
 
 

 
 

 
 

COFFEE 
MIDDLE STATE, DENVER, CO 

(SERVED 8AM - 7PM) 
 

ESPRESSO              3.75 
AMERICANO                    3.75/ 4.75 
CORTADO              4.75 
CAPPUCCINO                   5 
LATTE               5.50 
DALGONA WHIPPED COFFEE            6.50 
COLD BREW              5.50 
BATCH BREW              3.75 
SEASONAL FEATURES              MP 
CANDY CANE LATTE 
MEXICAN HOT CHOCOLATE  

 
 

 
 

 

NOT COFFEE 
 

CHAI                    5 
MATCHA LATTE                   5 
LONDON FOG                   5 
GOLDEN ROOT TURMERIC LATTE            5.50 
HOT CHOCOLATE                   5 
APPLE CIDER                   5 
TEA (PEPPERMINT, GREEN, BLACK, HIBISCUS)           3.75 
BLACK ICED TEA                                  4 
 

ANY HOUR 
 

MIMOSA                  10 
BLOODY MARY                 10 
APEROL SPRITZ                 14 
 

ZERO PROOF 
 

RASPBERRY-LAVENDER LEMONADE                 7 
HIBISCUS SIPPER*                   8 
SEASONAL KOMBUCHA                                7 
TOPO CHICO SPARKLING MINERAL WATER                6 
 
 

WIFI: TheWildGuest   
PASSWORD: WynkoopStreet 
 
 

 

 
 

SNACKS 
 

THE WILD COCKTAIL MIX*                  7 
ALMONDS, CRISPY GARBANZO BEANS, CORN NUTS, SEA SALT 
GREEK OLIVE MIX                   8 
MARCONA ALMONDS WITH SMOKED SEA SALT*                8 
OLIVE TAPENADE & FRESH BAGUETTE                  10 
PICKLED OKRA                   7 
BREAD & BUTTER                               8 
SARDINES WITH OLIVE OIL                16 
LEMON, BUTTER, FRESH BAGUETTE 
CHOCOLATE COVERED ALMONDS*                 8 
CANDIED WALNUTS*                  8 
 

CHEESE & MEATS 
ALL SERVED WITH FRESH BAGUETTE AND SEASONAL GARNISH* 

 

BURRATA DI STEFANO, CENTRAL COAST, CA              17 
BABY CAMEMBERT MOUCO CHEESE COMPANY, FORT COLLINS, CO         14 

MANCHEGO EL TRIGAL, CASTILLA LA MANCHA, SPAIN                               14 
AGED GOUDA EWEPHORIA, HOLLAND                  14 
PROSCIUTTO CIBO, PARMA, ITALY                  14 
SALAMI SALUME BEDDU, ST LOUIS, MO                  14 
THE “BOARD” SELECTION OF THREE CHEESES OR MEATS                37 
 

SWEETS & SAVORIES 
HEARTH, DENVER CO 

 

PLAIN CROISSANT                  6 
ALMOND CROISSANT                 6 
CHOCOLATE CROISSANT                 6 
HAM AND CHEESE  CROISSANT                6 
SEASONAL VEGGIE TART                 6 
SEASONAL MUFFIN                   4 
FUDGE BROWNIE                  6 
LEMON POPPYSEED TEACAKE (GF)                5 
TAHINI CHOCOLATE CHIP COOKIE                4  
add butter or jam                .75 
 

BREAKFAST 
 (SERVED 8AM – 2PM) 

GRAPEFRUIT WITH LOCAL HONEY                 5  
BREAKFAST SANDWICH                  9 
 SOFT EGG, GREEN CHILI AIOLI, CHEESE - CHOICE OF VEGGIE OR SAUSAGE 
GRANOLA* WITH MILK                  6 
WITH FRESH APPLE & CHOICE OF MILK 

NOOSA YOGURT                   6 
SEASONAL JAM, FRESH APPLE & GRANOLA* 

TOAST AND JAM                   8 
TOASTED BAGUETTE, TART CHERRY JAM, SALTED EUROPEAN BUTTER 

 

 

ADDITIONS & SUBSTITUTES 
ALMOND OR OAT MILK           +.75 
LAVENDER, VANILLA, ORANGE CARDAMOM, CINNAMON, CARAMEL,  
CHOCOLATE                +.75 



 
 

 
 

 
 

COCKTAILS 
CHERRY GARCIA                  14 
BOURBON, LICOR 43, CIOCIARO AMARO, CHERRY, LEMON 

SUMMER RENTAL                 13 
MEZCAL, TEQUILA, CRANBERRY, CHAI SPICE, LIME, GRAPEFRUIT 

CAPTAIN BLITZER                 14 
VODKA, DOLIN GENEPY, FALERNUM, MINT, LIME 

TANNENBAUM FIZZ                16 
GIN, SALERS APERITIF, DOLIN DRY, ROSEMARY, LIME, AQUAFABA 

SWEET RELIEF                 15 
RUM, CRUZAN BLACKSTRAP, CIOCIARO AMARO, ALLSPICE, COCONUT*, LIME 

APPROACHABLE SHERRY                12 
GIN, AMONTILLADO, HIBISCUS, HONEY, LEMON, ORGEAT* 
INCOMING FALL                 15 
BOURBON, AMARETTO*, MANGO, FIVE SPICE, LEMON, AQUAFABA  

