
 salad 
 

 Radicchio Salad 
pecorino, heirloom tomatoes, agave balsamic 

                                       16 
                       Winter Greens 

bacon, apple, beet, goat cheese, sesame dijon  
16 

                            Burrata 
arugula, beet, 15 year balsamic, crostini 

18 

 

 starter 
                        
                        Prosciutto di Parma 

mozzarella di bufala, red wine pear,  
rosemary zeppole, 15 year balsamic 

27 
 

Ahi Tuna Tartare* 
black garlic, chives, avocado,  
chipotle aioli, potato crisps 

26 

                          Braised Octopus 
parmigiano risotto forma, micro arugula, 

sherry vinegar 
24 

Calamari Fritti 
garlic sweet chili sauce 

21  
                     
                Artichoke Heart Bruschetta* 

truffles, poached egg, creamy parmigiano  
29 

 

 soup 
 

 Cauliflower Soup  
caramelized onion, toasted almond, chive oil 

16 

French Onion Soup 
Gruyère, ciabatta 

16 

 
 

 side 10 
broccolini 
asparagus 

garlic spinach 
roasted butternut squash 
gruyère polenta croutons 

whipped potatoes 
roasted brussel sprouts 

 
$6 split plate charge 

   * 
 

 

   house made pasta 
Mushroom Ravioli 

cremini mushrooms, cream, truffles 
26 

fff                       
Ricotta Cavatelli 

asparagus, prawns, tomato, 
garlic white wine, lemon breadcrumbs 

28 
 

Black Pepper Fettuccini* 
crispy pancetta, poached egg, creamy parmigiano 

27 
 

  Spaghetti Marinara 
burrata, basil, toasted pine nuts 

24 

 
 main 

 
Skuna Bay Salmon* 

red quinoa ‘fried rice’, zucchini, bok choy, 
 roasted heirloom tomato  

38 

                          Ahi Tuna* 
black rice, cucumber, cherry tomato, 

 sesame, cilantro aioli 
38  
 

Georges Bank Scallops* 
potato gnocchi, cauliflower crema, salsa verde 

36 

Harris Ranch Filet* 
creamy spinach, oyster mushrooms, 

sweet potato crouton, Barolo reduction 
46 

Braised Short Rib 
heirloom carrots, asparagus,  
chive whipped potato, red wine 

39 
 

                  Kurobuta Pork Chop* 
brussel sprouts, whipped sweet potatoes, 

rosemary jus 
46 

 
                      Roasted Chicken 

french cut breast, whipped potatoes, 
broccolini, lemon caper sauce 

34 

Colorado Lamb Chops* 
roasted butternut squash, garlic spinach, 

dried cherries, port 
62 

Items served raw or undercooked contain (or may contain) raw  
or undercooked ingredients 

*Consumption of raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness. 

 

 

 


