amendment Brewing - San Leandro, CA 

Hell or High Watermelon - Wheat Beer 4.9% 

 
 

Cider, Kombucha, Wine & Coffee 
Locust Dry Cider – Apple 
Hard Kombucha - Pineapple Chili - Flying Embers 
Hard Coffee – Bowmani Alcohol Infused Coffee 5.7% 
 
Canned Wine by Canterris 

White 
Rose 
 
Premium Bottles by Russian River Brewing – Santa Rosa, 

CA 

Pliney the Elder 
Blind Pig


