
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.

Hors d’oeuvres
CAVIAR*  MP

“cloud nine style”

STEAK TARTARE*  22
local grassfed beef, caper relish, farm egg, root chips

Charcuterie & Fromage  38
daily selection with olives, pickles, house preserves, crostinis

Cloud 9 Salad*  58
cold smoked salmon, caviar, seasonal greens, 

cucumber, herb vinaigrette

Seafood Plateau*
daily inspiration including ahi, gulf shrimp, crab, lobster

Le Petit | 150
The Cloud 9 | 225

GRUYÈRE FONDUE 
crisp apple, chorizo, pickled 

vegetables, baguette

Raclette 
 air dried beef, fennel salami, 

potatoes, pearl onion 

The cloud nine 
Experience

Pasta Bolognese
grassfed beef, blistered tomatoes, parmesan, basil

Chicken Cassoulet
heirloom beans, winter greens, sauce piperade

Sea Scallops*
butternut, sage, pine nut, pomegranate

Beef Short Rib
16 hr braise, creamy polenta, carrot, herb gremolata

Winter Vegetable Gnocchi
truffled mushrooms, sauce duxelles, fresh thyme

OR

PLATS PRINCIPAUX

Two person minimum

white truffle supplement $55  |  black truffle supplement $25

pRIX FIXE $55 PER PERSON

pRIX FIXE $55
includes choice of soup du jour or alpine salad

includes choice of soup du jour or alpine salad 
add our classic apple strudel +$6



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.

DESSERTS

Chocolate fondue  14
per person pricing, two person minimum

APPLE STRUDEL  12

Assorted Dessert Truffles  12

COFFEE & TEA

BREWED COFFEE  6
regular or decaf

HOT CHOCOLATE  7
whipped cream

cappuccino  8

LATTE  8


