
THE PALACE ARMS 
 

Known as much for its romantic setting as for its award-winning cuisine, the Palace 
Arms consistently receives accolades from Zagat’s, Forbes, and Gourmet. The menu 

features signature items such as the Rack of Colorado Lamb, and Filet of King Canyon 
Bison “Rossini,” as well as creative, contemporary dishes using fresh local produce 

indigenous to Colorado. The extensive wine list wins the “Best of Award of Excellence” for 
its quality and variety from the Wine Spectator. The Palace Arms was also named “Best 

Place in Denver for a Business Dinner” by USA Today, and one of “Denver’s top 10 
restaurants” by the Denver Post. 

 
After weeks of historical research by then-owner C.K. Boettcher, who wanted the room to 
reflect the Napoleonic period, the Palace Arms opened in 1950. Antiques dating from 1670 

decorate the walls and include a dispatch case, bridle, and a pair of dueling pistols believed 
to have belonged to Napoleon and his second wife, Louisa. 

 
Twenty-two flags, replicas of revolutionary battle flags and flags prominent during the 

exploration of the American continent, hang inside the Palace Arms. There are objects in 
the display cases at the entrance of the restaurant that date to the 1700s and include an 

ornate silver centerpiece commissioned by the British royal family. 
 

Inside the Palace Arms, the Independence Room offers private dining for groups up to 24 
persons. Its curved walls are decorated with wallpaper made from Alsatian wood blocks 

depicting various stages of historical independence. This wallpaper also currently hangs in 
the Diplomatic Receiving Room at the White House in Washington, DC. 

 
 

THE CHURCHILL BAR 
 

The perfect complement to the Palace Arms, the Churchill Bar opened in 1996 in 
the space once occupied by founder Henry C. Brown’s office. Designed as a sophisticated 
retreat off the atrium lobby, the Churchill Bar offers the finest in premium spirits, and rare 
and popular cigars. Featuring a library-like atmosphere with bookshelves lining the walls, 
sleek plasma screen TV, and rich, red leather wing back chairs and couches, the Churchill 
Bar creates an ambiance for cocktails either before or after a four-star meal in Palace Arms. 
A customized humidor with a wide selection of cigars, as well as an elaborate ventilation 

system, has been included to attract the cigar aficionado. 
 
 
 
 
 



COGNAC 
 
 

Hennessy VSOP 
 

Hennessy XO 
 

Hennessy Paradis 
 

Hennessy Richard 
 

Courvoisier VSOP 
 

Courvoisier XO 
 

Martell VSOP 
 

Martell Cordon Bleu 
 

Martell XO 
 

Remy Martin VSOP 
 

Remy Martin XO 
 

Remy Louis XIII 
 
 
 

Hardy Perfection Series-Air/Fire/Water 
World’s oldest know unblended Cognac. 

This cognac dates back to the 1870’s, and comes from the area known today as Grande Champgne. 
Its grapes are composed of 100% French Colombard and this eaux-de-vie is pure and unblended at a 

natural strength of 41% by volume. When perfection is gone, c’est fini, for it can never be 
duplicated. Treat yourself to a taste of history! 

 

 



 
VODKA 

 
EASTERN EUROPEAN style vodkas (typically produced in Poland) are among the most 
robust and intensely mineral. In this category, and most others, the difference between the high and 
low-en vodkas is the amount of residual heat or “burn” left in the throat. 
 
DUTCH style vodkas (from the Netherlands, among others) have a more pronounced body, 
similar to Polish or Russian vodkas, but with an off-dry to sweet finish. 
 
SCANDINAVIAN style vodkas (produced in the Scandinavian countries as well as vodkas from 
North America) tend to be less mineral and much lighter on the palate. 
 

Absolut – Sweden-also Citron 
 

Belvedere – Poland-also Orange & Citrus 
 

Chopin – Poland 
 

Ciroc – France 
 

Grey Goose – France 
 

Hangar 1 – USA 
 

Ketel One – Netherlands-also Citroen 
 

Stolichnaya – Russia-also Razberi, Blueberi, & Vanil 
 

Stoli Elit – Russia 
 
 
 

 
 
 
 
 
 



BLENDED SCOTCH 
This is produced by combining single malt whiskies and grain whiskies  

(produced from corn or wheat instead of malted barley), 
They represent the largest segment of the scotch market worldwide. 

