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Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may in-
crease your risk of foodborne illness, espe-
cially if you have certain medical conditions.

add chicken $4, add salmon or shrimp $7

appetizers

salads and soup

entrees  

fresh chickpea hummus   |  12
served with flatbread, cured olive

tempura asparagus  |  14
served with spicy mayo

onion rings  |  12
served with ranch

fried goat cheese  |  14
served with green tomato, chow chow

grilled pork belly  |  12
served with peanuts, miso

shrimp cocktail  |  15
jumbo shrimp served with cocktail sauce

seared tuna  |  16
served with san bai zu, apple kimchi

baked gnocchi  |  24
ricotta dumpling, potato, spring onion, green gar-
lic, bread crumbs, peas, parmesan, ricotta

pesto risotto  |  28
duck egg, basil pesto, pine nuts, parmesan, 
bread crumbs

chicken piccata with fettuccine  |  26
chicken breast, egg noodle, caper, parsley, pre-
served lemon-butter sauce

fettuccine alfredo with shrimp  |  28
jumbo shrimp, egg noodle, parmesan cream, 
english peas

grilled salmon and wild mustard greens  |  28
meyer lemon marmalade, ponzu

fettuccine bolognese  |  28
meat sauce, egg noodle, pecorino

steak and potato  |  41
ny strip, fork-smashed new potato, asparagus, 
rosemary demi

rack of lamb and vegetable ragout   |  44
colorado lamb, spring vegetables, green lentils, 
rosemary-mint demi

prime rib dinner (thursday evening only)  |  25
ten ounce filet of beef prime rib roast, choice of 
roasted red potatoes or garlic mashed potatoes, 
fried brussel sprouts with shallot confit, red wine 
au jus

chop salad  |  starter 8  |  full 13
heirloom cherry tomato, celery, red onion, romaine, 
basil, parmesan, soppressata, cerignola olive, green 
beans, piquillo peppers, lemonette 

caesar salad  |  starter 7  |  full 10
romaine, parmesan, parmesan cracker, white anchovy, 
caesar dressing

house salad  |  starter 7  |  full 10
mixed garden greens, mixed garden vegetables
Balsamic, ranch, bleu cheese, or limonette

daily soup  |  cup 5  |  bowl 10
ask your server about our daily soup
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