
Dinner Entrees

Pan Seared Salmon
Atlantic Salmon, Mango Salsa, Served with Jasmine Rice, Baby Bok Choy  $42   

 

Vegetable Coconut Curry
Seared Marinated Tofu, Baby Bok Choy, Asparagus, Spinach, Forbidden Rice, 
Spicy Yellow Curry   $27 

Colorado Rack of Lamb
Herb Marinated, Sauteed Spinach, Mashed Potatoes, Rosemary Demi  $62

Half Roasted Duck

 

Filet Mignon
8oz Prime Filet of Beef, Red Potato Puree, Baby Carrots, Demi Glaze  $56    

Braised Pork Osso Bucco
Pozole Inspired Osso Buuco, Polenta, Pickled Onions, Cilantro, Cabbage, Roasted Chile Sauce  $47      

Rib Eye Steak
14oz Prime Ribeye Steak, White Truffle Butter, Roasted Baby Red Potatoes, Asparagus  $58 

Desserts

Tiramisu
Traditional Tiramisu, Espresso, soaked in lady fingers, mascarpone cream, cocoa powder  $16

Chocolate Caramel Crunch
A Flour-less chocolate almond cake, crunchy hazelnuts, Caramel  $16

Salted Caramel Cheesecake
Caramel Drizzle  $16

Peaks House-Made Meatloaf
Blend of Beef and Pork, Red Potato Puree, Seasonal Vegetables, Roasted Demi Glaze  $33 

Forbidden Rice, Baby Bok Choy, Black berry Gastrique  $40

Smoked Gouda Pulled Pork Mac and Cheese
Cavatappi Pasta, tossed with Gouda, Aged Cheddar, Topped with BBQ Pulled Pork,
Crispy Onions, BBQ Drizzle  $24    

Creme "Brulee” and Berries
Layer of Raspberry Sauce, Creamy Custard, Mixed Berries, Caramel  $16

Asparagus and Artichoke Ravioli 
Ravioli stuffed with asparagus, artichoke and Ricotta cheese tossed in a cream sauce  $23  

add: Grilled Salmon $14, ADD: Flat Iron Steak $15 ADD: Grilled Chicken $12 ADD: Grilled Shrimp  $14

Apple Tartlet
Short Pastry base filled with apple slices, topped with and almond cream  $16

mmorgan
Typewritten Text

mmorgan
Typewritten Text
Menu items are subject to change. Price does not include tram fare.

mmorgan
Typewritten Text

mmorgan
Typewritten Text

mmorgan
Typewritten Text

mmorgan
Typewritten Text




