
$63
grilled zucchini, yellow squash,

boursin mashed potatoes, 
roasted shallot demi glace

1

Bison NY Strip

$65
colorado lamb chop,carrot puree,
herbed couscous, grilled eggplant,

harissa yogurt sauce, parsley
1, 7

Harissa Rubbed Lamb Chop

broccolini, twice baked potato,
charred onion soubise, 
caramelized mushrooms, 

red wine reduction, 
truffle butter, roasted shallot demi

1

Angus Flatiron $59

Ricotta Cavatelli
spring peas, olathe sweet corn,

 sauteed green beans, 
wilted mustard greens, vegetable

bouillon
1, 7

$35
haricot verts, blistered tomatoes, 

lemon farro risotto, 
strawberry reduction, 

sage brown butter sauce
1,3,7

Herb Colorado Trout $51

compressed watermelon, feta cheese,
lemon zest, fresh mint, basil, olive oil,

toasted pistachios, balsamic glaze,
microgreens

1,5

$19Watermelon Tartare

colorado elk, apricot glaze
olathe sweet corn succotash, parsley

1,7

Elk Meatballs $25

yuzu peppercorn emulsion
chili threads, olive oil,

microgreens
3

$24Smoked Salmon Crudo

sliced cured meats, 
moucou colorado cheese variety

toasted flatbread, dried fruits, nuts
1,5,6,7

$26Charcuterie Board

house made focaccia, salted butter,
honey butter, jam

1, 7

Focaccia Basket $15

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

Summer 2025

Mains

Shareables

Soups & Salads

sliced pear, compressed watermelon, 
toasted hazelnuts, manchego,

 blood orange vinaigrette
1, 5

Arugula Salad $22

Corn Bisque $12

marinated peaches, lemon verbena, 
tarragon vinaigrette, microgreens,

crostini
 1,7

Tomato & Buratta Salad $22

romaine, parmesan ring, 
gluten free croutons,

 black garlic caesar dressing
1, 8

Black Garlic Caesar $17

Add Protein to any Dish
Chicken $12, Steak* $13, or Salmon* $15

Beet Carpaccio
cucumber ribbons, goat cheese mousse,

sunflower seeds, pickled red onion,
arugula, lemon vinaigrette

1

$20

sweet corn, corn stock, creme fraiche
1


