SOUP

Chef Kevin’s Award Winning Chowder 14 (g)
candied bacon / cilantro / green chile corn

Butternut Squash Soup 12 (v/g)
coconut milk / toasted coconut / candied ginger
balsamic reduction / chili oil

APPETIZERS

Beef & Tuna 19
ahi tuna / ginger & soy / beef / chipotle
corn / avocado / tortilla

Seared Crab Cake 19
granny smith apple and fennel slaw / chile jam
charred corn / poblano aioli

Baby Beet & Burrata 15
kumquat chips / dried cherry / petite lettuce / dates
citrus vinaigrette

Winters Green Salad 15 (v/q)

artisan greens / pickled red onions / blue cheese

spiced almonds / saffron poached pears / dried cranberries
granny smith apple mustard vinaigrette

4 PRIME RIB FRIDAYS )

chorizo & manchego mashed potato / green beans / pifion nuts
chile spiced hollandaise sauce / popover

80OZ 38
120Z 46
160Z 58

STEAK FOR TWO SATURDAYS

Chefs weekly selection
110

- /

LAND & SEA

Buffalo Bistro Steak 40 (g)
garlic smashed stone potato / broccolini / tomato demi

Beef Tenderloin 42 (g)
green chile mashed potato / cranberry chipotle glaze
root vegetable slaw / chimichurri

Chile Roasted Chicken Breast 3s
cauliflower “risotto” / manchego / heirloom tomato concasse

Loch Duerte Salmon 40 (g)
chili bacon / baby bok choy / oyster mushroom
beluga lentil / green chile mushroom tea

Mushroom Ragul Strudel 32 (v)
herb quinoa / smoked tomato jus / manchego

SIDES 10

Chef’s Childhood Favorite
(Geheiratete)

flour dumplings / yukon gold potato / crispy onion / bacon

Broccolini & Mushroom (v/g)
ginger / garlic

Grilled Asparagus (v/g)
lemon vinaigrette

Crispy Brussels Sprouts (g)
thai vinaigrette

Mac & Cheese
manchego and chorizo

(g) gluten-free
(v) vegetarian



