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KEYAH HAPPY
HOUR IS BACK!

Built in 2001 by Barbara
and Alan Sackman, Keyah
Grande offers a boutique
hotel, event venue, and fine
dining destination that
invites you to escape, relax,
and indulge

Welcome to Keyah Grande: A
Retreat Beyond the Gates
  Step into a world of exceptional
experiences at Keyah Grande, 

where your journey becomes the destination. 
Each of our suites is designed with cultural
charm and modern comfort, offering a serene
retreat that reflects the beauty of global
destinations. A standout is the Zubar Room,
showcasing hand-painted wallpaper by the
renowned French artist Zubar. For those
seeking adventure, indulge in exclusive
activities available only to our lodging guests,
from horseback riding and skeet shooting to
ATV rentals, fishing, and hiking. After your 

 Savor gourmet dining at
Beyond the Gates, our seasonal
restaurant where every meal is
a celebration of taste, crafted
to delight your senses. Whether
you’re enjoying an elegant
dinner or a leisurely brunch,
the menu changes with the
seasons to bring you the
freshest ingredients, expertly
prepared just for you.

day of exploration, unwind by
the heated pool, or treat yourself
to a rejuvenating facial.

SHARE YOUR
EXPERIENCE!

🍻 Happy Hour is Back! 🍻

Join us every Friday from 3:00
PM – 6:00 PM at Beyond the
Gates for drink specials,
delicious appetizers, and the
perfect start to your weekend.
Gather with friends, unwind,
and enjoy the beautiful
atmosphere at Keyah Grande.
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KEYAH ESPRESSO MARTINI

15

House-made watermelon concentrate, tequila, Cointreau, and fresh lime juice, served with
a salted rim. Add Reposado tequila or make it spicy with jalapeño and a Tajín rim. +2.00

Bourbon, fig syrup, and aromatic bitters stirred to perfection, finished with
an orange peel and fresh fig garnish for a rich, smooth twist on a classic.

Vodka, strawberry syrup, fresh lime juice, and ginger beer,
garnished with a strawberry slice and candied ginger.

FIG OLD FASHIONED

THE COCKTAIL
GARDEN

WATERMELON MARGARITA

A light and bubbly cocktail featuring peach syrup and crisp Prosecco,
garnished with a fresh peach fan and mint sprig for a refreshing finish.

PEACH BELLINI

A refreshing blend of rum, cherry syrup, fresh muddled mint, lime juice, and
soda water, creating a crisp and vibrant cocktail with a hint of sweetness.

CHERRY MOJITO

STAWBERRY MULE

A smooth and indulgent blend of vodka, Amarula, and fresh espresso, shaken
to create the perfect balance of rich coffee flavor and creamy sweetness.

= MAKE IT A MOCKTAIL!

Must be 21+ to purchase alcohol. Cocktails, beer, and seltzers may contain egg, dairy, or gluten.
Consume at your own risk. Please drink responsibly.
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& SELTZERS
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Blue Moon
Carona
Coors Light
Guinness
Heineken
Pacifico
Miller Lite

DOMESTIC BEERS

Must be 21+ to purchase alcohol. Cocktails, beer, and seltzers may contain egg, dairy, or gluten.
Consume at your own risk. Please drink responsibly.
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Modus Hoperandi IPA - Ska Brewing
Mexican Logger - Ska Brewing

Raspberry Blonde - Ska Brewing
True Blonde - Ska Brewing

Fat Tire - New Belgium Brewing

LOCAL BREWS
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CIDERS &  SELTZERS

Raspberry Cider - Stem Ciders, CO
Passion Fruit Orange Guava Seltzer - Denver Beer Co
High Noon Seltzer: 
Watermelon, Pineapple, Black Cherry, Grapefruit
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	THE COCKTAIL GARDEN
	CHERRY MOJITO
	A refreshing blend of rum, cherry syrup, fresh muddled mint, lime juice, and soda water, creating a crisp and vibrant cocktail with a hint of sweetness.

	PEACH BELLINI
	A light and bubbly cocktail featuring peach syrup and crisp Prosecco, garnished with a fresh peach fan and mint sprig for a refreshing finish.

	WATERMELON MARGARITA
	House-made watermelon concentrate, tequila, Cointreau, and fresh lime juice, served with a salted rim. Add Reposado tequila or make it spicy with jalapeño and a Tajín rim. +2.00

	FIG OLD FASHIONED
	Bourbon, fig syrup, and aromatic bitters stirred to perfection, finished with an orange peel and fresh fig garnish for a rich, smooth twist on a classic.

	STAWBERRY MULE
	Vodka, strawberry syrup, fresh lime juice, and ginger beer, garnished with a strawberry slice and candied ginger.

	KEYAH ESPRESSO MARTINI
	A smooth and indulgent blend of vodka, Amarula, and fresh espresso, shaken to create the perfect balance of rich coffee flavor and creamy sweetness.

	MAKE IT A MOCKTAIL!
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