Palmyra at The Peaks

Modest Plates Soups & Salads
°+ ROASTED ORGANIC BEETS - TRI-COLORED BEETS - CANDIED WALNUTS -
> JALAPENO BACON SHRIMP - WHITE CHEDDAR GRITS - TOMATO GUAZZETTO JUMPIN GOOD GOAT CHEESE - GRAIN MUSTARD-TRUFFLE VINAIGRETTE 11
CHARRED GREEN ONION 12
> CONFIT DUCK AND BABY ARUGULA - MACERATED PAONIA CHERRIES -
° ELK-CHEDDAR SAUSAGES - ORGANIC ARUGULA - HIERLOOM TOMATO JAM - GRAIN CABERNET PICKLED ONIONS - PRESERVED LEMON VINAIGRETTE 10
MUSTARD VINAIGRETTE 10
°+ BUCKHORN GARDEN ARTISIAN GREENS - PETITE WHOLE LEAF LETTUCE -
EDAMAMAE - CITRUS PONZU - SAMBAL MANIS - LIME - SWEET SOY 8 TINY TOMATOES - ENGLISH CUCUMBER - CANDIED WALNUTS - APPLES -
> CHICKEN LOLLIPOPS - CARROT - CELERY - MOODY BLUE DRESSING BALSAMIC DIJON VINAIGRETTE d
CHOICE OF SAUCE—
ANCHO-CHIPOTLE - HOUSE HOT - BBQ - GARLIC PARMESAN 1, ° GREENS AND GRAINS - UMBRIAN FARRO - SHAVED KALE - SOLAR DRIED
FRUIT - JUMPIN’ GOOD GOAT CHEESE - ROASTED TOMATO VINAIGRETTE 12
GRILLED FLATBREAD - CHOICE OF : 16 ° COLORADO GAME CHILI - LAMB - BUFFALO - ELK - CHEDDAR CHEESE - SCALLION 10
ROASTED MUSHROOM - RICOTTA CHEESE - TRUFFLED ARUGULA
CAPRESE - OVEN TOMATOES - BURRATA CHEESE - BASIL SHE-CRAB & OLATHE CORN CHOWDER - RED CURRY OIL - PEA TENDRILS 14

FIG N’ PIG - ROASTED FIGS - CRISPY PORK BELLY - BALSAMIC - ARUGULA

Cured Meats & Cheese

PEAKS NACHOS - CORN TORTILLA CHIPS - SHREDDED CHEDDAR CHEESE - HATCH PORK Served with classic accompaniments
GREEN CHILI - CREME FRAICHE - HOUSE PICKLED JALAPENO-PICO DE GALLO - QUESO 15
ADD PORK CARNITAS . THREESELECTIONSFOR14 ~ FIVESELECTIONSFOR23  THE COMPLETE PLATTER FOR 32
ADD CHICKEN 6
CHEESE CHARCUTERIE
ROCKY MOUNTAIN ALPS FONDUE - EMMENTALER - PARMESAN - BLANCHED BELLWETHER FARMS PEPATO- CREMINELLI FINOCCHIONA,
VEGETABLES - CRUSTY BREAD - APPLES - CORNICHONS 16 SHEEPS MILK, ITALY SALT LAKE CITY
o MOUCOW— CREMINELLI CAPICOLA,
CRISPY KALE SPROUTS - SHERRY VINEGAR REDUCTION - PARMESAN CHEESE 9 COWS MILK, FORT GOLLINS €O SALT LAKE CITY
PALMYRA MAC “N" CHEESE 9 SNOWDROP—JUMPIN’ GOOD GOAT, BUENA BLACK PEPPER PATE
VISTA CO
ADD BACON 2 CREMINELLI BAROLO,
BEEMSTER XO, SALT LAKE CITY
NORTH HOLLAND

Meats

FRIED CHICKEN AND WAFFLES - BOULDER NATURAL CHICKEN - HOUSE MADE SQUASH
BELGIAN WAFFLE - ESPELETTE CREME - MAPLE GASTRIQUE - WINTER VEGETABLES 29

Pasta and Vegetables

FARRO “RISOTTO” - ROASTED FARM VEGETABLES - OVEN TOMATO 28

PARMESAN REGGIANITO ° HAPPY HOGS FARMS, RED WATTEL PORK CHOP - PEACH MOSTARDA - GINGER BEER

GLAZE - SAUTEED KALE - POTATOES ALIGOT 34

BEET & RICOTTA RAVIOLI - MUSHROOM BROTH - PICKLED BEETS 31 " 7X RANCHWAGYU ALL NATURAL COLORADO BEEF RIBEVE STEAK

PORCINI BUTTER - ROASTED HAZEL DELL MUSHROOMS - CRUSHED POTATOES 55
Seafood
\Y I rain i
egetab es, G ains & S des ° PAN SEARED SKUNA BAY CRAFT SALMON - SWEET POTATO POLENTA - PISTACHIOS -
POMEGRANATE - BROCCOLINI 36
° EXTRA VIRGIN OLIVE OIL SMASHED COLORADO POTATO 7
° SAUTEED FARM VEGETABLES 7 SHRIMP PASTA - LUMACONI - TINY TOMATOES - KALE - BASIL BUTTER 31
° CREAMY FARRO RISOTTO 8
° FRENCH FRIES 7 Bu rger
° TRUFFLE- PARMESAN CHEESE - PARSLEY 10
° SWEET TOTS- CHIPOTLE AIOLI 9 7X GROUND COLORADO WAGYU BURGER: - WHITE CHEDDAR CHEESE - PORK BELLY
JAM - RED ONION - ARUGULA - FRIED 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
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# Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



charcuterie

CREMINELLI FINOCCHIONA,
SALT LAKE CITY

CREMINELLI CAPICOLA,
SALT LAKE CITY

BLACK PEPPER PATE

CREMINELLI BAROLO,
SALT LAKE CITY

EARLY WINTER DINNER 2015

farmstead cheese

BELLWETHER FARMS PEPATO-
SHEEPS MILK, ITALY

MOUCOW—
COWS MILK, FORT COLLINS CO

SNOWDROP—JUMPIN' GOOD GOAT,
BUENA VISTA CO

BEEMSTER XO,
NORTH HOLLAND

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.

4 HICKMAN FARMS, GRAND JUNCTION
¢ MEADOW GOLD DAIRY, DELTA

4 OsITO ORCHARDS, HOTCHKISS

¢ JUMPIN’ GOOD GOAT, BUENA VISTA

¢ TWO LEAFS AND A BUD TEA COMPANY,

CARBONDALE
¢ MOUNTAIN FLOUR GELATO, EAGLE

srédwLecal

¢ TELLURIDE COFFEE ROASTERS,
TELLURIDE

¢ SUMMIT CREEK LAMB, GREELY

¢ CONTINENTAL SAUSAGE, DENVER
¢ RED BIRD FARMS, DENVER

¢ HARVEST MOON BAKERY, DENVER
¢ BUCKHORN GARDENS, COLONA

¢ JACK RABBIT HILL, HOTCHKISS

4 ICE CREAM ALCHEMY, BOULDER

¢ COLORADO CATCH, ALAMOSA

4 GUNNISON RIVER FARMS, HOTCHKISS
¢ RICE'S HONEY, GREELY

¢ WHOLE FOOD FARMS, LA SAL UTAH

Chef Patrick Funk



