
F I RST  COURSE
CAB IN  MADE  SOUP

COMPRESSED SMOKED
WATERMELON
rocky ford watermelon,
watermelon radish, tossed micro green, 
mango gel, pistachio brittle

FRANK’S GREENS
little gem, rhubarb vinaigrette,
marinated feta, sczhugan
pepper, strawberries

SECOND COURSE
 SALAD

TH IRD  COURSE
 APPET IZER

HICKORY ROASTED
ASPARAGUS & SPRING PEA
duck prosciutto, caramlized onions,
lemon ricotta, aged cherry balsamic, 
marcona almond

BRAISED BISON TOSTADA
crispy blue corn tortilla,
beanos garden salad, roasted
hatch chilis, & olathe corn,
ancho lime crema, queso fresco 

SMOKED TROUT
pueblo chili, green tomato, cilantro,
tomatillo, trout chicharron

COLORADO LAMB CARPACCIO
blackberry, cantaloupe, chili oil,
arugula,pickledblackberrymustard

HUDSON VALLEY FOIE 
CREME BRULEE
kiwi & cucumber, corn nut crumble 

HAY SMOKED PORK BELLY
whole grain mustard ice cream,
parmesan grits, pickled fresno

CHEF’S STRACCIATELLA
fry bread, garden herbs, cherry, 
cocoa nib

MENU CREATED BY 
EXECUTIVE CHEF MACKENZIE NICHOLSON



FOURTH  COURSE
ENTREE

COLARADO BEEF TENERLOIN
roasted duck fat potato, 
lemon asparagusblack garlic butter

OLIVE OIL POACHED COD
charred onion buttermilik
vinaigrette, currants, corriander
fennel celery sald, wild rice

MANCHESTER QUAIL & WAFFLE
currant sage waffle, pattypan &
garden pepper saute, 
fermented blackberry honey

ROCKY MOUNTAIN ELK
SHORT LOIN
chive orzotto, mushroom demi, 
spring peas & mushroom

CAST IRON SCALLOPS
grilled peach, & zucchini succotash,
smoked corn cream, trout roe,
tarragon oil, pickled eggplant

EMBER ROASTED
CARROT & EGGPLANT
carrot top mole, pine nut crema,
burnt honey, crispy quinoa 

MENU CREATED BY 
EXECUTIVE CHEF MACKENZIE NICHOLSON

FOR  THE  TABLE

CARNIVOR PLATE

CHEESE BOARD

DUCK FAT FRIES

CAVIAR FLIGHT

PICKLE PLATE

MP

48

22

MP

8 PP

These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

A 20% gratuity has been applied to each check.
 



F I FTH  COURSE
DESSERT

VALHRONA
CHOCOLATE CAKE

blonde ganache, fresh berries, 
milk chocolate mousse

MENU CREATED BY 
EXECUTIVE CHEF MACKENZIE NICHOLSON

pickled jalepeno, popcorn

GYPSUM RHUBARB
&

STRAWBERRY CRISP
oat crumble, lemongrass

basil ice cream

BEANO’S ICE CREAM
SANDWICH

peach ice cream, 
sweet corn cookie,

 bee pollen sprinkles

SWEET CORN 
CREME BRULEE

huckleberry compote, 
sage whipped cream, cherry

AMARETTO 
SORGHUM TRIFLE


