
AL
TE

ZZ
Aat T

he
 Pe

ak
s D I N N E R  M E N U

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
 rainbow cHerry tomato, fresH aruGula, basil leaf, calabrian evo,
 tondo 12yr balsamic witH Herb Grilled bread   16

Grains and Greens
 rainbow Quinoa, sHaved kale, aruGula, Golden beets, dried apricot,
 Goat feta, oranGe slivers and red wine vinaiGrette  15

italian caesar
 romaine, fresH parmesan, wHite ancHovy, ita caesar dressinG,
 caper berries, Herbed croûtons witH parmesan crisp  14

E N T R É E
lemon rosemary brick cHicken Gf
 natural colorado cHicken, foraGed musHrooms & sprinG peas
 smasHed finGerlinGs witH lemon rosemary Jus   27

smoked colorado lamb loin Gf
 carrot fondue, crispy polenta, cHarred broccoli rabe
 sauce bordelaise        39

Herb Grilled salmon fillet Gf
 rainbow 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
 butternut sQuasH, sHaved brussel sprouts, kale, sHerry sHallot 
 vinaiGrette 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
 cHablis reduction, lemon and Herbs    32

cHicken spaGHetti sQuasH Gf
 airline cHicken, Housemade marinara, on seared sQuasH
 witH Herb oil and sHaved parmesan    28

farmers Garden lasaGna v
 butternut sQuasH, zuccHini, asparaGus, roasted Golden pepper
 roasted 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 G G 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
 foraGed musHrooms, asiaGo & mozzarella cHeeses and fresH Herbs   15

tomato basil
 fresH tomato, basil, House marinara, mozzarella and Herbs witH scafani evo  13

altezza primo
 prosciutto, burrata cHeese, fresH tomato, basil, House marinara and Herbs witH evo 16
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B E E R
tap beer
 coors liGHt
 pacifico
 colorado native
 sweetwater 420
 tbc tempter ipa
 citradelic ipa
 tbc russel kelly pale ale

bottle and canned beer
 dayblazer tall boy
 pacifico tall boy
 crispin cider
 coors liGHt
 coors banQuet
 corona extra
 doGfisH Head festina pecHe
 sierra nevada ipa
 bucklers n/a
 laGunitas ipa
 laGunitas lil’ sumpin
 Heineken
 new 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
 mini cookies & dark cHocolate truffles of tHe day  10

strawberry tall cake 
lemon poppy anGel cake, strawberry Gelee, vanilla anGlaise

 wHipped cream, fresH strawberries    12

farmers cobbler Gf
 fresH fruit, Gluten free cruncH, vanilla ice cream  10

warm cHocolate peaks Gf
 flourless dark cHocolate torte, sweet crème fraicHe,
 cHocolate sHavinGs, and dark cHocolate Glaze   12

vanilla bean cHeesecake panna cotta
 manGo soup, edible Glass, fresH berries   11

  2pm - 6pm

  cHoice of

  p e a k  b u r G e r
  m e a t b a l l  s l i d e r s
  f l a t b r e a d
  t u s c a n  w i n G s
 tHen cHoose a tbc draft beer
 or Glass of wine  14
 wine by tHe Glass  8 ea

 draft pint   4 ea
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