
DINNER

definitely deviled eggs  9 

sweet pickled peppadew, chives
add kaluga caviar $27

prosciutto wrapped figs  16  
gorgonzola, saba glaze

oysters on the 1/2 shell (6)   22
champagne mignonette, pernod spiked
cocktail sauce, tobasco & lemon

crispy key west pink shrimp  24
coconut aioli, sweet chili sauce, 

wakame seaweed 

hamachi crudo   19
passion fruit, fresno chili, sea salt, 
sunflower sprouts

duck confit dumplings  18
bean sprouts, cilantro, tamarind sauce

charcuterie  24
chef’s assortment of 2 meats and 2 cheeses

octopus carpaccio  22
olive tapenade, arugula, lemon, oil

watermelon salad  16
cucumbers, cherry tomatoes, sheep’s milk feta,

candied pecans, spicy balsamic dressing

boston bibb lettuce  16 

heirloom tomatoes, radishes,

lemon parmesan dressing

honey roasted beets  17
peaches, ricotta cheese, sunflower seeds, 

raspberry vinaigrette

smoked trout  19 
 crispy pigs ears, paprika, lemon, dill

joyce farms chicken breast 34
lentil-chorizo ragout & chimichurri sauce

bone-in bison filet  55 
lyonnaise fingerling potatoes, 
herbed bourbon butter

moroccan spiced pork shank 47
apricots, aromatic vegetables, 

almond couscous, pomegranate

COLORADO LAMB CHOPS  56
fig & hazelnut crusted, baby carrots, 

goat cheese potato gratin

wood grilled elk chops 61
grilled radicchio, cipollini onions, 

cherry-balsamic glaze

baked lobster stillhouse  69
1 1/2 LB. lobster, fontina-bourbon cream, 

broccolini

Roasted Chilean Sea Bass 53
tricolor cauliflower, fava bean puree,

saffron vinaigrette

whole baked branzino 53
spinach, corona beans, citrus beurre blanc

pappardelle  34
fresh pasta ribbons, duck confit,

english peas, wild mushrooms, veal jus

prime delmonico  79
slow roasted garlic clove, 
porcini mushroom demi-glaze

s ides
V E RM O N T  G OAT  CH E E S E  P OTATO  G R AT I N   1 4

lyo n n a i s e  f i n g e rl i n g  p otato e s  1 4
H A N D - CU T  F R I E D  ROS E M A RY  P OTATO E S   1 4

c r i s py  b russ e l s  s p ro u T s  w i t h  h s b  m a p l e  sy ru p   1 4
h o n e y - g l a z e d  ba by  c a r rot s   1 4

sau t e e d  s p i n ac h  &  co ro n a  b e a n s  1 3

starters

snacks

mains

veal meatballs 16
pine nuts, cherries, San Marzano tomato sauce

spinach & Smoked gouda dip 16
black truffle, grilled sourdough bread


