
 

 

 

 

Appetizers  

 

Terrine of Hudson Valley Foie gras 

concord grape jus, peanut brittle, roasted grapes 

Crispy Spanish Octopus 

chorizo sauce, young potatoes, cilantro, salsa verde 

Roasted root vegetable salad 

local goat cheese, carrot lemon emulsion, quinoa 

Baby gems lettuce 

blue cheese, Meyer lemon vinaigrette, pomegranate seed, pine nut crumble 

Caesar Salad 

white anchovies, Texas toast, romaine hearts 

House made ricotta cavatelli  

milk braised local pork shoulder, rapini, chestnuts 

Local roasted Pumpkin soup  

preserved green apples, pumpkin spice bavarois, pumpkin oil 

Hawaiian albacore Crudo  

yuzu pineapple vinaigrette, radishes, fresnos 

Colorado Beef Tartare  

smoked egg yolk, watercress, preserved lemons, crispy red onion 

 

 

 



 

 

 

 

Entrées  

Dry Aged Duck Breast 

yam and brown butter puree, citrus duck jus, barley risotto 

Smoked spiced venison chop 

maple gastrique, rapini, gnocchi 

Caramelized Scallops 

cauliflower puree, lentils, caper golden raisin emulsion 

Local Pork Tenderloin 

braised trotter, roasted quince, pear butter, apple pork jus, savoy cabbage 

Handmade Agnolotti 

butternut squash, brown butter emulsion, pumpkin seed pesto, apples 

Colorado beef Tenderloin 

beef fat potatoes, charred brocolini, shallots, beef jus 

Braised local wagyu short rib 

roasted baby carrots, Anson Mills grits, horseradish gremolata 

Seared Artic Char 

roasted mussels, clam herb broth, pickled cipollinis, potatoes, fennel, marinated cucumbers 

Cocoa nib crusted elk loin  

hen of the woods, creamed greens, mustard vinaigrette 

20% gratuity will be added to all parties.  
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness 


