Bites

Chicken Liver Mousse Truffle-Parmesan Fries

Jar of Marinated Tomatoes Roasted Dates with Parmesan

Bacon and Port syrup
Short Rib Croquettes

Mezza
Rocky Mountain Meatballs Hummus, Baba Ghanoush
Buffalo, Goat Cheese, Mushrooms Flatbread
Brussel Sprouts Cheeses from Near and Far
Chorizo and Manchego Fruit Jam
Mozzarella and Prosciutto Blue Cheese Macaroni Gratin

Baby Tomatoes, Pesto
Flatbread of the Evening
Meat and Sausage Board

Fruit Chutney Green Beans Amandine

Appetizers/Soups/Salads

Seafood Cocktail “Plateau” for Two
Poached Shrimp, Oysters and Crab Legs
Louis and Cocktail Sauces, Mignonette

Charred Ahi Tuna Nicgoise
Eggs, Beans and Olive Vinaigrette

Grilled Asparagus
Bacon, Fried Egg, Petit Salad and Truffle Vinaigrette

Mussels and Merguez Sausage Steamed in Summer Ale
Pimentos and Herb Flatbread

Onion Soup Gratinée

Classic Caesar
Crisp Parmesan, White Anchovies

Baby Spinach Salad
Oranges, Almonds, Eggs, Bacon-Tomato Vinaigrette

The Centre V Salad
Organic Greens, Caramelized Apples, Pecans and Aged Sherry Vinaigrette

Baby Beet and Rocky Mountain Chevre
Arugula, Endive and Toasted Walnuts

Large Plates

Organic Salmon “Bouillabaisse”
Manilla Clams, Rock Shrimp, Golden Basmatti

Whole Roasted Trout Amandine
Nicoise Relish, Quinoa Salad

Bone In Veal Milanese
Saffron Risotto, Lemon-Caper-Brown Butter

Filet of Rocky Mountain Bison
Provencal Vegetable Gratin and Baked Potato Pie

Cider Glazed Duck Breast
Mushroom-Tomato Confit, Pesto Potato Puree

Short Rib Canneloni
Huckleberries and Braised Greens

Moroccan Roasted Chicken Tagine
Dried Fruit and Saffron Couscous




Beverages

Martinis

Communitini 12
Grand Marnier Grand Smash with
Muddled Mint eI Fresh Lemon
*Benefits Eagle County residents
medical needs with a $5 donation to

the Vail Valley Charitable Fund

Double Blackhatten 12
Crown Royal Black, Bitters, Sweet Vermouth
Rusty Nail 10
Johnny Walker Red and Drambuie
Mountain Peach 12
Ketel One Vodka, Gran Marnier, OF, Cream
Grand Cosmo 12
Ketel One Oranje, Cointreau, Cranberry, Lime
Espresso Martini 12

Smirnoff Vanilla, Khalua, Baileys,

Frangelico, Espresso

CocRtails

Lovers Leap 10
Smirnoff Raspberry
Blueberry Vodka, Peach Schnapps
Fresh Lemon I Lime, Cranberry
Topped With Champagne

Christmas Every Day 11
Bulleit Bourbon, Frangelico, Cream,
Egg Whites L Fresh Nutmeg

Side Car 10
Hennessy VS, Cointrean I
Fresh Lemon Juice

Old Fashion 10

Seagrams VO, Orange Bitters,
Lemon Twist w/ Orange Slice L Cherry

Bottled
Amstel Light $6
Bud, Miller Lite §5
Odells 90 Schilling $6
Heineken $6
La Fin Du Monde $8
Avery IPA $6
SKA Nut Brown Ale §6
Left Hand Milk Stout $6
Sierra Nevada $6
Wines by the Glass
White Rejd
Sparkling Pinot Noir
Chandon, Brut, N.V. 15 Kim Crawford, Ontago 14
Veuve Clicquot, Brut, N.V. 22 La Crema, Sonoma 15
Chardonnay Cabernet Sauvignon
Newton Red Label, Napa 15
Newton, Sonoma-Napa 13 The Show, St. Helena 12
Casa, Casablanca Valley 9 Lapastolle, Alexandre Cuvee 17
Beringer Private Reserve, Napa Valley 16
Malbec
Sau-vignon Blanc Terrazas, Mendoza 9
Cloudy Bay, Marlborough 15
Chateau de Sancerre 15 Red Blend
M Lapostolle, Carmenere Cuvee Alexandre 14
Newton Claret, Napa 14
Dr. Loosen, Alsace 9 BV, “Tapestry’, Napa 19
Pinot Gris Merlot
King Estate, Willamette Valley 11 Rosemount, Australia 11
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