
C O L O R A D O  R A C K  O F  L A M B  		
curried chickpeas, lentils & leeks | mint yoghurt
suggested wine: B O D E G A  N O R T O N  |  M A L B E C

S E A R E D  Y E L L O W F I N  A H I  T U N A  		
grilled fingerling potatoes | haricot verts | 
niscoise olive tapenade | evoo
suggested wine: K E N W O O D  |  P I N O T  N O I R

B R A I S E D  P O R K  B E L L Y  	  	  
 white bean ragout | parsnip puree | 
maple-balsamic gastrique 
suggested wine: B E X  |  R I E S L I N G

L O B S T E R  &  N E W  Y O R K  S T R I P  K A B O B S 
grilled lobster & new york strip kabobs | 
roasted root vegetables | caviar bearnaise
suggested wine: W A K E F I E L D  |  S H I R A Z / C A B E R N E T  

B L E N D

 
H E R B  R O A S T E D  C H I C K E N
free range herb roasted chicken breast | 
cranberry & pecan rice pilaf | bourbon-molasses veloute
suggested wine: K E N W O O D  |  P I N O T  N O I R

R I S O T T O
exotic mushrooms | truffle | marsala | 
parmesan reggiano | watercress
suggested wine: B E X  |  R I E S L I N G

J U M B O  S H R I M P  C E V I C H E
jumbo shrimp | lump crab in citrus juice | sesame cracker
suggested wine: C A S A  D E F R A  |  P I N O T  G R I G I O

S O F T S H E L L  C R A B 		
beer battered softshell crab | cool asian cucumber salad | 
unagi sauce
suggested wine: B E X  |  R I E S L I N G

B U T T E R N U T  S Q U A S H  B I S Q U E 		
duck confit | five spice creme friache 
suggested wine: B E X  |  R I E S L I N G

C R E A M Y  M U S H R O O M  B I S Q U E 		
parmesan froth | asiago crackers
suggested wine: K E N W O O D  |  P I N O T  N O I R

E L K  C A R P A C C I O  &  T A R T A R 
thinly sliced, house cured elk loin | arugula & reggiano salad 
with truffle & cold pressed olive oil
suggested wine: S A N T A  R I T A  |  C A R M E N E R E  R E S E R V A

H O U S E  S A L A D 		
mixed greens | cucumber | red onion | tomato | 
garlic croutons 
choice of: grain mustard vinaigrette | balsamic | 
smoky chipotle ranch dressing
suggested wine: Z A R D E T T O  |  P R O S E C C O

 
C A E S A R  S A L A D 		
romaine hearts | cherry tomatoes | parmesan | 
garlic croutons | housemade caesar dressing
suggested wine: Z A R D E T T O  |  P R O S E C C O

STARTERS

G A S T R O P U B
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DESSERT

F R I E D  A P P L E  P I E
cinnamon ice cream | caramel	

E S P R E S S O  P A N N A  C O T T A
vanilla bean ice cream | cocoa nibs

B R E A D  P U D D I N G
white chocolate & cranberry brioche bread pudding | 
creme anglaise 

ENTRÉES

CHOICE OF:

CHOICE OF:

CHOICE OF:


