
APPETIZER
choice of:

S E A R E D  C R A B C A K E
citrus remoulade sauce

S P R I N G  S A L A D
red wine vinaigrette, baby heirloom cherry tomatoes, 

pickled shallots, dried cherries

ENTRÉE
choice of:

8  O Z .  M A R B L E D  F A R M S 
D R Y  A G E D  T E N D E R L O I N 

veal demi-glace, 8 oz. butterflied lobster tail,
garlic mashed potatoes, sautéed seasonal vegetables

R O A S T E D  P O R T O B E L L O  S T U F F E D
M U S H R O O M

vegan cream cheese, chives, chimichurri,
sautéed bell peppers, mashed sweet potatoes,

sautéed seasonal vegetables

DESSERT
choice of:

L A V E N D E R  C R È M E  B R Û L É E

F L O U R L E S S  C H O C O L A T E  T O R T E
espresso crème anglaise

MONTH OF LOVE 
DINNER

$ 9 5  P E R  P E R S O N

Menus and prices are subject to change. A 20% service charge will be 
added to parties of six or more. No split checks. 100% of the service charge 

will be distributed to service personnel. Our friends at the Park County 
Department of Health would like to inform you that consuming raw or 

undercooked meats and eggs may increase your risk of foodborne illness.


