
PRELUDE + POST 
 

CREDIT CARD ONLY 

BREADS + SPREADS + SNACKS 

FRESNO CHILI CORNBREAD 7 |NF| 
Blue Bear Farm Honey Butter 

SMOKEY EGGPLANT BABA GANOUSH 10 |V| 
Radishes + Crackers + Pickled White Grapes 

CORN CHOWDER 10 |GF| 
Corn + Bacon + Garlic + Crème 

POMMES FRITES WITH TRUFFLE 11|GF + V + NF| 
Grated Parmesan + Fresh Herbs + Preserved Lemon Aioli 

SALUMI + FROMAGE 14 
Selection of Local Aged Meats and Cheeses + Jardiniere + Seasonal Preserves and Jams

SMALL PLATES + ACCOMPANIMENTS 

BABY BIB WEDGE 9 |GF| 
Bay Bleu Cheese + Savory Almond Granola + Smoked Bacon +  

Grape Tomatoes + Blue Bear Farm Chives + 
Nasturtium Green Goddess Dressing 

FRIED BRUSSELS SPROUTS 13 |GF + V| 
Pickled Dates + Burnt Honey Aioli + 

Ginger Pickled Fresnos 

POMEGRANATE GLAZED BEETS 14 |V| 
Ginger Yogurt + Pomegranate Arils + 

Sunchoke Chips + Chives 

SHARING PLATES + HEADLINERS 

NASHVILLE HOT CHICKEN THIGHS 22 
Fermented Cucumbers + Pickled Melon + Carrot + 

Tincup Whiskey Blackberry Jam 

CRISPY ATLANTIC SALMON 23 |GF| 
Glazed Beets + Jardiniere + Nasturtium 

SMOKED SHORT RIB 25 
Puffed Colorado Quinoa + Arugula + Sweet Corn Porridge 

SWEETS + TREATS 

CHOCOLATE CAKE 8 
Strawberries + Whipped Cream 

OPERA CAKE 10 
Almond Sponge Cake + Espresso 

+ Coffee Ice Cream 

CARROT CAKE 10 
Cream Cheese Mousse + 

Streusel Crumble + Poached 
Blueberries + Ice Cream 

VANILLA ICE CREAM 7 

CRÈME BRULEE + 
HOUSE-MADE 

DONUTS 12 |GF 
Option Available| 

|GF| - Gluten Free |V| - Vegetarian |NF| - Nut Free  

Prelude + Post is a proud partner with Blue Bear Farm at the Colorado Convention Center. Blue Bear Farm yields 
fresh fruits, vegetables, herbs, and honey for local restaurants in Denver including Prelude + Post. 



PRELUDE + POST 
 

CREDIT CARD ONLY 

DRINKS + DRINKS + DRINKS 

SPECIALTY COCKTAILS 
MIMOSA 10 

Choice of: Fresh Orange, 
Pineapple, Grapefruit, or 

Cranberry 

THE REPRISE 10 
Whiskey + St. Germain + Lemon 
+ Bitters + Simple Syrup + Soda 

BLUE BEAR BLOODY 
MARY 10 

Vodka + Jalapeños + Garlic + 
Horseradish + Olives + Lime 

CHOCOLATE MARTINI 12 
Vodka + Kahlua + Godiva 

Chocolate Liqueur + Baileys 

FRENCH COFFEE 9.5 
Brandy + Cream + Coffee 

THE COLD SHOULDER 10 
Vodka + Kahlua + Espresso + 

Whipped Cream 

SPIKED CIDER 10 
Spiced Rum + Hot Apple Cider 

WHITE WINE  
+ BUBBLES 

Champagne 10|40 

Riesling, Pacific Rim 9|36  

Pinot Grigio, Cavaliere D’oro 10|40 

Sauvignon Blanc, Uppercut 9|36 

Sauvignon Blanc, St. Chateau Michelle 
10|40 

Chardonnay, St. Chateau Michelle 9|36 

Chardonnay, 14 Hands 11|44 

 

 

Red Wine 
Pinot Noir, Dark Horse 9|36 

Pinot Noir, Earth Resplendent 10|40 

Merlot, Chateau St. Jean 9|36 

Malbec, Trivento 11|44 

Malbec, Crois 11|44 

Cabernet Sauvignon, St. Chateau Michelle 
9|36 

Cabernet Sauvignon, William Hill 11|44 

Cabernet Sauvignon, 14 Hands 11|44 

Sterling, Meritage Vinter’s Collection 
10|40 

Red Blend or Merlot

BOTTLED BEER 
Coors Light  

Coors Banquet 
Coors N/A 

Modelo Especial 
New Belgium Voodoo 

Ranger IPA 
Blue Moon 

Pug Ryan’s Pilsner  
New Belgium Fat Tire 

Avery Ellie’s Brown Ale 
Left Hand Milk Stout 

Sierra Nevada Pale Ale 
White Claw - Black Cherry 

Heineken 
Leinenliugel’s Toasted 

Bock 
 

 

 

COFFEE 
LAVAZZA COFFEE 4 

LAVAZZA ESPRESSO 4 

CAPPUCINO 5 

LATTE 5 

HOT CHOCOLATE 5 

HOT APPLE CIDER 5 

 

 

 

 

 

 

SPIKE IT 
BAILEY’S 9.5 

PEPPERMINT SCHNAPPS 9 

GODIVA LIQUEUR 10 

KAHLUA LIQUEUR 9.5 

FIREBALL 10 

FRANGELICO LIQUEUR 10 

SPICED RUM 10 

 

 

 

 
 


