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First Course
Blue corn lobster “hushpuppies”, watercress butter 15.

Lamb belly BLT, watercress, sliced tomato 12.
Rabbit-rattlesnake sausage, spicy manchego rosti, creme fraiche 15.
Wild boar ribs, Lonesome Dove BBQ, house pickles 12.
Spanish chorizo, sunny quail egg, toast 12.

Seared ostrich nachos, avocado salsa, huckleberry sauce 12.

Elk sausage sliders, seared foie gras, blueberry jam 14.

Whole langoustinos, lime, carrot puree, Spanish olive oil 12.

Second Course
Grilled cauliflower soup, smoked paprika 10.
Guanciale, fall greens, pear, manchego, chili pepitas 9.
Butter lettuce, applewood smoked bacon lardoons, chili pepitas, chili buttermilk 9.

Berkshire pork, green chili, aged cheddar 10.

Main Course
Roasted garlic stuffed beef tenderloin, western plaid hash, syrah demi-glace 35.
American lamb saddle, brussell sprout salad, huckleberry-almond glace 33.
Berkshire pork chop, anasazi beans, escarole-ricotta salad 28.
Red snapper en papillote, roasted root vegetables, chilis, extra virgin olive oil 29.
New Zealand red deer tenderloin, ricotta pasta pillow, hen of the woods 38.
Prime skirt steak, fried salsify, citrus broccolini 24.5
Seared duck breast, confit shepherd’s pie, duck cracklins 30.
Grilled trout, sweet potato-chorizo hash, cilantro orange butter 28.
Veal porterhouse, rutabagas, turnips, parsnips, marrow glace 36.

Seared diver scallop, braised wild boar, parsnip whip 29.

Prime Hand Cut Steaks Sides
Beef Tenderloin 8 0z. minimum 3.20 oz Chipotle Potato Puree 8.
New York Strip 14 oz. minimum 2.40 oz White Truffled Mac and Cheese 12.
Buffalo Ribeye 14 0z. minimum 2.70 oz Grilled Asparagus 7.
Crispy Onions 8.
Truffled Mushrooms 10.
All hand cut steaks are served with Citrus Broccolini 9.
Serrano-Lime compound butter Sautéed or Fried Spinach 9.
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