
Palmyra at The Peaks 

 Burger 
 7X  RANCH COLORADO WAGYU BURGER# ∙ WHITE CHEDDAR CHEESE ∙ PORK BELLY  

  JAM ∙ RED ONION ∙ ARUGULA ∙ FRIED QUAIL EGG ∙ BRIOCHE BUN ∙ FRENCH FRIES            26 

 

 PEAKS BURGER# WHITE CHEDDAR CHEESE ∙ OVEN TOMATO ∙ LETTUCE ∙ SHAVED ONION ∙   

  GARLIC AIOLI ∙ BRIOCHE BUN ∙ FRENCH FRIES        15 

 

° GLUTEN FREE              WWW.THEPEAKSRESORT.COM       +CONTAINS NUTS  

PRINTED ON 100% POST CONSUMER RECYCLED PAPER 
# Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 
                                                                                                                              

Cured Meats & Cheese 
Served with classic accompaniments 

 

   THREE SELECTIONS FOR 14          

FIVE SELECTIONS FOR 23 

THE COMPLETE PLATTER FOR 32 
 

See daily sheet for current selections 

 Modest Plates 
 
 

°  JALAPEÑO BACON SHRIMP · JUMPIN’ GOOD CHEVRE  ANSON MILLS GRITS · TOMATO   

   GUAZZETTO CHARRED SPRING ONION  12  
     
 EDAMAME ∙ CITRUS PONZU ∙ SAMBAL MANIS ∙ LIME ∙ SWEET SOY   8  
 
 

 BANGS ISLAND MUSSELS ∙ SPICY BACON ·  CALAMARI  ·  C ILANTRO  

   CHIMICHURR I  ·  CROSTINI  13 
 

  

°  CHICKEN LOLLIPOPS ∙ CARROT ∙ CELERY ∙ MOODY BLUE DRESSING 

   CHOICE OF SAUCE— 

   ANCHO-CHIPOTLE ∙ HOUSE HOT ∙ BBQ ∙ GARLIC PARMESAN 12 

 
       

 GRILLED FLATBREAD ∙  CHOICE OF ;  16 

  ROASTED MUSHROOM ∙ RICOTTA CHEESE ∙ TRUFFLED ARUGULA 

  CAPRESE ∙ OVEN TOMATOES ∙ BURRATA CHEESE ∙ GENOVESE BASIL 

  FIG N’ PIG ∙ ROASTED FIGS ∙ CRISPY PORK CARNITAS ∙ RICOTTA ∙ BALSAMIC ∙ ARUGULA 

 TARTE FLAMBÈE ∙ CRÈME FRAICHE ∙ SWEET ONIONS ∙ LARDONS ∙ CORTEZ QUAIL EGG 
 

 

 SASHIMI CRUDO# ∙  YELLOWFIN AHI TUNA ∙ SKUNA BAY SALMON ∙ COMPRESSED  

   WATERMELON ∙ SOY ∙ SESAME ∙ CILANTRO ∙  AMAZU 18 

  
 

 BUFFALO SHORT-RIB POUTINE ∙ SHOESTRING POTATOES ∙ SAUCE  VIANDE ∙  

   SHREDDED CHEESE ∙ GREEN ONION 11 
 

 CRISPY BUTTERMILK QUAIL ∙ DIAMOND H RANCH QUAIL∙ TART CHERRY GASTRIQUE ∙ 

     ANSON MILLS GRITS   12  
  

 PEAKS NACHOS ∙ CORN TORTILLA CHIPS ∙ SHREDDED CHEESE ∙ HATCH PORK  

   GREEN CHILI ∙ CRÈME FRAICHE ∙ HOUSE PICKLED JALAPEÑO-PICO DE GALLO ∙ QUESO 15 

   ADD PORK CARNITAS   4 

   ADD CHICKEN   6 
 

 JALAPEÑO ELK CHORIZO MAC ’N’ CHEESE ∙ GEMELLI PASTA ·  QUATTRO  

   FORMAGGIO · TOASTED PANKO · CILANTRO 11  

 

  PLAIN MAC ‘N’ CHEESE 9  
 

°  CRISPY KALE SPROUTS ∙ PARMESAN AND CHILI   9 

 Soups & Salads 

 

+SALT ROASTED YOUNG BEETS ∙ PUFFED FARRO ∙ ROASTED RED PEPPER ∙  

  BABY KALE ∙ SEARED BROKEN SHOVELS FARM  GOAT CHEESE 12 

 

°  PALISADE FARM PEACHES ∙ ORGANIC ARUGULA ∙ SERRANO HAM ∙   

  EXTRA VIRGIN OLIVE OILOIL   11 
 

°  LOCAL HEIRLOOM TOMATO & BURRATA ∙ GENOVESE BASIL∙ PIQUILLO PEPPER  

  VINAIGRETTE ∙ SEA SALT    12  
 

 GREENS AND GRAINS ∙ UMBRIAN FARRO ∙ SHAVED KALE SPROUTS ∙ SOLAR DRIED FRUIT ∙ 

  JUMPIN’ GOOD GOAT CHEESE ∙ ROASTED TOMATO VINAIGRETTE  12 
 

°+BUCKHORN GARDEN ARTISIAN GREENS ∙ PETITE WHOLE LEAF LETTUCE ∙ TINY TOMATO ∙  

  ENGLISH CUCUMBER ∙ CANDIED WALNUTS ∙ APPLES ∙ BALSAMIC DIJON VINAIGRETTE      9 
 

°  CHILLED CUCUMBER HEIRLOOM TOMATO GAZPACHO ∙ GOAT CHEESE ‘N’ GRITT 

   POPPER ∙ FRESNO CHILI ∙ SHAVED CUCUMBER 10 

 

