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~ m o n d a y ~ 
Coq au Vin 

31                                                                       
~ t u e s d a y ~

Pork Belly & SauCiSSe 
34

~ w e d n e s d a y ~
MouleS FriteS

32
~ t h u r s d a y ~

Veal ChoP
42

~ f r i d a y ~
laMB Shank

42
~ s a t u r d a y ~

BouillaBaiSSe 
40

~ s u n d a y ~                     
Duet oF DuCk

36

VerlaSSo SalMon .............................................................................. 36
Carmelized Parsnip Mash, Crispy Brussel Sprout Leaves, Roasted Tomato Broth,  
Preserved Lemon, Chive Oil
trout alMonDine .............................................................................. 34 
Blistered Haricots Verts, Almonds, Brown Butter, Lemon, Chervil, Torn Baguette,  
Pomegranate Seeds 
Sole Meunière .....................................................................................................35
Lemon Sole, Basmati Rice, Roasted Tomato & Spinach Pilaf, Buerre Noisette

Filet Mignon au PoiVre ...................................................................................43
House-Made Herb Parmesan Frites, Cognac Green Peppercorn Demi
ColoraDo raCk oF laMB .................................................................................46
Raclette Baked Potato, Blistered Asparagus, Roasted Red Pepper Relish,  
Minted Chimichurri
loBSter CarBonara .................................................................... 34
Torchio Pasta, Spring Petit Pois, Wild Mushroom, Sunny-Side Egg, Truffle Perlage
Steak FriteS .........................................................................................................37
10 oz. Kobe Flatiron, Herb Parmesan Frites, Maitre d’ Butter or Bearnaise
herB-roaSteD natural halF ChiCken ............................................. 29 
Garlic Potato Purée, Seasonal Mushroom Ragoût 
BoeuF Bourguignon ...........................................................................................37
Roasted Winter Vegetables, Garlic Mashed Potatoes, Mustard Seed Gremolata
FettuCini a la ProVençal ................................................................. 24
Arugula, Picholine Olives, Roasted Tomatoes, Olive Oil, Parmesan Cheese 
(Add Chicken or Shrimp +7)
Brexi Burger .................................................................................... 23
Applewood-Smoked Bacon, Emmental, Russian Dressing, Red Onion, House-Made 
Herb Parmesan Frites

SteaMeD MuSSelS & ClaMS ............................ 19 
Tasso Ham, Roasted Tomato, Garlic & Herb Chardonnay Cream 

Brexi BeeF tartare......................................... 19 
Watercress, Cognac Harissa Aioli, Truffle Oil, Quail Egg 

eSCargot & PariSienne gnoCChi gratinée .......19 
Black Truffle, Brandy, Emmental Cream                      

Pan-SeareD DiVer SCalloPS.................. ......... 22
Butternut Squash Purée, Oyster Mushrooms, Sage,
Hazelnuts, Verjus Rouge Reduction, Brown Sugar

reD Wine BraiSeD Bone MarroW ....................... 18
Roasted Winter Vegetables, Orange Marmalade, Crostini

CriSPy SWeetBreaDS ................................................. 18
Pot de Fromage, Roasted Apple Purée, Applewood Smoked 
Bacon, Frisée, Sherry-Bacon Vinaigrette

CHARCUTERIE & FROMAGE
ChiCken liVer MouSSe De Pâté .......................................................... 18
Cornichons, Pickled Onions, Moustarda, Dijon Mustard

artiSan CheeSe BoarD ................................................................ 19
Chef’s Choice of Three Served with Seasonal Accompaniments

CureD MeatS ............................................................................... 18
Selection of Cured and Dried Meats, Cornichons, Pickled Onions, Dijon Mustard

huDSon Valley Foie graS torChon .........................................................23
Chestnut Purée, Pomegranate Seeds, Roasted Shallot Soubise, Lemon Oil, Crostini

FriSée ...........................................................................15 
Lardons, Poached Egg, Crouton, Sherry Bacon Vinaigrette

Brexi CaeSar ............................................................ 14 
White Anchovies, Torn Bread Croutons, Parmesan

roaSteD Beet .................................................16 
Red and Golden Beets, Le Delice Cheese, Frisée, Watercress,
Lemon Oil, 12 Yr Balsamic, Candied Pecans

Haricots Verts .................................................... 9
House-Made ParMesan Frites.................................. 9
roasted MusHrooMs ............................................ 13
Blistered asParagus ............................................ 10
steaMed garlic sPinacH ......................................... 9
garlic Potato Purée ............................................. 9
sMall greens salad .............................................. 9
raclette Yukon gold Baked Potato ....................................10
roasted Brussel sProuts .................................................10
BasMati, sPinacH, & toMato PilaF ....................................... 9

        oySterS ..................................3.50  
JuMBo ShriMP, 1/2 Dozen .............21 Whole ChilleD Maine loBSter ........... 35

     CraB legS, 1/2 PounD .............25 1/2 ChilleD Maine loBSter .........19

Plateau de fruits de mer
alaSkan king CraB legS, JuMBo gulF ShriMP, oySterS on the 1/2 Shell

le Brexi   130  ~  le granD   65

hORS D’Oeuvres

salades souPes
onion SouPe au gratin .......................................................................14

SouP Du Jour .......................................................................................12

À
 C

Ôt
És

C o n S u M i n g r aW o r u n D e r C o o k e D M e at S,  P o u lt ry,  S e a F o o D,  S h e l l F i S h o r e g g S M ay i n C r e a S e y o u r r i S k o F  F o o D B o r n e i l l n e S S . 

click to eatAspen

Sample Menu Winter 2014/15

eatAspen.comeatAspen.com

http://www.eataspen.com/aspen/restaurants/1105/brexi-brasserie



