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# H

LW

VELVET
BUCK

BREAD SERVICE 5 CALAMARI FRITTI 26

locally made bread, organic butter tartar sauce

CHEESE 35 OCTOPUS 28

chef's choice of four colorado cilantro avocado mousse, tomatillo
cheeses with accoutrements pico de gallo, habanero sauce
CHARCUTERIE 36 'ESCALIVADA' 32

chef's choice of charcuterie with grilled romaine, lobster, grilled
accoutrements legumes, jerez dressing
SUMMER SALAD 19 MEATBALLS 28

quail egg, cherry tomato, assorted housemade San Marzano
shaved vegetables, jerez dressing pomodoro, mashed potatoes
JAMON ASADO 26 MONKFISH 38

shaved roast pork, chimichurri, onion roasted piquillo pepper, onion
petals, parmesan, caperberries soubise

POTATO CAKES 20 'MILHOJOAS' 28

provolone, tuffle aioli, shaved truffle sliced roasted vegetables, sweet

corn, bechamel
IDIAZABEL BRUCHETTA 16

idiazabal-paprika foam, herbed PINTADE 35

yogurt, fresh tomato mole, squash, burnt corn
LOBSTER CROQUETTES 32 SUCKLING PIG 36
TRUFFLE CROQUETTES 27 papas panadera

chef's secret recipe

Eating raw or undercooked shellfish, meat and eggs may increase your risk of

R foodborne illness. ﬁ
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WINES BY THE GLASS
SPARKLING

50z 9oz
Carlin de Paolo, Cortese Dell'Alto, Monferrato D.O.C, IT 15 22
Domaine Carneros Brut, Carneros, CA 20 30
Andre Robert Grand Cru Blanc de Blancs, Champagne, FR 30 45

ROSE & ORANGE
G.D. Vajra Rosabella, Rosé, Piedmonte, IT 17 25
Chateau Miraval, Rosé, Cotes de Provence, FR 19 28
Hampton Water Rosé, Languedoc, FR 17 25
Stolpman ‘Love you Bunches’ Orange, Ballard Canyon, CA 19 28
Gerard Bertrand “Orange Gold"” Orange, Pays d'Oc, FR 22 33
WHITE
Feudo Arancio “Dalila” Riserva, Grillo-Viognier, Sicily DOC, IT 15 22
Paco & Lola Albarino, Riax Bias, SP 17 25
Palacia de Canedo, Godello, Galicia, SP 15 22
Terlato Pinot Grigio, Friuli Colli-Orientali, IT 17 25
Routestock Sauvignon Blanc, Napa Valley, CA 17 25
Poggio al Tesoro ‘Solosole’, Vermentino, Bolgheri, IT 19 28
Stags’ Leap Viognier, Napa Valley, CA 22 33
Diatom Chardonnay, Santa Barbara, CA 19 28
Domaine Vocoret et Fils Chablis, FR 22 33
Saintsbury Chardonnay ‘Sangiacamo Vineyard’, Sonoma County, CA 19 28
Domaine du Vieux Collage ‘Marsannay’ Burgundy, FR 30 45
RED
Domaine Gregoire Hoppenot ‘Fleurie’, Beaujolais, FR 17 25
Vincent Bachelet, Burgundy, FR 19 28
Aurelian Verdet Le Prieure Haut Cotes de Nuits, Burgundy, FR 30 45
Boutari ‘Nemea’ Agiorgitiko, Peloponnese, GR 15 22
Luigi Righetti Valpolicella Classico Superiore Ripasso, Campolieti IT 19 28
Feudo Arancio “Cantodoro” Riserva, Sicily DOC, IT 15 22
Marques de Riscal Riserva, Rioja, SP 17 25
Antinori Il Bruciato, Super Tuscan, Cabernet-Merlot-Syrah, Bolgheri IT 22 33
Familia Torres Gran Coronas Cabernet Sauvignon, Penedés, SP 19 28
DAOQOU Cabernet Sauvignon Reserve, Paso Robles, CA 25 38
Stag's Leap Wine Cellars Cabernet Sauvignon ‘Artemis’, Napa Valley, CA 30 45
BEER SELECTIONS

Estrella Damm, Lager, Barcelona ESP 9
Aspen Brewing Co. "Independence Pass", IPA, Aspen CO 9
Guinness, Stout, Dublin IRE 9
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