
 

 
 
 
Bruschetta Tasting         9 
tomato basil, wild mushroom, roasted pepper 
 
House Cured Steelhead Trout       9 
cucumber and dill salad 
 
Rocky Mountain Charcuterie Platter      18 
marinated olives and pickles 
 
Panzanella Salad         10 
tuscan bread, tomato and roasted pepper 
 
Velvet Nicoise Salad        13 
tuna confit, french beans and fingerling potato 
 
Crispy Pork Belly         12 
beluga lentil stew, pea shoots 
 
Vine Tomato and Fresh Goat Cheese on Focaccia   15 
cracked pepper and basil pistou 
 
Spanish Prosciutto and Fig on Baguette     17 
manchego cheese and baby arugula 
  
Ranch Raised Game Burger        20 
sundried tomato pesto and pickled onions 
 
Crispy Duck Leg Confit        22 
cannellini bean cassoulet 
 
Seared Scallops         24 
wild mushrooms, parsley and ver jus risotto 
 
Braised Short Rib         25 
french beans, vincotto and chipolini onion jus 
 
New York Striploin and Chips        28 
chimichurri sauce 
 
 
Accompaniments  
house made potato chips        6 
marinated olives          8 
selection of 3 domestic and imported cheeses     18 
 
 

please ask your server about our feature soup and vegetarian options. 
  

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


