
 

*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 
 

20% gratuity added for parties of 6 or more 

 

FIRST 
 

CABIN-MADE SOUP 

 

SECOND 

 

Cabin SALAD 

artisan greens, roasted squash, blue cheese crumble, spiced pepitas                                                

pomegranate molasses vinaigrette 

 

Winter Panzanella SALAD 

shredded kale, caramelized shallot, 12 hour coaled beets, sourdough croutons                        

roasted pear vinaigrette 

 

THIRD 

please select one of the following: 
 

glazed Thumbelina carrots 

walnuts, feta, dill, caramelized yogurt 

 

Wagyu Meatballs 

sherry cream, grits, crispy shallot 

 

buttermilk fried quail 

currant sage waffle, brûléed grapefruit, fermented apple honey gastrique 

 

Colorado trout pan fritter 

winter citrus & fennel salad, lemon herbed aioli 

 

bison tartare 

pickled mustard seed, shallot, cornichon, quail yolk                                                         

freshly grated horseradish, garlic aioli, house lavash 

option to add:  spoon bill caviar   26 

 

seared Hudson valley foie gras 

apple chutney, onion crumble, cognac jus 

suggested pairing:  2003 Château Suduiraut, Sauternes   24 

 

 

Executive Chef Mackenzie Nicholson 



 

*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 
 

20% gratuity added for parties of 6 or more 

 

 

 

 

 

 

 

 

fourth 

please select one of the following: 

 

Maine Diver scallops 

celeriac, wilted spinach, hickory roasted carrots, scallop crumble                             

caramelized beurre fondue  

 

pan fried arctic char 

sweet onion & chard sauté, beet puree, cipollini cream 

 

rotisserie game hen 

 brussel sprout & bacon hash, whipped sweet potato, roasted chestnut                

braised cranberry sauce 

 

elk short loin 

farro risotto, braised leek, oyster mushroom, huckleberry demi 

 

 Colorado Beef Tenderloin 

garlic mashed potato, lacinato kale, roasted delicata squash, wild mushroom bordelaise 
option to add 

6oz lobster tail   24 

 

Stuffed winter squash 

apple-sage quinoa, pine nut gremolata, pomegranate molasses                                        

apple cider reduction 

 

For the table 

chef’s daily cuts & creations 

 

Beano’s Carnivore plate   MP 

Caviar flight   MP 

Grilled bone marrow   $52 

Cheese board   $42 

 


