
“It is well to remember that there are five reasons 
for drinking wine: the arrival of a friend, one’s 
present or future thirst, the excellence of the wine, 
or any other reason.” – Latin Proverb

Tapas (small plates)
 
Assorted Salted Nuts - GF                  5 
 

Assorted Marinated Olives  - GF            7 
 

Asian Lettuce Wraps - GF          7.5 
Lettuce filled with shredded pork, charred green 
onion pesto, and sesame peanut sauce. 
 

Roasted Vegetable Quesadilla - V                8 
Flour tortilla with grilled asparagus, oven roasted  
tomato, red onion & cheddar jack cheese. With 
house-made guacamole, sour cream, and salsa. 
 

Warm Roasted Red Pepper Hummus – V/GF*           9 
Topped with kalamata olives and feta, served  
with warm flatbread (*substitute carrots for  
flatbread to make Gluten Free).         
 

Steak Bruchetta           10 
Three crustini topped with thin sliced petite  
Tender, caramelized onion, baby arugula and  
creamy gorgonzola. Finished with reduced  
balsamic drizzle. 
 

Asian Chicken Skewers          10 
Three chicken tenderloins marinated in ponzu sauce,  
seared and served on a bed of greens. With house 
peanut sauce and sesame orange glaze sauce 
for dipping.  
 

Ahi Tuna Yucatan Guacamole – GF w/o chips    12.5 
A+ sashimi-grade ahi tuna tartar over house-made 
guacamole with toasted black sesame seeds, 
ponzu sauce and house-made chips. 
 

Mini Chiles Rellenos – V      12.5 
Three roasted Spanish Piquillo peppers stuffed  
with roasted corn and whipped Boursin cheese.  
Garnished with house pickled red onions, greens,  
and olive oil brushed crustini. 
 

Agrodolce Scallops – GF w/o crustini     12.5 
Two large pan-seared diver scallops in an Italian 
sweet & sour broth of caramelized sofrito, peppers, 
onions, celery, fresh tarragon and oregano.  Topped 
with pea green salad with golden raisins and pine 
nuts. 
 

Soup & Salads

Soup de Jour – V/GF w/o crustini             7.5 
Ask your server for the selection of soups we  
have available today. Served with crustini. 
 

Large House  Salad – V/GF w/o crustini                  7.5 
Mixed greens tossed with tomato and cucumber. 
Served with your choice of dressing and crustini. 
Add two grilled chicken skewers  5 
 

Large Greek Salad – V/GF without pita             10.5 
Fresh chopped hearts of romaine tossed with feta, 
shaved red onion, cucumber and kalamata olives. 
Served with warm pita and tzatziki sauce. 
Add two grilled chicken skewers  5 
 

 
 “Wine is constant proof that God loves us and loves 
to see us happy.” – Benjamin Franklin” 

Home Made Grilled Flat Breads

The  Margherita - V              8.5 
Grilled flatbread topped with fresh basil, tomatoes  
and mozzarella. 
 

The Italian            10.5 
Grilled flatbread topped with Polodori Italian  
sausage roasted cremini mushrooms and whole  
milk mozzarella. 

The BBQ Chicken           10.5 
Grilled flatbread topped with grilled chicken, BBQ 
Sauce, whole milk mozzarella and shave leek. 
Finished with a drizzle of Indulge’s house  
buttermilk ranch.  
 

The Special            10.5 
Ask your server about tonight’s flatbread special. 

Tapas (large plates)
 

Mini Steak Sliders & Pommes Frites             15 
Three sliders dressed with fresh arugula,  
white cheddar, and red pepper horseradish cream 
with pommes frites. With petite house green salad 
Extra Sliders      3.5 each 
 

Gnocchi               15 
Roasted spring mushrooms, fresh chives and 
parmigiano reggiano shavings.  With petite  
house green salad. 
 

Grilled Petite Tender               19 
With espresso bourbon sauce, house mashed 
potatoes, seasonal vegetables and petite house 
green salad. 
 

Pan Seared Scallops           19 
Three large pan-seared divers scallops with  
polenta cake, shaved leek salad, and house-made 
chorizo meatballs. With petite house green 
salad. 
 

 
Coffee, Tea & Bottled Water

 

Full French Press           6 
Half French Press                       3.5 
Hot Tea           3 
Aqua Panna (1 )          6 
S. Pellegrino(1 )          6 
        

 
 

GF = Gluten Free 
V = Vegetarian 

 

General Manager/Wine Director – John Benson 
Chef – Chad Whitmer 

Peter Fatianow & Delinda Romero Proprietors 
 

303.991.1994   www.indulgewinebar.com 
 

20% Gratuity Added for Parties of 6 or More - Checks not accepted. 



Lunch Menu
11am �– 4pm, Mon Sat

 

Daily Lunch Special                   7.95 
Ask your server about today’s lunch special. 
 

