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from an 1890's Yukon saloon are in keeping with the
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ki hill lodge at the foot of the mounrain seats ;
s intimacy during lunch or aprés ski. A
gn]dcn grove of mountainside metro-chic, the room is
warmed by slate, earth tones and alcoves, an open kitchen
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wife, art consultant Nancy S sh modern
American dining is no accident, but evolves from the
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Poilane. The evidence is in his sophisticated
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fare, a proudly produce-driven menu that uses custom-
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Overlooking prosaically-labeled veal scaloppini would
mean you miss the inspired twice-baked potatoes and

creamed spin mplicity can deceive. Leave room for
sweet edible art from pastry chef Allana

Kansas, Toto.
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