°  ROASTED OLATHE CORN SOUP∙ CHILI OIL ∙ CILANTRO ∙ COJITA CHEESE     9 

 Meats# 
 

°  POLLO AL MATTONE ∙ BOULDER NATURAL 1/2 CHICKEN ∙ “FARROTTO” ∙ FAVA BEANS ∙    

 LARDED HAZEL DELL MUSHROOMS ∙ FARM VEGETABLES ∙ JUS ∙ RAMP AIOLI   32 
    

°  ROCKIN’ JC RANCH SCOTTISH HIGHLAND BEEF ∙ PALMYRAS OWN  WHOLE BEEF ∙  

  CUT OF THE MOMENT, SIMPLY GRILLED ∙ DUCK FAT CONFIT POTAOTES ∙ GREENS       36 
 

°  HAPPY HOGS FARMS, RED WATTEL PORK CHOP ∙ SALSIFY PUREE ∙  COMPRESSED  

  WATERMELON SALSA ∙ TODAYS GREENS  33 

     

°  7X RANCH WAGYU ALL NATURAL COLORADO BEEF FLAT IRON ∙  

  BLISTERED CIPPOLINIS ∙ ALIGOT POTAOES ∙ FARM VEGETABLES ∙ FLEUR DE SEL  48 

 

°  COLORADO LAMB OSSO BUCCO ∙ 48-HOUR BRAISED ROSEN LAMB ∙ POLENTA ∙  

  ORGANIC BABY ARUGULA ∙ GREMOLATA ∙ BRAISING JUS LIE  38 

 Seafood 
  

°  BLACKENED SKUNA BAY CRAFT SALMON ∙ SWEET PEA PUREE ∙ MEYER LEMON  

  AIOLI ∙ TODAYS FARM VEGETABLES  33 
 

°  WHOLE ROASTED COLORADO STRIPED BASS ∙ GUAZETTO ∙ RANCHO GORDO BEANS ∙  

  BRAISED BUCKHORN GARDEN FARM GREENS 36 
 

°  WEST COAST HALIBUT ∙ NIÇOISE OLIVE POTATO PUREE ∙ HEIRLOOM TOMATOES ∙     

  BASIL EMULSION  35 

 Pastas and Vegetables 
 

 

 ORECCHIETTE CARBONARA ∙ LA QUERCIA GUANCIALE ∙ FRESH FAVAS ∙   

  PARMESAN REGGIANITO ∙ KINIKIN  FARM EGG    28 

 

  

 “FARROTTO” ∙ SUMMER VEGETABLES ∙ OVEN TOMATO ∙ PARMESAN REGGIANITO 24 

 Vegetables,  Grains & Sides 
  

 °  CONFIT LOCAL POTATOES  7 
 

 °  SAUTEED TODAYS FARM VEGETABLES   7 
 

 °  BRAISED FARM GREENS   7 
 

  CREAMY “FARROTTO”   8 
 

 °  FRENCH FRIES   7 

  °  TRUFFLE – PARMESAN ∙ PARSLEY 10 

  °  SWEET TOTS- CHIPOTLE AIOLI   9 



 
 

SUMMER DINNER 2015 
 

Summer 

 

 

The Palmyra Promise—Approximately 75% of our socially conscious menu is sourced locally.  

Through our partnerships with local farmer and purveyors we can bring you the highest quality 

ingredients available to create our regionally relevant cuisine. 

 Wild mesa farms, Dolores 

 Meadow Gold Dairy, Delta 

 Osito Orchards, Hotchkiss 

 Jumpin’ Good Goat, Buena Vista 

 Two leafs and a Bud Tea Company,        

Carbondale 

 Mountain Flour Gelato, Eagle 

 

 Telluride Coffee Roasters,  

      Telluride 

 Summit Creek Lamb, Greely 

 Continental Sausage, Denver  

 Red Bird Farms, Denver 

 Happy Hogs Farms, Montrose 

 Harvest Moon Bakery, Denver 

 Buckhorn Gardens, Colona 

 Jack Rabbit Hill, Hotchkiss 

 Ice Cream Alchemy, Boulder 

 Colorado Catch, Alamosa 

 Gunnison River Farms, Hotchkiss 

 Castle rock Meats, Denver  

 7x Ranch, Hotchkiss 

 La Quercia, Denver 

 Rice’s Honey, Greely 

 Whole food farms, la sal Utah  

 Hazel Dell Mushroom, Ft Collins 

 City Farms, Montrose 

 Kinikin farms, Montrose 

 Wags world orchard, eckert 
 

Executive Chef Patrick Funk     Sous Chef Charlie Bartosek     Chef Demi Graeme Charles 

 
 

 


