
starters

Dinner
MENU

Field Green Salad  13

mixed fresh garden greens, tomatoes, 
carrots, goat cheese  

and spicy house candied pecans  
with balsamic vinaigrette

*Nicoise Salad   17.50

crisp romaine, red potatoes, 
green beans, boiled eggs, tomatoes, 
nicoise olives and ahi tuna with dijon 

mustard vinaigrette

*Frisee Salad   15

applewood bacon with goat cheese 
croutons, poached egg with  

balsamic vinaigrette

Beet Salad   14

arugula, red pickled onions tossed in 
balsamic vinaigrette with candied walnuts 

and goat cheese

*Basil Caesar Salad  10

basil croutons - two year aged 
parmesan cheese

chicken  5    calamari  7    shrimp  9
Colorado prime filet mignon 6oz. 11

Spinach Salad  12

turkey breast, pine nuts, red peppers  
and mushrooms lightly sautéed in  

olive oil and garlic with raspberry vinegar

Endive Salad  12

Belgian endive lightly tossed with 
sun-dried tomatoes and pine nuts in a 

balsalmic vinaigrette  
and parmesan cheese

Caprese Salad  15

fresh burrata cheese and Campari 
tomatoes, fresh basil and balsamic  

reduction served on a bed of field greens 
dressed by our balsamic

with prosciutto   20

Mediterranean 14

romaine, tomatoes, cucumber, kalamata 
olives, feta & lemon vinaigrette

escargot  (SIX) 14    (TWELVE) 21

In the shells with garlic butter

Bacon & Pea 
Macaroni + Cheese  12

Carpaccio  21 
Thinly sliced beef tenderloin,  

served with arugula, capers granna 
and EVOO

House Mussels  19.50 
Classic white wine garlic herbs 

or hot tomato lemon broth 

Baby Lamb Chops  18 
Mist honey, basil oil field greens

Calamari Fritti 14 
Lightly fried calamari with spicy Fra 
Diavolo. Gluten Free (spicy marinara)

dressings house-made

soups & salads

Authentic French  

Melted Gruyére Crouton  13
Soup du Soir  M.P.

Gluten free options available. Please inform your 
server of any food allergies.

20% gratuity is included for parties of six or more. 
Shared Entrées $5
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entrées

*Colorado Prime filet Mignon  32

6oz. filet in a black peppercorn sauce and served with seasonal veggies and pommes frites

*Australian Baby Lamb Chops  29

prepared on the grill and served with red wine sauce, pommes frites and seasonal veggies

*Calf Liver  25

lightly sautéed and de-glazed in red wine vinegar, served in a brandy veal sauce  
accompanied with pommes frites, seasonal veggies and caramelized apples

Curry Shrimp  25 
sautéed shrimp and peppers on orzo with a spicy Major Grey chutney curry sauce.  

may also be prepared with chicken      CURRY VEGETABLES 20

*Crispy Skin Trout Almandine  26

8 oz. filet served with orzo and seasonal veggies

Linguine ai Crastacei  29

thin flat pasta, mixed seafood and spicy Fra Diavolo sauce

*Penne all Caprese  23

small tube pasta, garlic, eggplant, compari tomatoes, Buffalo mozzarella, tomato-basil sauce (vegetarian)

Roasted Chicken alla Piccata  26

pommes frites, garlicky sautéed spinach, lemon caper sauce

*Elk Loin  35

served with seasonal veggies and pomme frites in a roasted raspberry chipotle sauce

*Pork Osso Bucco  35

served with mashed potatoes, seasonal veggies in a brandy veal sauce

*Braised Lamb Shanks  36

served with whipped potatoes, garlicky sautéed spinach and red wine sauce

*Crispy Skin Salmon  25

country ratatouille, red quinoa, French olive oil, grilled lémon
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Petites
entrées

Portabello Mushrooms Ravioli
spinach and cremini mushrooms with white wine garlic sauce and parmesan cheese

SMALL PLATE 18  |  ENTRÉE 23

Lobster Ravioli
served with hot tomato créme lémon sauce and sun-dried tomatoes and parmesan cheese

 SMALL PLATE 18  |  ENTRÉE 24

Nightly Risotto  A.Q.

inspired creation of the night

country ratatouille  12 
roasted veggies - red quinoa - fresh herbs
garlicky Sautéed spinach  10

butter orzo pasta 6 
with parmesan cheese

Mashed potatotes  10

seasonal vegetables  10

sides

shared

Cheese Fondue 16 
gruyere cheese, swiss cheese and kirsch served in a fondue pot  

accompanied by a fresh homemade french baguette

Calamari 11 
sautéed with our marinara  

or anchovy sauce
Pommes Frites 6 Truffle Fries 11 

two year parmesan
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Desserts
VSWEET STUFF

Specialités de la Maison 
seasonal offerings available frequently but not always

Bomba 10 
chocolate and vanilla gelato surrounding a berry  

and almond center completely coated in chocolate

Tartufo 10 
zabaione cream center, surrounded by chocolate gelato  
and caramelized hazelnuts, topped with cocoa powder

Chocolate Fondue 17 
served with homemade pound cake, bananas and strawberries

Limoncello 10 
refreshing lemon gelato swirled together  

with limoncello liqueur

Sorbet 10 
coconut or lemon

Dessert du Soir M.P.

dessert Wine 10 
Riviseur Pineau Des Chaventes

coffee

$5

Espresso

Americano

Latte

Cappuccino
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