
$m/p$m/p$m/p$m/p FishFishFishFish of the moment 
 

$26$26$26$26 Slow roasted duckduckduckduck, cardamom spiced yams, garlic 
seared greens and drunken cherry-chestnut jus 

 

$24$24$24$24 Pan seared scallopsscallopsscallopsscallops, butternut squash, shiitake, 
roasted garlic cream and linguini 

 

$$$$mpmpmpmp Open ravioliOpen ravioliOpen ravioliOpen ravioli filled with good stuff 
 

$22$22$22$22 Hazelnut crusted ruby red trouttrouttrouttrout, butternut 
squash, cippolini onion and bourbon brown sugar 
butter 

 

$$$$26262626 Oven roasted ½ ½ ½ ½ ORGANICORGANICORGANICORGANIC chickenchickenchickenchicken, butter braised 
leeks, French roasted carrots, fluffy mash and 
whole grain Dijon cream 

 

$25$25$25$25 Grilled porkporkporkpork chop, cheddar mashers, minted apple 
sauce, onion confit 

 

$22$22$22$22 pulled duck and shiitake risottorisottorisottorisotto, truffle oil, 
granna padano 

 

$35$35$35$35 Medallions of beef tenderlointenderlointenderlointenderloin, garlic seared 
greens, crimini mushroom and rustic blue cream 

 
 

$36$36$36$36 Grilled Colorado rack of lamblamblamblamb, rosemary 
polenta, Moroccan olive-plum tomato ragu, feta 
and truffle drizzle 

 

$16$16$16$16 market vegetable inspirations, a.k.a. fate platefate platefate platefate plate 
 
 

$5$5$5$5 sides you name ityou name ityou name ityou name it    
    
Grilled Asparagus 
Garlic seared spinach 
Cheddar mashers 

 
 
 
 
 

 
Polenta and red sauce 
Cardamom yams 
½ grilled artichoke 

 




