
 
 

M enu 
 
S a v o r y              Serves 1-2        Serves 4-6 
         
Bison Bourguignon   6”  $20                      9”  $ 49 
 
Red wine braised bison and mushrooms, topped with a truffled turnip mash in our classic 
crust 
 
 
Cape Codder   6” $20  9”  $49 
 
Cod, bacon, in a New England clam chowder sauce, with a double herb crust 
 
 
Gobbler   6”  $20                  9”  $49 
 
Roast turkey, butternut squash, chestnuts, cranberries, peas, in light gravy, with 
mashed sweet potato topping. Thanksgiving in a pie. 
 
 
California Dreamin’   6”  $ 20                   9” $49   
 
Artichoke, spinach, sun-dried tomatoes, basil and goat cheese with a pine nut crumb 
topping in an herb crust     vegetarian 
 
 
Santa Fe                   6”  $20                     9”  $49 
 
Spicy, creamy pork green chile with corn and cheese in a double crust pie 
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Vegetable Molé  6”  $20       9”  $49 
 
Butternut squash, corn, white and black beans in a picante molé sauce mixed with cheese 
vegetarian 
 
     
 
S w e e t     Serves 2-3  Serves 6-8 
 
Perfect Pear                          6”  $15     9”  $35 
 
Pears, blue cheese, caramelized walnut crumb top in blue cheese crust 
 
Toffee Apple      6”  $15     9”  $35 
 
Apples, toffee, topped with a toffee crumble in a classic crust 
 
Southern Comfort     6”  $15        9”  $35 
 
Pecans, maple syrup, bacon and a touch of bourbon in a classic crust 
 
Jamocho      6”  $15          9”  $35 
 
Mocha cream filling, whipped cream, toasted coconut, classic crust 
 
Tropical Dream     6”  $15       9”  $35 
 
Passion fruit filling topped with merengue in a classic crust 

click to eatAspen.com Menu Spring 2012

eatAspen.com

eatAspen.com

eatAspen.com

http://www.eataspen.com/fulllisting.php?row=766
http://www.eataspen.com



