
$40
12oz Angus Ny Strip, French Fries,

Roasted Broccolini, 
Peppercorn Cream Sauce

1

Steak & Frites*

$47
red wine braised bison

 truffle mashed potatoes
 braised winter greens

1

Bison Short Rib
house made gnocchi,brown butter,

crispy sage, shaved parmesan
1,7

Pumpkin Gnocchi $38

Lemon Ricotta Cavatelli

handmade cavatelli pasta, mushroom
ragout, Parmesan, truffle cream

1, 7

$39
grilled asparagus, caramelized

fingerling potatoes, lemon confit,
lemon butter sauce

1

 Colorado Trout* $36

rocky mtn bison, cured egg yolk,
mustard aioli,

grilled sourdough
1,2,7

$23Bison Tartare*

colorado elk, wild mushroom blend,
fontina cheese, arugula 

caramelized onions
1,7

$20

mouco colorouge, haystack chevre, 
Crostini, crudité

1,7

Elk Sausage Flatbread $19 Colorado Cheese Fondue $19

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.

Winter 25-26

Mains

Shareables

Soups & Salads

parmesan, dried cranberries, 
warm bacon vinaigrette

1

Shaved Brussel Sprout Salad $17
roasted root vegetables, kale,

chèvre, cider vinaigrette
 1

Warm Farro Salad $18

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

tuscan kale, shaved fennel, roasted
delicata squash, candied pecans,

Palisade apples, and Haystack
Mountain chèvre, 

maple-cider vinaigrette
1, 5

Winter Kale Salad $18 Potato Leek Soup $13
yukon gold potatoes, caramelized leeks,
roasted garlic, thyme, creme fraiche,

chive oil
 1,7

duck confit, foie gras, red wine
poached pears, celery root puree,
pomegranate seeds, wilted chard,

sherry anise demi glace
 1,7

Duck Confit Croquette

$45
apple cider glazed pork

 sweet potato purée
 roasted brussels sprouts 

apple-cider demi glace 
1

Pork Tenderloin*


