
happy hour
daily from 4:30pm - 6:30pm

(Saturday all day)

$2 bottled 12oz beers
$2 off craft beers and canned cocktails

$3 small hot sake
$3 house wines

$7 sake infusions (large)
purple haze

chambord

kinky pink
see server for available flavors

golden sake
japanese plum wine

midori
japanese melon d r i n k s

joysushilonetree.com
@joysushilonetree

303-792-3772

teas/soda

$3 soda
$3 iced tea

sweet, unsweeteded, green tea, raspberry

$4 ramune
$2 hot tea 

desserts
mochi ice cream   $3

available flavors

green tea tempura ice cream   $7



sake beer
domestics   $4

coors light
coors banquet
corona extra

craft $6
from breckenridge brewery

palisade peach wheat
juice drop hazy ipa

avalanche amber ale
mountain beach (sour)

japanese beer $4.5(S) / $7(L)
sapporo

asahi
kirin ichiban

coedo - japanese craft import $8

session ipa - marihana
pilsner - ruri

india pale lager - kyara
black lager - shikkoku

hefeweizen - shiro
imperial amber - beniaka

wine
red

salmon creek cabernet $6 /$30
line 39 pinot noir $7 /$35
line 39 merlot $7 /$35
line 39 cabernet $7/ $35
kendall jackson cabernet $10/ $40
kendall jackson merlot $10/ $40

white
salmon creek chardonnay$6 /$30
line 39 sauvingnon blanc $7 /$35
line 39 chardonnay $7/ $35
line 39 pinot grigio $7 /$35
kendall jackson chardonnay $10/ $40
kendall jackson pinot gris $10/ $40
salmon creek white zinfindel $6/ $30

junmai

chicka sake cup *GF (V) $7
light bodied and slightly dry with light aromas
hakutsuru organic $12
sharp, dry and light bodied, usda 
certified organic
kurosawa $17
medium bodied, earthy yet smooth
tokubetsu otokoyama $23
delightful interplay of dryness and acidity,
earthy and sweet armatic nose

junmai ginjo
hakushika “white deer” $14
fruity flavor, fully body, a well 
balanced sake with character
hakushika gold label $17
hints of tree-ripened apple, melon 
with a smooth finish

junmai daiginjo
hakushika gokasennenju $27
hints of fruit and a flavor rush 
that ends with a hush!
onikoroshi “demon slayer” $30
delicate aroma of ripe fruits, , velvety tex-
ture, sharp finish and a crisp note
hakutsuru shoune $22
very smooth sake with fruity aroma made with 
100% yamada nishiski rice
kizakura “S” 500ml $40
silver - int’l wine challenge winner, 
excellent fragrance and taste

honjozo
karatamba $17
sharp dry taste and refined clearness

nigori
hakutsuru sayuri $15
refreshing aroma, natural sweetness and 
smooth
hakushika snow beauty $15
velvety texture, creamy with mild sweetness, 
deliciously unique
kizakura nigori $15
original, coconut, sakura, matcha
kizakura nigori flight (2oz pours) $14

sparkling
ikezo sparkling jelly sake $8
yuzu, peach, mixed berry
hana awaka sparkling $15
yuzu, peach

house
hot small sake $5
hot large sake $9
infusion sake $10
purple haze, kinky pink, golden sake, midori

canned cocktails

cutwater cocktails $8
bali hai tiki rum mai tai

rum mint mojito
peach margarita

mango margarita
lime tequila margarita


