
SMALL PLATES
CRISPY KALE SPROUTS • 9
SHERRY VINEGAR REDUCTION ∙ 
PARMESAN CHEESE GF ◊

EDAMAME • 8
SEA SALT ∙ SWEET SOY ◊

JALAPEÑO BACON SHRIMP • 12 
WHITE CHEDDAR GRITS ∙ TOMATO 
GUAZZETTO ∙ GREEN ONION  *

CHICKEN LOLLIPOPS • 12
CARROT ∙ CELERY ∙ MOODY BLUE 
DRESSING GF

CHOICE OF SAUCE —
ANCHO-CHIPOTLE ∙ HOUSE HOT ∙ BBQ ∙ 
GARLIC PARMESAN

CHEESE & CHARCUTERIE BOARD • 24
CHEFS SELECTION OF THREE CURED 
MEATS & THREE ARTISANAL CHEESES

PEAKS NACHOS • 12
CORN TORTILLA CHIPS ∙ SHREDDED 
CHEDDAR CHEESE ∙ HATCH PORK GREEN 
CHILI ∙ CRÈME FRAICHE ∙ JALAPEÑO-PICO 
DE GALLO ∙ QUESO
ADD PORK CARNITAS • 5
ADD CHICKEN • 5

PALMYRA MAC “N” CHEESE • 9
LUMACONI ∙ IMPORTED SWISS, WHITE 
AMERICAN, PARMESAN
ADD BACON ∙ 2

SOUPS & SALADS
ROASTED ORGANIC BEET SALAD • 11 
TRI-COLORED BEETS ∙ CANDIED 
WALNUTS ∙ JUMPIN GOOD GOAT 
CHEESE ∙ GRAIN MUSTARD ∙ TRUFFLE 
VINAIGRETTE GF ◉ ◊

GREENS AND GRAINS • 12
UMBRIAN FARRO ∙ SHAVED KALE ∙ 
SOLAR DRIED FRUIT ∙ JUMPIN’ GOOD 
GOAT CHEESE ∙ ROASTED TOMATO 
VINAIGRETTE ◊

DUCK CONFIT & BABY ARUGULA • 10
MACERATED	 PAONIA CHERRIES ∙ 
CABERNET PICKLED ONIONS ∙ 
PRESERVED LEMON VINAIGRETTE GF

BUCKHORN GARDEN SALAD • 9 
PETITE WHOLE LEAF LETTUCE ∙ 
TINY TOMATOES ∙ ENGLISH CUCUMBER ∙ 
CANDIED WALNUTS ∙ APPLES ∙ BALSAMIC 
DIJON VINAIGRETTE GF ◉ ◊

COLORADO GAME CHILI • 10
LAMB ∙ BUFFALO ∙ ELK ∙ CHEDDAR 
CHEESE ∙ SCALLION GF

CRAB & OLATHE CORN CHOWDER • 14 
RED CURRY OIL ∙ PEA SPROUTS ∙ 
APPLEWOOD SMOKED BACON 

GRILLED FLATBREAD
ROASTED MUSHROOM • 16
RICOTTA CHEESE ∙ TRUFFLED 
ARUGULA ∙ ROASTED MUSHROOMS

CAPRESE • 16
OVEN ROASTED TOMATOES ∙ BURRATA 
CHEESE ∙ TORN BASIL

FIG N’ PIG • 16
ROASTED FIGS ∙ SHREDDED PORK ∙ 
BALSAMIC ARUGULA ∙ GOAT CHEESE

PASTA & VEGETABLES
FARRO “RISOTTO” • 28
ROASTED FARM VEGETABLES ∙
OVEN ROASTED TOMATOES ∙ 
PARMIGIANO REGGIANO GF ◊

BEET & RICOTTA RAVIOLI • 27
MUSHROOM BROTH ∙ PICKLED BEETS

MEATS
HERITAGE BREED PORK CHOP • 34
PEACH MOSTARDA ∙ GINGER BEER 
GLAZE ∙ SAUTEED KALE ∙ POTATOES GF *

12 OZ NEW YORK STRIP STEAK • 35
12 OZ NEW YORK STRIP STEAK ∙ 
PORCINI BUTTER ∙ ROASTED OYSTER 
MUSHROOMS ∙ POTATOES GF *

COLORADO FILET MIGNON • 42
HARRIS RANCH FILET ∙ ALPENGLOW 
MUSHROOMS ∙ POTATOES ∙ SEASONAL 
VEGETABLE ∙ DEMI SAUCE GF *

PAN SEARED CHICKEN BREAST • 28
BOULDER NATURAL CHICKEN BREAST ∙ 
POBLANO PEPPER POLENTA ∙ ROASTED 
MUSHROOMS ∙ OAXACAN ORANGE 
VANILLA SAUCE GF ◊

SEAFOOD
PAN SEARED SALMON • 36
SKUNA BAY CRAFT SALMON ∙ 
MISO-SOY GLAZE ∙ FARRO SUCCOTASH ◊ 

SHRIMP PASTA • 31 
LUMACONI ∙ CHERRY TOMATOES ∙ KALE ∙ 
BASIL BUTTER *

BURGERS
WAGYU BURGER • 24
7X RANCH GROUND WAGYU ∙ WHITE 
CHEDDAR CHEESE ∙ PORK BELLY JAM ∙ 
RED ONION ∙ ARUGULA ∙ FRIED EGG ∙ 
BRIOCHE BUN ∙ FRENCH FRIES *

PEAKS BURGER • 15
WHITE CHEDDAR CHEESE ∙ OVEN 
ROASTED TOMATO ∙ LETTUCE ∙ SHAVED 
ONION ∙ GARLIC AIOLI ∙ BRIOCHE BUN ∙ 
FRENCH FRIES *
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INGREDIENT-DRIVEN, LOCAL CUISINE SERVED WITH COLORADO DOWN HOME FLAIR
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PALMYRA

PROUD TO SERVE FRESH 
INGREDIENTS FROM:

Hickman Farms, Grand Junction ∙ Meadow Gold Dairy, Delta
Osito Orchards, Hotchkiss ∙ Jumpin’ Good Goat, Buena Vista

Two Leaves and a Bud, Basalt ∙ Mountain Flour Gelato, Eagle
Summit Creek Lamb, Greely ∙ Continental Sausage, Denver 
Red Bird Farms, Denver ∙ Harvest Moon Bakery, Denver 
Buckhorn Gardens, Colona ∙ Jack Rabbit Hill, Hotchkiss
Ice Cream Alchemy, Boulder ∙ Colorado Catch, Alamosa
Gunnison River Farms ∙ Hotchkiss Rice’s Honey, Greely

Whole Food Farms, La Sal, Utah ∙ Telluride Coffee Roasters

The Palmyra Promise — We focus on sourcing 
socially conscious locally sourced ingredients. 

Through our partnerships with local farmers and 
purveyors we can bring you the highest quality 
ingredients available to create our regionally 

relevant cuisine.

GLUTEN FREE - GF     CONTAINS NUTS - ◉     HEALTHY CHOICE - ◊




