
 
*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 
 

Summer Wedge 
wood fired heirloom tomatoes, Point Reyes blue, hard boiled quail yolk, black garlic croutons 

bacon, pickled pearl onions, buttermilk herb dressing 
 

Beano’s Salad 
crispy chickpea, pickled white asparagus, local goat cheese, baby kale & arugula 

 strawberry raspberry vinaigrette dressing  
 

THIRD 
please select one of the following: 

 
 

Colorado trout fritter 
citrus fennel salad, meyer lemon herbed aioli, pickled onion 

 
Elk Slider 

crispy shallot, blueberry jam, Rocking W Asiago melt, house bun 
 

Hay Smoked pork belly 
whole grain mustard ice cream, parmesan grits, pickled fresnos 

 
Fried quail & Waffle 

sage & current waffle, fermented blueberry honey, sweet corn & pattypan succotash 
 

Roasted corn crème brÛlÉe  
hickory fired jalapeno, popcorn 

 
bison tartare 

pickled mustard seed, shallot, cornichon, quail yolk, horseradish,                                            
              grilled sourdough, garlic aioli 

 
hickory roasted asparagus and spring peas 

duck prosciutto, house-made whipped lemon ricotta, caramelized onions,  
aged cherry balsamic, toasted marcona almonds 

 Executive Chef Mackenzie Nicholson 

Sous Chef Paul Cunningham 



 
*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: 

 

milk braised pork cheek 
sweet corn grits, grilled endive & radicchio, cherry & pear confit 

 
yucca dumplings 

asparagus & morel ragú, crispy yucca threads, creamy puttanesca 
 

Colorado Lamb 
peach & mint mostarda, bacon & sweet pepper johnny cakes, grilled broccolini 

 
Chilean sea bass 

hickory roasted zucchini, summer millet risotto, garden tomatoes, fermented garlic honey glaze 
 

Stuffed river trout 
king crab & garden vegetables, fire wilted spinach, lemon & caviar beurre blanc 

 smashed red skin potatoes 
 

rocky mountain elk short loin 
cauliflower purée, crispy brussels sprouts, bramble gastrique, smoked honey  

 
Colorado beef tenderloin 

roasted garlic mashed potatoes, baby carrot & pea sautée, herbed butter  
option to add: king crab   36 

 
tasty additions 

chef’s daily cuts & creations 
 

Beano’s Carnivore plate   MP 
Pan seared Hudson valley FOIE GRAS  30 

Grilled bone marrow   52 
Colorado Cheese board   42 

Caviar flight   MP 
Cabin pickles   MP 


