
$7 Pint

$7 Pint

$8 Can

$3.50 Can

$5 Bottle

New Denver Haze IPA Zuni St Brewery ................
6.9% ABV • Hazy IPA with heavy Galaxy hops

Cold Queen Kolsch Zuni St Brewery ........................
4.7% ABV • Crisp German ale that drinks like a Lager

Dale's Pale Ale Oskar Blues 6.5% ABV.................

Montucky Cold Snack 4.1% ABV .......................
Peroni 4.7% ABV .............................................................

BEEr

CoCKTAilS
Ouzo Lemonade $10

Ouzo, house lemonade, mint

Pom Pom Paloma $10
Tequila, pomegranate,

grapefruit, sparkling water

Rose John Daly $10
Vodka, house lemonade,

black tea, rose water

The Beet Goes On $10
Gin, beet purée, ginger,

orange, rosemary

Sonny’s Sip of Sunshine $10
Tequila, juice of watermelon, 

cucumber, serrano, lemon, 
lime, and mint

HOURS
Wed — Mon • 11am — 9pm

ADDRESS
2622 W 32nd Ave, Denver CO

@SONNYSMEDITERRANEAN
SONNYSMED.COM

BAr mEnu
$11 / $49

$11 / $49

$12 / $52

$13 / $54

GLASS / BOTTLE

“Sant'Ambrogio” 2022 ...........................................
Buona Notte Wines, Columbia Valley, Oregon
Red Blend (Shiraz/Syrah, Merlot, Sangiovese)
A delicious blend of Sangiovese, Merlot, Syrah, and Pinot Grigio. This wine is a light and 
energetic red that goes well with anything you pick up from the market for your supper.

“Aligoté” 2022 ..............................................................
Swick Wines, Newberg, Oregon
100% Aligoté
A white wine with notes of lemon curd, stone fruit, and bright acidity

“Rosé Sur Lie Unfined Unfiltered” 2023 ....
Marigny Wines, Willamette Valley, Oregon
Rosé (Pinot Noir, Chardonnay, Sauvignon Blanc) 
A slightly different vision for our rosé, by adding 10% Chardonnay and 10% Sauvignon
blanc to the blend. This makes for lifted aromatics and an extra boost of mineral tension.

“Drink This Wine” 2022 .........................................
Marigny Wines, Willamette Valley, Oregon
Orange (15% Pinot Gris, 75% Riesling, 10% Sauvignon Blanc)
A gluggable skin contact-y white, and a collaboration between celebrated 
foodie/cookbook writer, Molly Baz, and St Reginald’s Parish winemaker, 
Andy Young. Enough skin-contact to give it great, zippy texture, which 
supports the even zippier acidity. Bright citrus notes make it gluggable.

Natural wiNe


