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5:00pm - 9:00pm

L A R G E  P L A T E S
Housemade Meatballs

Three hand made Meatballs, Spicy Marinara
 Mozzarella and Shaved Parmesan

14
Lemon Chili Prawns

Gulf White head-on Prawns, Red Chili, Lemon
Chablis Reduction and Fresh Herbs

v.gf
16

Salumi & Cheese Plate 
Artisan Meats, Cheeses, Cornichons, Fig Jam,

Olive Oat Crisps, and Lavash
15

Roasted Artichoke and Cauliflower
slathered with Chili Balsamic served with Gorgonzola Ranch

v.gf
12

Tuscan Chicken Wings
7 or 14 wings

slathered with Garlic Parmesan, served with Carrots
and Gorgonzola Ranch

14 / 23

S A L A D add Chicken 7 - Salmon  8 - Steak 10

Heirloom Tomato and Burrata
	R ainbow Cherry Tomato, fresh Arugula, Basil Leaf, Calabrian Evo,
	T ondo 12yr Balsamic with Herb grilled Bread			   16

Grains and Greens
	R ainbow Quinoa, Shaved Kale, Arugula, Golden Beets, Dried Apricot,
	 Goat Feta, Orange Slivers and Red Wine Vinaigrette		  15

Italian Caesar
	R omaine, fresh Parmesan, White Anchovy, Ita Caesar Dressing,
	C aper Berries, Herbed Croûtons with Parmesan Crisp		  14

E N T R É E
Lemon Rosemary Brick Chicken gf
	N atural Colorado Chicken, Foraged Mushrooms & Spring Peas
	S mashed Fingerlings with Lemon Rosemary Jus			   27

Smoked Colorado Lamb Loin gf
	C arrot Fondue, Crispy Polenta, Charred Broccoli Rabe
	S auce Bordelaise  						      39

Herb Grilled Salmon Fillet gf
	R ainbow Quinoa Pilaf, Caramelized Sprouts and Kale
	 with Golden Tomato Vinaigrette				    29

Sage Rubbed Flat Iron Steak
	 12oz Angus Steak, Tobacco Onions, Asparagus, Balsamic Demi
	 and Smashed Fingerlings with Evo and Sea Salt			   36

Caramelized Butternut, Sprouts and Kale v.gf
	B utternut Squash, Shaved Brussel Sprouts, Kale, Sherry Shallot 
	V inaigrette and Tomato Basil-Rainbow Quinoa			   24

M A I N
Meatballs & Spaghetti with Buratta Extra Meat Ball 2
	 House Made Meatballs, Nonna’s Sauce, Fresh Basil
	 and shaved Parmesan 					     24

Lemon Basil Shrimp Tagliatelle
	 Gulf Shrimp, Asparagus, Heirloom Tomato, Fresh Basil
	C hablis Reduction, Lemon and Herbs				    32

Chicken Spaghetti Squash gf
	A irline Chicken, Housemade Marinara, on Seared Squash
	 with Herb Oil and shaved Parmesan				    28

Farmers Garden Lasagna v
	B utternut Squash, Zucchini, Asparagus, Roasted Golden Pepper
	R oasted Tomato & Red Pepper, Herbed Ricotta, Mozzarella
	 and shaved Parmesan					     22

S M A L L  P L A T E S
Country Olive Bowl

v.gf
6

Artisan Bread
with Tondo Balsamic and Scafani Evo

v
8

Rosemary Spiced Nuts
v.gf

7

Sundried Tomato Tapenade
with Rosemary Crisps and Lavash Cracker

v
10

Black Truffle Fries
Black Truffle Salt, Parmesan, ITA Parsley

Roasted Garlic Aioli
v.gf

9 

C H E F ' S  S O U P
with Warm Bread

9

C o n s u m i n g  R a w  o r  U n d e r c o o k e d  M e a t s ,  P o u l t r y ,  S e a f o o d ,  S h e l l f i s h ,  o r  E gg  s  M a y  I n c r e a s e  Y o u r  R i s k  o f  F o o d b o r n e  I l l n e s s
U n f o r t u n a t e l y  w e  c a n n o t  s p l i t  c h e c k s  o n  t a b l e s  o f  6  o r  m o r e  -  M u l t i p l e  D i s c o u n t s  a r e  n o t  v a l i d  w i t h  a n y  P r o m o t i o n s .

