
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, Jasmine Rice, 
Spicy Yellow Curry   $29 

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  $57    

Braised Pork Osso Bucco
Served over Polenta, Braised with Tomato, Mirepoix and Natural Jus  $47      

Rib Eye Steak
12oz Prime Ribeye Steak, White Truffle Butter, Roasted Baby Red Potatoes, Asparagus  $58 

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

Roasted Fennel and Baby Potatoes, Baby Bok Choy, Black berry Gastrique  $45

Smoked Gouda Pulled Pork Mac and Cheese
Cavatappi Pasta, tossed with Gouda, Aged Cheddar, Topped with BBQ Pulled Pork,
Crispy Onions, BBQ Drizzle  $33    

Wild Mushroom Ravioli 
Tossed with Wild Mushrooms, Finished with a Porcini Cream Sauce  $29  

add: Grilled Salmon $18, ADD: Flat Iron Steak $19 ADD: Grilled Chicken $12 ADD: Grilled Shrimp $16

An automatic 20% Gratuity will be added on to tables of Five (5) or more

checks can only be split three (3) ways,

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of food borne illness if you have certain medical conditions

 a fee of $6 will be applied for Split Entrees
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