
michael johnston executive chef
20% gratuity will be added to parties of six or more. 

*These menu items are served raw or undercooked.  consuming raw or undercooked meats,  poultry,  seafood,  shellf ish ,  or eggs
may increase your r isk of foodborne illness.

DINNER

FIRST
LOBSTER & king crab Bouillabaisse
rouille crouton, saffron consommé

or
Seared FOIE GRAS

Medjool date, sourdough, petite greens, balsamico 

SECOND
Winter BLACK TRUFFLE tagliatelle

Tomme de Savoie

or
Honey roasted acorn squash

burrata, pomegranate, pumpkin seed gremolata

THIRD
Colorado WAGYU beef strip

*

cipollini onions, potato, 
mustard espagnole 

or

north atlantic turbot
*

celery root, petite carrots,
parsley butter

DESSERT
blood orange financier

crème fraiche, brown butter almonds

or

chocolate3

dark chocolate ganache, white chocolate pudding,
milk chocolate mousse
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