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RESTAURANT

AMUSE BOUCHE
compliments from the chef

FIRST a choice of

Chicken Liver Parfait
persimmons, toasted brioche

Wedge Salad

compressed pears, smoked blue cheese, pecans, crispy prosciutto

Kampachi Crudo

aguachile, avocado, finger limes

SECOND « choice of

Red King Crab Leg
yuzu kosho butter, miso whipped potatoes

Chilean Sea Bass

napa cabbage, garlic confit, red wine reduction

THIRD a choice of
Filet of Beef

creamed spinach, chanterelle mushrooms, red wine reduction

Spiced Slow-Cooked Duck Breast

sweet potato puree, figs, pomegranate gastrique

Colorado Lamb

truffle crust, fondant potato, onion soubise, cocoa nibs, vanilla, hazelnut cookies

FOURTH « choice of

Bitter Chocolate and Orange Soufflé Glacé
soft macaroons, orange compote

Caramelized Pear Tart
local honey, bee pollen, star anise



