
 
  antipasti 

marinated olives 4 
 
bacon wrapped dates   8 
stuffed with almonds 

 
artisan cheeses and fruit board    14 
 
 

salumi board      15  
chef’s choice of cured Italian meats 

 

 
antipasti for two      26 
daily assortment of artisan cheeses, cured meats, pickles, chutney, fruit 
 

side of grilled bread  3 
 

  sandwiches 
   

 

all sandwiches served with kettle chips & fresh fruit  

 

roast beef    12 
horseradish crème, caramelized onions, arugula, provolone 
 

the italian   11 
cured meats, olive-piquillo tapenade, sundried tomato aioli,  
fresh tomato, arugula 
 

shredded chicken 12 
fennel/baby kale slaw, chipotle/berry compote, provolone, house 
pickles 
 

 

brie grilled cheese   12 
bacon, tomato jam, avocado 

 

add a farm fresh egg to anything on the menu 2 

 

skip the chips - add a side     

sugar snap peas, chevre   4 

roasted peppers & veggies, lemon-chili aioli 4 

side soup   4.5 

side arugula salad  3.5 



 small plates 

pan seared scallops   12 
fennel, apple, orange, greens, marcona almonds 

 
house made soft pretzel 8 
bacon jam, sweet leek Dijon, orange-fennel whole grain 
mustard 

 
chicken liver mousse    10 
house pickles, cherry mostarda, grilled bread 

 
honey roasted peppers & vegetables 8 
lemon-chili aioli 

 
colorado lamb tartare 15 
Smoked yogurt, puffed grains, fresh herbs, grilled bread 

 
shrimp cocktail 10 
Citrus poached shrimp, strawberry cocktail sauce, fresh 
lemon 

 

warm snowdrop cheese 12 
Haystack mountain snowdrop cheese, roasted grapes,  
arugula, marcona almonds 

 

bruschetta   12 
spring pea pesto, mint, fresh radish, butter braised         
carrots, prosciuto 

 

PEI mussels    12 
miso broth, chilis, grilled bread 

 salads 

 

arugula salad    7 
grilled lemon vinaigrette, shaved parmesan 

 
chilled white bean salad     8 
Shaved celery, asparagus, cucumber, fennel, & radish, with buttermilk 

    

add chicken    4  add prosciutto   4      add shrimp    6 

               soups 
soup of the day 4.50/10 

  
       entrées 
pan roasted bistro filet 20 
grilled asparagus, confit cipollini, potato pave, morel demi glace 

 
roasted half chicken 15 

boulder natural chicken, fresh cornbread, fresno honey, strawberry  

 

colorado striped bass 18                     

green garlic puree, piquillo pepper coulis, summer squash, garlic chips 

 

herb-crusted colorado lamb loin    21 

spiced carrot puree, honey glazed rainbow carrots, watercress, fresh 
horseradish 

 
golden potato gnocchi 12                     

asparagus, english peas, radish, herb velouté 


