RESTAURANT

THE RANCHE DINNER MENU

Rocky Mountain Charcuterie Board
A Selection of Regionally Produced Smoked Game and Fish,
House Made Accompaniments 24

Artisan Lettuce, Cider Pickled Red Onions, Toasted Walnuts,
Crumbled Sheep’s Feta, Apple Chips, Flaxseed Vinaigrette 13

Romaine Hearts, Creamy Parmesan Anchovy Dressing,
Pink Peppercorn Parmesan Crackers, Double Smoked Bacon Lardons 14

Brandy Spiked Lobster and Spot Prawn Bisque,
Truffled Oyster Mushroom Toast, Green Pea Coulis 14

Hotchkiss Heirloom Tomatoes, Basil Pesto, Vincotto,
Fairwinds Farm Goat Cheese Tart, Marinated Olives 14

Crispy Bison Short Rib Ravioli, Sweet Potato Buttermilk Puree,
Pancetta Herb Vinaigrette 16

Blue Corn Meal Crusted Salmon and Dungeness Crab Cakes,
Wild Rice Yam & Charred Corn Salad, Ancho Aioli 18

Mache Salad, Hotchkiss Green Beans, Quail Eggs, Smoked Tuna,
Cherry Tomatoes, Baby Potatoes, Dijon Mustard Dressing 15

Alberta Beef Tenderloin, Grilled Portabella Mushroom, Spiced Red Wine Jus,
Rosemary & Garlic Confit Potato, Heirloom Carrots 39

Wild Rose Ale Marinated Elk Flank Steak, Game Reduction,
Organic Gouda & Spinach Gnocchi, Baby Sunburst Squash 35

Seared Red Spring Salmon, Hotchkiss Tomato Jam, Pinot Noir Reduction,
Lobster Chive Mashed, Green Asparagus 32

Seared Sea Scallops, Meyer Lemon & Sweet Garlic Succotash, Blood Orange Drizzle,
Red Rice Pilaf, Grilled Zucchini 34

Free Range Chicken Breast, Arugula Hazelnut Pesto,
Warm Fingerling Potato & Boxburn Farm Vegetable Salad 32

CRMR Farm Raised Bison Ribeye, Horseradish Butter, Sweet Onion Jus,
Yukon Gold Pancetta Gratin, Hotchkiss Green Beans 39

Pan Seared Pacific Halibut, Sautéed Side Striped Shrimp, Saffron Gastrique,
Arugula & Roasted Artichoke Risotto, Mini Bell Peppers 34

Slow Roasted Lamb Rack, Mustard Gremolata, Rosemary Balsamic,
Double Smoked Bacon Roesti, Sautéed Pearl Onion 39

Vital Green Farm Gouda & Spinach Parisienne Gnocchi, Grilled Summer Vegetables,
Heirloom Tomato Infused Olive Oil 24

A 17% gratuity will be added to parties of 8 or more