EASY SAILOR                  14 
NAVY STRENGTH GIN, MONTENEGRO, COCCHI DI TORINO, DOLIN BLANC 

WILD FASHION                 15 
PENDLETON WHISKY, RYE WHISKEY, MANZANILLA SHERRY, CARDAMOM 

REVOLVER                 14 
WILD TURKEY 81, COFFEE LIQUEUR, CHOCOLATE, SALINE 

ORCHARD DREAMS                14 
MILAGRO REPOSADO, SWEET VERMOUTH, GINGER, CINNAMON, LEMON 

THE ESPRESSO MARTINI                15 
VODKA, COFFEE LIQUEUR, VANILLA, MIDDLE STATE ESPRESSO 
WEEKLY COCKTAIL FEATURE               14 
INQUIRE WITH YOUR SERVER 
 

 
 

 
 
 
 
 
 

DRAFT BEER 
 

 
AMERICAN ALE RATIO, DOMESTICA, DENVER, CO                                            8 
HAZY PALE ALE, ECLIPTIC, CLOUD CORE, PORTLAND, OR.                10 
IPA FREMONT, LUSH, SEATTLE, WA                 9 

 
 
 
*CONSUMING RAW OR UNDERDCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS 

 
 
 

 
 

BEER 
 

DRAFT 
 

AMERICAN ALE RATIO, DOMESTICA, DENVER, CO                  8 
PALE ALE HALF ACRE, DAISY CUTTER, CHICAGO, IL                  9 
IPA FREMONT, LUSH, SEATTLE, WA                   9 
AMBER ALE OAKSHIRE, NORTHWEST AMBER, EUGENE, OR              9 
 

CAN & BOTTLE 
 

SOUR ROSÉ CROOKED STAVE, DENVER, CO                               8 
GOLDEN LAGER COORS ORIGINAL, GOLDEN, CO                              6 
MEXICAN LAGER MODELO ESPECIAL, MEXICO CITY, MX              6 
RED STRIP JAMANICAN LAGER, KINGSTON, JAM                  6 
HARD APPLE CIDER DOWNEAST, BOSTON, MA                              8 
NA GOLDEN ALE UNTITLED ART, WAUNAKEE, WI                  8 

 
 

WINE 
 

SPARKLING 
 

CAVA GERMAN GILABERT, ALT PENEDÈS, ES                                       13/54 
SPARKLING ROSÉ OF PINOT NOIR ULTRAVIOLET, NAPA, CA          13/54 

 
ROSÉ AND WHITE 

 

ROSÉ OLIVARES ROSADO, JUMILLA, ES                             11/40 

SAUVIGNON BLANC LES JARRIERS, TOURAINE PROTEGEE, FR       10/40 
CHARDONNAY LATTA WINES, COLUMBIA VALLEY, WA          13/52 
 

RED 
 

PINOT NOIR DRINKING WINES, WILLAMETTE VALLEY, OR                          13/45 
TEMPRANILLO VIÑA ZORAL, NAVARRA, ES                                                  13/40 
 
 
 
*SPIRIT LIST AVAILABLE UPON REQUEST 
 
-DUE TO LIMITED CAPACITY AND IN AN EFFORT TO ACCOMMODATE ALL 
GUESTS, A 90 MINUTE TABLE TIME WILL BE IN EFFECT DURING PEAK HOURS 
-WE KINDLY REQUEST NO COMPUTERS AFTER 6PM ON FRIDAYS AND 
 SATURDAYS 
-WE DO NOT ALLOW ANY OUTSIDE FOOD OR BEVERAGE 
-20% GRATUITY WILL BE APPLIED TO PARTIES OF 8 OR MORE 
 
 

 

 

HAPPY HOUR 
DAILY 4PM-6PM 

 
 

WELL DRINKS  
VODKA, GIN, RUM, TEQUILA OR WHISKEY                8 
BEER     
RATIO DOMESTICA ALE DRAFT                                                                          6 
WINE 
SPARKLING ROSÉ OR BRUT                      glass 8 / bottle 30 
WHITE, ROSÉ OR RED                       
CLASSIC COCKTAILS 
OLD FASHIONED, BEES KNEES, MARGARITA OR DAIQUIRI               9 

SHOT & BEER       
MODELO & PUEBLO VIEJO             10 
COORS BANQUET & FOUR ROSES             10 
 

 


