
 

* 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 foodborne illness, especially if you have 
certain medical conditions. 

C H E F ' S  T A S T I NG  M E N U  

* full table participation recommended 

4 Course Chef's Tasting Menu 65 

Foie Gras Supplement 15 

Wine Pairing with Each Course 30 

 

APPETIZERS  
 

Calvisius Italian Oscietra Caviar 
Classic Accoutrement 55 (10 gram) or 130 (30 gram) 

 

Sautéed Lump Crab Cakes 

Apple-Celeriac Salad, Classic Remoulade 15 
 

Hudson Valley Foie Gras 

Preparation Changes Daily, Market Price* 
 

Ricotta Cheese Gnudi  
Steamed Dumplings, Pork Belly, Winter Squash, Parmesan Cream, Sage, Brown Butter 13 
 

Soy-Mirin Glazed New Caledonian Prawns 

Carolina Gold Rice, Carrot-Ginger Puree, Vegetable “Stir Fry” 15 
 

Bison Tartare 

Arugula, Shaved Reggiano, Coddled Egg Yolk, Capers, Dijonaise, Lemon, Potato Gaufrettes 14* 
 

Cured Scottish Salmon 

Radish, Soy, Wakame, Pineapple-Chile Pepper Jam, Sesame Crisp, Pink Peppercorn Cream 14* 
  

SOUP AND SALAD 
 

Puree of Hazel Dell Mushroom Soup “Cappuccino” 

Truffle Froth, Mushroom Powder, Savory Truffle-Thyme Biscotti 10 
 

Daily Soup Selection 

Changes Daily, Late Season Local Veggies, Chef’s Whim 
 

Mixed Greens Salad 

Dried Stone Fruit, Manchego, Marcona Almonds, Aged Sherry Vinaigrette 10 
 

Caesar Salad 

Romaine, Oven-Dried Tomatoes, Lemon, White Anchovy, Croutons, Reggiano, Caesar Dressing 12 
 

Roasted Beet Salad 

Arugula, Pear, Poached Cherries, Parmesan 2 Ways, Fried Leeks, White Balsamic Vinaigrette 13 



 

* 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 foodborne illness, especially if you have 
certain medical conditions. 

ENTREES  
 

Crisp Skin Alamosa Striped Bass 

Toasted Farro, Charred Broccolini, Blistered Tomatoes, Local Shallots, Caper Brown Butter 29 
 

Daily Fish Selection 

Preparation Changes Daily, Market Price* 
 

Seared New England Sea Scallops 

Crisp Potatoes, Roasted Peppers and Winter Squash, Brussels Sprouts, Hazel Dell Mushrooms 

Madeira-Truffle Reduction 33* 
 

Maple Leaf Farms Duck Breast 
White Bean Ragout with Duck Confit, Cipollini Onions, Piquillo Peppers, Spinach, Duck Jus 29* 
 

Roasted Rack of Colorado Lamb 

Herb Crushed Potatoes, Roasted Celeriac, Piquillo Peppers, Arugula, Rosemary Lamb Jus 48* 
 

Glazed Duroc Pork Tenderloin 

Sweet Potato-Cherry “Hash”, Kale, Bacon, Caramelized Onions, Apple-Bourbon Glaze 28* 
 

Naturally Raised Bison Steak 

Cut and Preparation Changes Daily, Market Price* 

 

1855 Black Angus Beef Filet of Ribeye 

Golden Potato Puree, Roasted Shallots, Green Beans, Hazel Dell Mushrooms, Red Wine Sauce 31* 

 

 

S IDES 
 

Truffle, Thyme and Goat Cheese Potato Puree 

Sautéed Hazel Dell Mushrooms 

Classic Elbow Mac-n-Cheese 

Seared Brussels Sprouts, Caramelized Onions, Bacon, Aged Balsamic 

Green Beans “Amandine” 

8 (each) 

“We strive to source local, seasonal and organic products from Colorado and our region” 

 Jason Shaeffer – Chef/Owner, John Gutierrez – Chef de Cuisine 
 

Wine Sundays! 25% Off Bottles Of Wine $200 And Under!  


