
First Course

Mixed Greens Salad
field greens, roasted beets, Walnuts,

 crumble goat cheese, apple cider vinaigrette
1,5

-or-
Roasted Butternut Squash Soup

puréed squash, sage brown butter,
 toasted pumpkin seeds, crème fraîche

1

Second Course

Colorado Lamb*
herb-crusted rack of lamb, crispy polenta cake, glazed

baby carrots, caramelized pearl onions, rosemary-port jus
1

-or-
Grilled Bison Striploin*

grilled bison strip, pomme purée, braised red cabbage,
roasted brussels sprouts, huckleberry–black pepper jus

-or-
Wild Mushroom & Ricotta Cavatelli

 hand-rolled cavatelli, foraged mushroom ragout,
 sage brown butter, roasted parsnips,

 wilted swiss chard, crispy leeks, shaved pecorino
1,2,7

Third Course

Spiced Apple & Cranberry Crumble 
warm apple–cranberry filling, gluten free crumble topping,

served with cinnamon ice cream
1

-or-
Winter Panna Cotta 

dark chocolate & espresso panna cotta,
 candied orange peel, almond tuile

1,5

years Celebrating 60 years with 
Three courses for $60

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. THIS ITEM IS COOKED TO ORDER ACCORDING TO CUSTOMER PREFERENCE. 
*ALL FOOD PREPARED IN A COMMON KITCHEN WITH RISK OF GLUTEN, NUT AND DAIRY EXPOSURE.

1-milk 2-eggs 3-fish 4-shellfish 5-tree nuts 6-peanuts 7-wheat 8-soy 9-sesame


