
 

FIRST COURSE 

 

 

Watercress Soup 

Parmesan Emulsion, Poached Shrimp, Lemon Oil 

Piment D’Espelette, Tapioca Puffs 

 

Baby Gem Lettuce 

Shaved Spring Radishes, Avocado, Pistachio 

Ricotta Salata, Lemon Vinaigrette 

 

Tuna Tartare 

Avocado Mousse & Preserved Lemon Aïoli 

Black Caviar & Walnut Toast     

 

Cornmeal Fried Oysters 

  Louisiana Style Remoulade, Hard Boiled Egg, Lemon 

   

Warm White Asparagus  

Pancetta, Fennel Asparagus Salad, Crouton, Comte Cheese 

Black Truffle Vinaigrette, Aged Balsamic 

 

Lobster and Scallops 

Squid Ink Brioche, Avocado, Pastoral Salad 

Mustard-Chive Beurre Blanc 

 

Duck Sugo and Pappardelle Pasta  

Liberty Farms Duck, Sage, Chicken Demi-Glace 

Full Circle Farms Shiitake Mushrooms, Caramelized Onions, Parmesan Reggiano 

 

Braised Beef Short Rib 

Whipped Potatoes, Glazed Baby Carrots, Mushrooms, Pearl Onions, Chives 

Reduced Red Wine Jus 

 

 

Help Conserve Our Environment’s Resources, We Serve Our Own Filtered Water 

Please restrict cellular phone use to front lobby 

5.00 split plate charge on any entrée 

 

Compound Gift Certificates - So Perfect for any Occasion 

It’s Not Just a Gift…..It’s An Experience 

 

 

 



 

MAIN COURSE 

 

 

Grilled Natural Reserve Black Angus Beef Tenderloin 

Obrien’s Potatoes, Porcini Mushroom 

Foie Gras Hollandaise and Demi-Glace  

 

Wild Mushrooms and Organic Stone Ground Polenta 

Black Truffle Relish and Shaved Parmesan  

Organic Watercress  

      

Pan Roasted Icelandic Cod 

Asparagus, Seared Shallots, Fava Bean Purée 

Broken Basil Beurre Blanc 

 

Seared Duck Breast 

Rhubarb Chutney, Parsley Coulis, Spring Farro 

Citrus Duck Jus 

 

Colorado Lamb Loin  

Pomme Mille-feuille, Pea Purée, White Turnips, Lamb Jus 

 

 

 

 SIDE DISHES 

 

 

Wild Mushrooms 

Herbed Beurre Blanc      

 

                 Crispy Onion Rings    

 

 

 

 

 

 

Asparagus with Béarnaise   

 

Minted English Peas    

 

  

Executive Chef 

Dale Kester  

 

 

A Mark Kiffin Restaurant  
 


