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Artisan Cheese Plate

including candied walnuts and seasonal fruit (serves two)

14

Mussels a la Provencal

garlic, white wine, and fresh herbs butter sauce

12
Ahi Tuna Tartar

served with seaweed salad, chive créeme fraiche, and balsamic reduction

13
Baked Brie with a Heart of Raspberries

served with crostini

10
Pan Seared Hudson Valley Foie Gras

with apricot pancake and a fig - mascarpone cheese

15

with a glass of Chateau Grillion Sauternes +8
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Mixed Organic Field Greens

with spiced pecan, Montrachet goat cheese, glazed figs, and white balsamic vinaigrette

7
Organic Baby Spinach Salad

with crumbled roqufort, walnuts, mushroom, tomato and a champagne vinaigrette

8
Roasted Beet and Arruglua Salad

with melted brie, apple, and walnut oil

10
Caesar Salad

hearts of romaine, classic dressing, french baguette crouton, and Reggiano-Parmigiano tuile

7
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Roasted Dijon Chicken

half an all natural young chicken with a mustard honey cream sauce
served with haricots verts and rosemary roasted red potatoes

25
Pan Seared Duck Breast

served with asparagus, paprika, escarole, red potatoes and a kumquat - Cointreau sauce

28
Grilled Venison Loin

served with a blueberry - port reduction, caramelized pumpkin
and sautéed spinach, garnished with baby corn

30
Rack of Colorado Lamb

pan seared with a hazelnut-herb crust,
served with lavender risotto, snap peas and red wine pan sauce

36

Grilled Seafood Skewers
shrimp, scallops, snapper, peppers, and pineapple
over potato medallions and a vegetable medley tagliatelle
served with a Caribbean mandarin orange glaze

27
Pan Seared Beef Tenderloin

all natural, organic New Zealand filet
served with artisan potatoes, ratatouille, and a forest mushroom demi-glace

28
Nightly Pasta Special
vegitarian version available
MP
Sides
5 dollars each
Sautéed Spinach Ratatouille
Oven Roasted Asparagus Haricots Verts
Roasted Rosemary Red Potatoes Vegetable Tagliatelle

Herb and White Truffle Pomme Frites Traditional Pomme Frites



