
PRIX FIXE MENU
Three Courses   $99
Four Courses   $109
Sample Menu

SOUP & SALADS

Corn Soup 
Potato, fresno, cilantro, crème 
fraiche

Tomato 
Roasted, compressed heirloom, 
puree, arugula, stracciatella, 
crouton 

Iberico 
Melon, chicory, sherry, 
manchego

Summer Vegetable 
Turnip, squashes, cucumber, 
herbs, baby lettuces, ver jus

STARTER

English Pea 
Agnolotti, ricotta, lemon, pea 
tendril, moscato

Crab
Avocado, hazelnut, shallot, lime

Prawn
Chorizo, saffron grits, forest 
mushroom, poblano, cilantro

Lamb Tartar 
Quail egg, lemon caper 
marmalade, mint vinaigrette 

ENTREE

Carrot 
Terrine, mushroom, fennel, 
charred tomato, dill, cucumber

Bass
Baja striped bass, manila clam, 
sunchoke, salsa verde, pearl 
onion

Scallop
Squid ink vermicelli, smoked 
trout roe, fi ddleheads, ugni, 
watercress

Beef 
Tenderloin, pea puree, 
artichoke heart, potato 
croquet, fi ngerling, vin rouge

Colorado Lamb
Herb crust, fava beans, garlic, 
broccolini, huckleberry 

DESSERT 

Beignet 
Peach chutney, wildfl ower ice 
cream, hazelnut brittle

Chocolate 
Sponge, chocolate blackberry 
ice cream, passion fruit 

Rhubarb & Cherry 
Semi freddo, brown sugar, 
compressed strawberry

Artisanal Chesses 
Chef’s selection, honey, 
crostini, cracker, fi g jam

BRUNCH

Enjoy our elegant and 
expansive Sunday Brunch 
Buffet! 
11 a.m. - 2 p.m.
Adults $48, children $28

The majority of our menu is gluten 
sensitive. Please alert your server for 
any dietary restrictions due to food 
allergy or intolerance. 
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