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Souprs & SALADS

ADD PROTEIN TO ANY DisH
CHICKEN $12, STEAK* $13, OR SALMON* $15

ARUGULA SALAD $22
SLICED PEAR, COMPRESSED WATERMELON,

ToMATO & BURATTA SALAD $22
MARINATED PEACHES, LEMON VERBENA,

TARRAGON VINAIGRETTE, MICROGREENS,

TOASTED HAZELNUTS, MANCHEGO,

CROSTINI BLOOD ORANGE VINAIGRETTE
1,7 I, 5
BLack GARLIc CAESAR $17 CoRN BisquE $12

ROMAINE, PARMESAN RING, SWEET CORN, CORN STOCK, CREME FRAICHE
GLUTEN FREE CROUTONS, |

BLACK GARLIC CAESAR DRESSING
I, 8

SHAREABLES

SMoKED SaALMoN CRUDO $24 WATERMELON TARTARE $19
YUZU PEPPERCORN EMULSION COMPRESSED WATERMELON, FETA CHEESE,
CHILI THREADS, OLIVE OIL, LEMON ZEST, FRESH MINT, BASIL, OLIVE OIL,

MICROGREENS TOASTED PISTACHIOS, BALSAMIC GLAZE,
3 MICROGREENS
1,5
ELk MEATBALLS $25 Focaccia BASKET $15

COLORADO ELK, APRICOT GLAZE

OLATHE SWEET CORN SUCCOTASH, PARSLEY

1,7

CHARCUTERIE BoARD $26

SLICED CURED MEATS,
MOUCOU COLORADO CHEESE VARIETY

TOASTED FLATBREAD, DRIED FRUITS, NUTS

HOUSE MADE FOCACCIA, SALTED BUTTER,
HONEY BUTTER, JAM
I, 7

Beet CARPACCIO $20

CUCUMBER RIBBONS, GOAT CHEESE MOUSSE,
SUNFLOWER SEEDS, PICKLED RED ONION,

ARUGULA, LEMON VINAIGRETTE

1,5,6,7 |
MAINS

RicoTtTtAa CAVATELLI $35 HErRB CoLoRADO TROUT $5]
SPRING PEAS, OLATHE SWEET CORN, HARICOT VERTS, BLISTERED TOMATOES,

SAUTEED GREEN BEANS, LEMON FARRO RISOTTO,
WILTED MUSTARD GREENS, VEGETABLE STRAWBERRY REDUCTION,

BOUILLON SAGE BROWN BUTTER SAUCE
I, 7 1,3,7

ANGUS FLATIRON $59
BROCCOLINI, TWICE BAKED POTATO,
CHARRED ONION SOUBISE,

Bison NY STrRIP $63
GRILLED ZUCCHINI, YELLOW SQUASH,
CARAMELIZED MUSHROOMS, BOURSIN MASHED POTATOES,
RED WINE REDUCTION, ROASTED SHALLOT DEMI GLACE
TRUFFLE BUTTER, ROASTED SHALLOT DEMI I
|

HAaRIssaA RusBep LamB CHoOP $65
COLORADO LAMB CHOP,CARROT PUREE,
HERBED COUSCOUS, GRILLED EGGPLANT,
HARISSA YOGURT SAUCE, PARSLEY
I, 7

| -MILK 2-EGGS 3-FISH 4-SHELLFISH 5-TREE NUTS ©-PEANUTS 7-WHEAT 8-S0Y 9-SESAME
*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.



