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La Ultima Palabra 24

los vecinos mezcal, yellow chartreuse, aperol, blood orange juice, fresh lime juice

Wanderlost 24

corazédn silver tequila, cointreau, passionfruit juice, pineapple juice, togarashi salt, fresh lime juice

Thyme & Tide 25

tinkerman's gin, thyme infused Dolan blanc, Cocchi Americano, yuzu and lemon

Cool & Spicy 25

flecha azul tequila, cointreau, cucumber, jalapefio, fresh lime juice

Barrel Aged Old Fashioned 25

almond soaked buffalo trace bourbon, bitters, aged in our heavily-charred new american oak barrel

Coast To Coast 24

clarified new york sour — old forester rye, lemon, simple syrup, justin cabernet

Espresso Martini 25
aspen vodka, fresh espresso, kahlua, frangelico, giffard cacao

borted beer

Peroni Nastro Azzuro/120z 9
italian lager with a crisp, refreshing taste & subtle citrusy aroma

Stone IPA/120z 9

west coast style ipa, citrusy, tropical, piney

Coastal Mediterranean

Paulaner Hefe-Weizen/11.20z 9
light hops hlavor, subtle bitterness with an unmistakably fruity character

Sy

Phony Negroni 16

%MWWZW

Oysters-18 / 36 Ossetra Caviar/56g+195

cocktail sauce, fresh horseradish with tater tots,
(3 oysters/half dozen) créme fraiche

Sbagliato 16

Passion Sunset 15

Athletic Brewing Co. Run Wild. IPA/120z 9

*these items may be served raw or undercooked. consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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eatAspen.com

Hamachi*

crucdos

29

citrus honey, espelette vinaigrette, serrano, avocado puree, red onion, cilantro

%MZZ@Z&%

Sharing food at the table brings people together.

Duemani Chips 28

baby zucchini tempura, tzatziki sauce, apple

cider vinegar reduction

Garlic Bread 15

grilled tuscan bread, herbs,
garlic confit, olive oil

Burrata 29

truffle honey, grilled tuscan bread,
green salad

Fritto Misto 30

calamari, gulf shrimp, lemon, gribiche
sauce, marinara sauce

Hamachi Tacos* $11/pc
(2 pc minimum)
yuzu honey espelette vinaigrette,
roasted tomato salsa, avocado puree

Grilled Calamari - Shrimp 33

calamari, shrimp, arugula, heirloom
cherry tomatoes

Grilled Octopus Salad 35

artichokes, cherry tomatoes, arugula,
fresh lemon, aleppo

Crab Tostadas 29

lump crab, tomatoes, onions, serrano peppers,
cucumber, avocado puree (5pc)

Shrimp al Ajillo 26

za'atar butter, garlic bread

Ribeye Tacos $16/pc
(2 pc minimum)

roasted tomato salsa,
avocado puree

— larlaresy ——— '—J/O/M—

Heirloom Tomato 29

avocado, pickled mustard seeds, capers,
kalamata olives, burrata

Salmon* 33

avocado, cilantro, red onion, serrano
peppers, lemon vinaigrette

Sample Menu

Mediterranean Salad 25

heirloom tomatoes, cucumber, onion, olives,
pomegranate vinaigrette, feta cheese

Caesar Salad* 24

breadcrumbs, white anchovies,
classic dressing, cured egg yolk

BUON APPETITO - K ALI OREKSI - BON APPETIT

Chilean Sea Bass 68

fennel purée, lemon caper
sauce, grilled bok choy

Branzino 75
housemade puttanesca sauce

Lamb Chops (4pc) 68
kibbeh rub, black lime labneh

Veal Chop Milanese 160z. 75

housemade marinara sauce

Brussels Sprouts 18
shaved parmesan, truffle honey

Grilled Asparagus 17

parsley, caper gremolata, parmesan cheese

Sweet Corn 18
butter, garlic, espelette pepper, lime
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fennel salad, orange supreme, celery,

%MZZ*@M

Salmon* 56

dill oil, tamari soy marinade*

Colorado Trout 52

creamy pesto sauce, cherry
tomatoes, marble potatoes

Bone-In NY Strip 180z. 75

a5 wagyu brown butter

Roasted Half Chicken 56

creamy mashed potatoes, chimichurri

e dishes

Grilled Artichokes 20

tomato confit, herbs

Truffle Fries 19

parmesan cheese, herbs, truffle oil

Mashed Potatoes 17

butter, chives

23% service charge will be added to all parties of 5 guests or more.

*these items may be served raw or undercooked. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne iliness. the following major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, treenuts, wheat, and soy.
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