 
 

Johnnie Walker Red 
 

Johnnie Walker Black 
 

Johnnie Walker Green 
 

Johnnie Walker Gold 
 

Johnnie Walker Blue 
 

Johnnie Walker Blue “King George” 
 

Dewars White Label 
 

J & B Rare Scotch 
 

Chivas Regal 12yr 
 

Chivas Regal 18yr 
 

Chivas Brothers Royal Salute 
 

Dimple Pinch 
 
 
 
 
 
 
 
 
 



SINGLE MALT SCOTCH 
While single malt scotch whiskies may be categorized by geographic region, scotches from a particular 
region do not always share any identifiable characteristics. Nonetheless, sampling whiskies that share a 

region with one of your current favorites is a great way to broaden your taste for some of the 
World’s premier whiskies. 

 
 
 

SPEYSIDE 
Whiskies from Scotland’s Speyside are generally considered to be among the highest quality single malts 

produced. Stylistically, these scotches have very little in common. 
 

Balvenie 12yr 
 

Balvenie 15yr 
 

Balvenie 17yr Madiera Cask 
 

Balvenie 21yr Portwood 
 

Cragganmore 12yr 
 

Glenfiddich 12yr 
 

Glenlivet 12yr 
 

Glenlivet 15 yr French Oak 
 

Glenlivet 18yr 
 

Glenlivet 21yr 
 

Glenlivet 25yr 
 

Macallan 12yr 
 

Macallan 18yr 
 

Macallan 25yr Anniversary 
 
 
 
 



 
LOWLANDS 

Scotches from the lowlands are some of the lightest, most approachable whiskies produced in Scotland. 
 

Glenkinchie 10yr 
 

HIGHLANDS 
The highland whiskies (often divided into Nothern, Eastern, Western, and Central) are typically muscular, 

broad-shouldered whiskies with a pronounced peatiness. 
 

Clynelish 14yr 
 

Dalwhinnie 15yr 
 

Glengoyne 17yr 
 

Glenmorangie 10yr 
 

Glenmorangie Quinta Ruban 
 

Glenmorangie 18yr 
 

Oban 14yr 
 

ISLAY 
(Pronounced EYE-LAH) is a windy, nearly treeless isle off the central coast of mainland Scotland. Eight 

distilleries are located there, producing “advanced” scotch whiskies notable for their briny, sea air quality and 
heave peat. 

 
Ardbeg 10yr 

 
Caol ila 18yr 

 
Lagavulin 16yr 

 
Laphroig 15yr 

 
 

OTHER ISLANDS 
Scotches produce on any of several islands (e.g. Mull, Skye, Jura, Orkneys) may share some sea air 

characteristics, but are otherwise dissimilar. 
 

Talisker – Skye 



GIN 
Gin is produced by combining a neutral grain spirit base with a variety of botanicals. The differences then, 
between gins are the quality and the purity of the spirit base, the distillation process utilized, and the type, 

quantity, and quality of the botanicals used. 
 

Tanqueray – England 
 

Tanqueray Rangpur – England 
 

Tanqueray 10 – England 
 

Bombay – England 
 

Bombay Saphire – England 
 

Boodles – England 
 

Hendrick’s – Scotland 

 
RUM 

Each rum producing country basically creates its own styles and classifications. Generally, however, white, 
light, or silver rums are unaged and dark or gold rums are aged in oak casks anywhere from six months to two 

years, 

 
10 Cane – Trinidad 

 
Captain Morgan’s – Puerto Rico 

 
Captain Morgan’s Private Stock – Puerto Rico 

 
Bacardi Silver – Puerto Rico 

 
Meyer’s Dark – Jamaica 

 
Meyer’s Legend 10yr – Jamaica 

 
Mt. Gay Extra Old – Barbados 

 
Appleton 21yr – Jamaica 

 



TEQUILA 
 

WHITE 
Also known as Silver, Plata, or Blanco, these tequilas are typically bottled directly after distillation without 

any additional aging. 
 

Don Julio Blanco 
 

Patron Silver 
 

REPOSADO 
“Rested” tequilas are aged in wood casks for at least six months. 
The aging mellows a tequilla’s intense herbal vegetal qualities. 

 

Don Julio Reposado 
 

Patron Reposado 
 

Cuervo Tradicional 
 

ANEJO 
These tequilas are aged for no less than 12 months in oak casks. Some producers age their tequila for as long 

as two to three years. 
 

