Our Signature

SANDwiches

Are served with Home Cut fries
Exchange fries for a small side salad

T
AP

Sweet potatoes fries $2 and Pueblo green chile $1 additional

ROOM

RESTAURANT & BAR

Colorado Cubano Sandwich

Starting you off

Slow-cooked marinated pulled pork topped with ham,
Swiss cheese, mustard, garlic Aioli, and pickles
on a hoagie bun. $13 ½ Sandwich $7

Ultimate Taproom Chicken Butts

Taproom Ultimate Grinder Sandwich

Appetizers
Bacon-wrapped chicken in a jalapeño
smothered in a smokey raspberry chipotle sauce. $10

Garlic Parmesan Cheese Curds

Cheese curds served with our rustic marinara sauce. $9

Italian Stuffed Mushrooms

Savory smoked salmon and Italian sausage
topped with seafood Alfredo. $10

Spinach/Artichoke Dip

Creamy artichoke hearts with spinach served with
fresh veggies, and a baguette. $12

Italian sausage with provolone cheese, mixed greens,
tomato, and white onion on a hoagie bun.
$13 ½ Sandwich $7

Colorado Meatball Sandwich
Classic Italian meatballs marinated in our rustic
signature marinara, topped with a three-cheese blend, and
served on a hoagie bun. $13 ½ Sandwich $7

Italian Turkey Pesto Sandwich

Garlic Bread

Hardy sliced turkey with mozzarella and feta cheese, mixed
greens, tomato, roasted red bell peppers, purple
onion, sprouts, and topped with garlic Aioli and creamy
pesto on Italian bread. $12 ½ Sandwich $6.50

Taproom Hot Wings

Pastrami Sandwich

Fresh bread covered with buttery garlic and topped with
Parmesan cheese served with our rustic marinara sauce. $8
Tender chicken wings tossed in our signature hot sauce,
mild, garlic Parmesan or barbeque. $12

Loaded Home Cut Fries

Our homemade fries topped with bacon, onion, tomatoes,
jalapeños, and our house beer cheese dipping sauce. $10

Twice-Baked Potato Boats

The ultimate potato experience made with Italian sausage,
chives, sea salt crust, and topped with three-blend cheese.
$9

Taproom Torpedoes

Bacon wrapped Jalapeños with infused cream cheese. $10

House-made pastrami with provolone and horseradish
Aioli on rye. $14 ½ Sandwich $7.50

Eggplant Parmesan Sandwich
Parmesan crusted eggplant, our rustic signature
marinara topped with fresh mozzarella, and basil
on a hoagie bun. $12 ½ Sandwich $6.50

Dutch Lunch Hoagie Sandwich
Various cold cut meats, mixed greens, cheese, tomato,
onion, and Taproom special sauce served with chips.
$12 ½ Sandwich $6.50

TAK E O U T M EN U

Salads

Artisan Brick Oven

Taproom Pizza

Deluxe Chef Salad

Family style Chef fresh greens, mushrooms, onions,
cucumbers, pepperoni, sprouts, three-blend cheese,
and our house-made seasoned croutons.
$14

Personal Deluxe Chef

*A minimum of 30-minutes is required to prepare a bake an artisan brick
oven pizza. During high volume dining, additional bake time will be required.
Large specialy pizzas are 16-inch and serve 2-3 (8 slices).

Pizza Margherita

Fresh mozzarella, tomato, spinach, basil chiffonade, and
finished with our balsamic reduction. $20

$5

I’italiano

Caesar Salad

Family style robust romaine lettuce leaves,
Parmesan cheese, caesar dressing, and our house-made
croutons. $13 Add savory chicken $4

Personal Caesar Salad

Italian sausage, pepperoni, green bell peppers,
green olives, white onion, and mushrooms topped with
mozzarella cheese. $25

Chile Verde

Italian sausage, pepperoni, Pueblo chile
topped with cheddar and mozzarella cheese. $25

$5 Add savory chicken $2

Seafood Salad

Pizza di Mare

Family style robust romaine lettuce, tomatoes, crab and
shrimp, Asiago cheese, house dressing, croutons.
$14

Shrimp, crab meat, shallots, tomatoes, garlic, and our house
made Alfredo topped with mozzarella cheese. $25

Personal Seafood Salad

Tricolor bell peppers, white and red onion, mushrooms,
and Spinach topped with mozzarella cheese. $20

All salads come with our signature dressings:
House, Ranch or Blue Cheese

Create Your Own Taproom Pizza With Cheese

$6

Alle Verdure

$16

Personal Pan Pizza

Desserts

(6-inch) with up to 3 Toppings $8.49

FROM

Veggies: basil, spinach, tomato, green and red pepper, green olives,
onion, mushrooms, Pueblo green chile, shallots, and/or garlic $1

Our Specialty Bourbon Chocolate Cake,
Cream Cheese Carrot Cake or
Raspberry Filled Wedding White Cake $6

Meats: Italian sausage, pepperoni, savory chicken,
bacon, pulled pork, and/or ham $2 each
Additional marinara or cheese sauce $1.50

CRAFT BEER

Cream Filled Cannoli
$4 for one, or $6 for two

Craft Bottle $4.25 Domestic Bottle $3.75

coloradotaproom.com
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SOFT DRINKS

719-582-1783

16 oz. Coke, Sprite, Dr. Pepper,
Lemonade, Diet Coke, Orange $1.50

Corner of Abriendo & Colorado Ave.

2 liter Coke, Sprite, Diet Coke $3.25

106 Colorado Ave., Pueblo, CO
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