À  L A  C A R T E
Foraged Mushroom and Spring Pea Medley					     9
Grilled Asparagus								        9
Smashed Fingerlings with Evo and Sea Salt					     8
Brussle Sprouts and Kale							       7
House Salad with Red Wine Vinaigrette						      5
Tomato Basil Quinoa								        6

F L A T  B R E A D S
Wild Mushrom
	F oraged Mushrooms, Asiago & Mozzarella Cheeses and Fresh Herbs			   15

Tomato Basil
	F resh Tomato, Basil, House Marinara, Mozzarella and Herbs with Scafani Evo		  13

Altezza Primo
	P rosciutto, Burrata Cheese, Fresh Tomato, Basil, House Marinara and Herbs with Evo	 16
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B E E R
Tap Beer
	C oors Light
	P acifico
	C olorado Native
	S weetwater 420
	TBC  Tempter IPA
	C itradelic IPA
	TBC  Russel Kelly Pale Ale

Bottle and Canned Beer
	D ayblazer Tall Boy
	P acifico Tall Boy
	C rispin Cider
	C oors Light
	C oors Banquet
	C orona Extra
	D ogfish Head Festina Peche
	S ierra Nevada IPA
	B ucklers N/A
	L agunitas IPA
	L agunitas Lil’ Sumpin
	 Heineken
	N ew Belgium Blue Paddle

B E V A N D E
Altezza Bloody

titos vodka, zing zang, celery, cornichon, goat cheese stuffed
 cherry peppers and slice of salumi

14

Bee's Knee's
hendrix gin, honey syrup, lemon & orange juice

12

Spicy Plunge Margarita
don j blanco, ancho reys liqueur, jalapeno cilantro infusion,

prickly pear puree, fresh lime juice
14

Alpenglow 75
titos vodka, st. germaine, sparkling rose, blackberry

12

Turn Down for Nut
rye whiskey, mango nectar, almond syrup, lime juice, tapitio

12

Telluride Bramble
bombay gin, blackberry liqueur, lime juice, honey syrup

12

Wilson Old Fashioned
 bourbon, raw sugar, muddled orange and bordeaux cherry,

whiskey barrel-aged bitters 
15

K I D ' S  M E N U
choice of French Fries, Fresh Fruit

or Carrot Sticks

Wrangler Burger
10

Chicken Tenders
10

Mac-n-Cheese
10

Buttered Noodles
8

Spaghetti & Meatballs
10

Y O U N G  A D U L T S
Jr. Flat Iron Steak

Asparagus, Smashed Potatoes
15

Grilled Chicken Breast
Asparagus, Smashed Potatoes

15

S P A R K L I N G
Domaine Chandon Brut  187ml		  14

Domaine Chandon Brut Rose  187ml		  14

NV Da Luca Prosecco			   10 / 36

W H I T E  W I N E
Sutcliffe - Utah White Blend			   11 / 44

Telluride White - Pinot Grigio 		  10 / 42

Rodney Strong - Chardonnay			  14 / 58

Champs de Provence - Rosé			   12 / 48

R E D  W I N E
Beran - Zinfandel				    14 / 58

Zorzal - Malbec				    11 / 45

Smoke Tree - Pinot Noir			   13 / 55

Telluride Red - Cab Franc Blend		  15 / 64

Rodney Strong - Cabernet			   12 / 48

Sutcliffe - Merlot				    14 / 58

P 5/18/2017

D E S S E R T S
Cookies & Truffles
	M ini Cookies & Dark Chocolate Truffles of the Day		  10

Strawberry Tall Cake 
Lemon Poppy Angel Cake, Strawberry Gelee, Vanilla Anglaise

	W hipped Cream, Fresh Strawberries				    12

Farmers Cobbler gf
	F resh Fruit, Gluten Free Crunch, Vanilla Ice Cream		  10

Warm Chocolate Peaks gf
	F lourless Dark Chocolate Torte, Sweet Crème Fraiche,
	C hocolate Shavings, and Dark Chocolate Glaze			   12

Vanilla Bean Cheesecake Panna Cotta
	M ango Soup, Edible Glass, Fresh Berries			   11

		  2pm - 6pm

		  Choice of

		  PEAK     BUR   G ER
		  MEATBALL         SLIDERS     
		  FLATBREAD       
		  TUSCAN       WIN   G S
	T hen choose a TBC Draft Beer
	 or Glass of Wine		 14
	 Wine by the Glass		  8 ea

	D raft Pint			  4 ea
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8 : 0 0 a m  -  2 : 0 0 p m