Flatbread Pizza, Salad, Drink Special                   10 
Margherita flatbread, small house salad and your 
choice of ! glass wine, house martini, soda or ! 
French Press coffee. 
 

Home Made Grilled Flat Breads

The  Margherita - V          8.5 
Grilled flatbread topped with fresh basil, tomatoes  
and mozzarella. 
 

The Italian                       10.5 
Grilled flatbread topped with Polodori Italian  
sausage roasted cremini mushrooms and whole  
milk mozzarella. 

The BBQ Chicken                      10.5 
Grilled flatbread topped with grilled chicken, BBQ 
Sauce, whole milk mozzarella and shave leek. 
Finished with a drizzle of Indulge’s house  
buttermilk ranch. 

Sandwiches
 

Mini Steak Sliders & Pommes Frites         15 
Three sliders dressed with fresh arugula,  
white cheddar, and red pepper horseradish cream 
with pommes frites. With petite house green salad 
Extra Sliders      3.5 each 
 

Pulled Pork Sandwich                   10.5 
BBQ pulled pork on toasted French roll. Served  
with pickle slices and pommes frites. Substitute 
house salad for frites for no additional charge. 
 

French Dip Sandwich                   10.5 
Shaved prime rib on toasted French roll with 
roasted red pepper horseradish cream (on the 
side). With pommes frites and side of jus.  
Cheese available upon request.  Substitute  
house salad for frites for no  additional charge. 
 

Gyro Sandwich                   10.5 
Grilled flatbread topped with shaved lamb, lettuce, 
tomato, onion, hummus, and tzutziki sauce.  With 
pommes frites. Substitute house salad for frites for 
no additional charge. 
 

Soup & Salads

Soup de Jour       7.5 
Ask your server for the selection of soups we  
have available today. 
 

Large House  Salad – V/GF w/o crustini              7.5 
Mixed greens tossed with tomato and cucumber. 
Served with your choice of dressing and crustini. 
Add two grilled chicken skewers  5 
 

Large Greek Salad – V/GF without pita                10.5 
Fresh chopped hearts of romaine tossed with feta, 
shaved red onion, cucumber and kalamata olives. 
Served with warm pita and tzatziki sauce. 
Add two grilled chicken skewers  5 

Indulge is not a franchise, but is locally owned and
operated. While our theme is wine, tapas (small
plates) and desserts, we also feature fine cheeses,
salads and large plates, uniquely prepared by our
Executive Chef with the freshest ingredients. The joy
of the tapas style of eating is to share your plate
with those you are dining with. In this way, you get
to savor many flavors in an evening of dining. So
even if you�’re enjoying one of our delicious large
plates, give the tapas style of dining a try. We truly
hope you enjoy your time with us. Thank you for
your patronage!

Special Events and News
Indulge VIP Card 
Get 5% discounts every time you dine PLUS 5% credit on 
your card to use on a future visit with our Indulge VIP 
card. $20 to join gets you $25 credit on your card to use 
the next time you come in. Ask your server for details. 
 

Happy Hour 4pm – 6pm Every Day of the Week  
Drink Specials: $2 off any wines by the glass 
Food Specials: $2 off any food item on the menu. 
 

Weekly Events 
Monday – ! Priced Bottle Night. Enjoy a bottle of wine 
for half the price! Applies to wines regularly priced at 
$50 or more per bottle with a maximum discount of $50. 
 

Thursday – Ladies Night. Ladies get ! price house wine 
all night. 
 

Sunday – Live Jazz 6-9pm. A variety of jazz musicians 
will provide great music to wind down your week. 
 

Wine 101 Classes  
Second Tuesday of each Month 6:30-8:00pm (starting 1/12) 
Our Wine Director, John Benson, will be conducting our 
fun and educational wine classes.  Ask your server for 
more details and how to sign up!   
 

Company and Private Parties 
Looking for the perfect place to hold your next company 
or private party?  Indulge has a private room that can 
seat up to 15 guests, semi-private areas in our dining 
rooms, or the entire restaurant and patio available to 
accommodate larger groups up to 125  Please contact 
Delinda Romero to book your next event at Indulge 
Wine Bar!  delinda@indulgewinebar.com 
 

General Manager/Wine Director – John Benson 
Chef – Chad Whitmer 

Peter Fatianow & Delinda Romero Proprietors 

303.991.1994   www.indulgewinebar.com 
 

20% Gratuity Added for Parties of 6 or More - Checks not accepted 
 

Please note that this is not an entirely gluten free 
establishment. Thus, cross contamination may occur.  

 

Join us on Facebook for more information and 
special offers at Fans of Indulge Wine Bar. 

 

Thank you for your patronage! We really appreciate 
your business and hope you have an enjoyable time 

with us. If there is anything we can do to make it 
better, please ask for one of our managers.  


	Menu Pages 1 and 2
	Menu Pages 3 and 4

