
DENVER RESTAURANT WEEK

    RED PEPPER HUMMUS VEG

Paprika Oil, Crispy Chickpeas, Radish, Snap Peas, 
Housemade Flatbread

*STEAK TARTARE
Salt & Vinegar Chips, Micro Mustard Greens

SMOKED TROUT DIP
Lavash

CHOICE OF STARTER

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. A 1.0% (CIF) Cherry Creek improvement charge will be added to 

your bill to support neighbourhood improvements. Please note parties of 6 or more will incur an automatic gratuity of 20%. A 2.5% culinary 
service charge on food will be added to your bill to support equitable culinary wages.

FETTUCCINE
Basil Pesto, Pea Tendrils, Guanciale, Pecorino,  

Pea Shoot Salad

   COLORADO STRIPED BASS GF

Apple & Parsnip Purée, Roasted Mushroom,  
Toasted Almond, Seasonal Citrus Salad

   LEMON PEPPER 1/2 CHICKEN GF

Red Skin Potatoes, Spinach, Chicken Jus

CHOICE OF ENTRÉE

CHOICE OF DESSERT
   FLOURLESS CHOCOLATE CAKE GF

Mixed Berries, Vanilla Anglaise

   GINGER LIME CHEESECAKE GF

Caramelized Pineapple, Passion Fruit Coulis, Toasted 
Coconut Crumb

$45