Don Julio Anejo 
 

Patron Anejo 
 

Herradura Anejo 
 

Jose Cuervo Reserve de la Familia 
 

Don Julio 1942 
 

Gran Patron 
 
 
 



BOURBON/WHISKY 
 

AMERICAN 
 
 

Baker’s 
 

Blanton’s 
 

Booker’s 
 

Bulleit 
 

Jack Daniel’s 
 

Jack Daniel’s Single Barrel 
 

Jim Beam 
 

Knob Creek 
 

Stranahan’s 
 

Wild Turkey 
 

Wild Turkey Rye 
 

Woodford Reserve 
 

 
 
 
 
 



 
 
 

CANADIAN 
 

Crown Royal 
 

Crown Royal Special Reserve 
 

Crown Royal Cask no. 16 
 

Crown Royal Extra Rare 
 

Seagram’s 7 or VO 
 

Canadian Club 
 
 

IRISH 
 

Bushmill’s 
 

Black Bush 
 

Jameson’s 

 
 
 
 
 
 

 



CORDIALS & LIQUEURS 
The world of liqueurs is divided into two categories. First, Aperitifs, those spirits designed to awaken or 

tease the palate prior to a meal. Secondly, Digestifs, those intended to aid in digestion or enhance the overall 
sense of well being after a good meal. 

 

APERITIF 
 

Pimm’s no. 1 
 

Campari 
 

Dubonnet rouge 
 

DIGESTIF 
 

Amaretto di Saronno 
 

B & B 
 

Baileys Irish Cream 
 

Chambord 
 

Drambuie 
 

Frangelico 
 

Godiva Chocolate Liqueur 
 

Godiva White Chocolate Liqueur 
 

Grand Marnier 
 

Grand Marnier 100th Anniversary 
 

Grand Marnier 150th Anniversary 
 

Kahlua 
 

Navan Vanilla Liqueur 
 

Macallan Amber 
 

Romana Sambuca 
 

Tuaca 



BEER 
 

Draft – seasonal 
Ask your sever about our seasonal selection 

 

IMPORT BEERS 
 

Bass 
Pilsner Urquell 

Beck’s 
Anchor Steam 

Newcastle 
Harp 

Heineken 
Amstel Light 

Guiness 
Corona 

 
DOMESTIC BEERS 

 
Budweiser 
Bud Light 

Coors 
Coors Light 

Michelob Ultra 
Miller Lite 

 
MICRO BREW BOTTLES 

 
Fat Tire 

Sierra Nevada Pale Ale 
Sam Adam’s Boston Lager 

 
NON ALCOHOLIC 

 
Haake Beck 

 



MARTINI’S 
 
 

Appletini 
Ketel One Citroen Vodka, Apple Pucker, a splash of Midori and sour, shaken 

and served up with a cherry. 
 

Lemon Drop Martini 
Ketel One Citroen Vodka, Cointeau, and a splash of lemonade, served ice cold 

with a sugared rim. 
 

Cosmopolitan 
Belvedere Cytrus Vodka, Cointreau and a touch of cranberry juice. 

Served up with a twist. 
 

Navan Cascade 
Navan Vanilla Liqueur, Chandon Brut Sparkling Wine and simple syrup combine 

in this award-winning Brown Palace Original Martini. 
 

Raspberry Martini 
Stoli Raspberry Vodka, Cointreau, and a hint of sour shaken and served 

up with a Chambord sinker. 
 

French Martini 
Ciroc French Vodka, Cointreau, Champagne, and pineapple juice finished 

with a Chambord sinker. 
 

Orange Creamsicle 
Stoli Orange, Stoli Vanilla, simple syrup, orange juice, and cream remind 

you of a favorite summertime treat. 
 

Key Lime Martini 
Stoli Vanilla Vodka, fresh lime juice, cream, and simple syrup tastes like 

its fresh form the bakery. 
 

Chocolate Martini 
Stoli Vanilla Vodka, Godiva White and Dark Chocolate Liqueur, and 

Baileys Irish Cream are absolutely sinful. 
 

Espresso Martini 
Real espresso, Stoli Vanilla Vodka, Kahula, Baileys Irish Cream, and a hint 

of Amaretto di Saronno. 
 
 



 
PORT WINE 

 
Graham’s Tawny 10yr 

 
Graham’s Tawny 20yr 

 
Graham’s Tawny 40yr 

 
Taylor Fladgate LBV 

 

 
DESSERT WINE 

 
Ceretto Moscato d’asti di Santo Stefano 

 
Dolce by Far Niente, napa 

 
 
 
 
 
 


