
michael johnston executive chef
22% gratuity will be added to parties of six or more. 

*These menu items are served raw or undercooked.  consuming raw or undercooked meats,  poultry,  seafood,  shellf ish ,  or eggs 
may increase your r isk of foodborne illness.

DINNER

Dessert
Blood Orange financier Cake

crème fraiche, brown butter almonds, fresh raspberry

Chocolate Cubed
dark chocolate ganache, white chocolate pudding, 

milk chocolate mousse

FIRST
Roasted Beet Carpaccio

winter lettuce, chevre, pistachio, 
blood orange, white balsamic

OR 

Grilled Quail Salad
farm greens, colorado quinoa, 
haricot verts, huckle-honey vin

SECOND
Cauliflower Vichyssoise

celery leaf, hazelnut, pickled shallot, pommes puree

or
Lobster and King Crab Bouillabaisse

rouille crouton, saffron broth, baby fennel

THIRD
Honey Roasted Acorn Squash

burrata, pomegranate, pumpkin seed gremolata  

or
Tagliatelle

black truffle, forrest mushrooms, 
asparagus tips, beurre monte

Entrée
Colorado Rack of Lamb*

purple potato, roasted romanesca, 
minted fennel marmalade, lamb jus

or
Filet Mignon*

rocky mountain wagyu beef tender, cipolini, 
broccolini, new potato, bordelaise

or
Pan Seared Dover Sole*

charred baby squash, parsley spaetzle, sauce espelette


