
Dinner 
 

Salads & Starters 
 

Classic Caesar Salad  

Grana Padano, croutons 9.00 
 

Slow Roasted Beet Salad  

buttermilk blue cheese, watercress, toasted walnuts 

9.00  
 

Shaved Fennel Salad 
orange, lemon, dill, watercress, shaved portabella 

9.50  
 

Arborio Rice Crusted Calamari 
baby greens, fried cherry peppers, mixed olive aioli 

11.50 
 

Chilled Asparagus 

orange, grapefruit, oregano 

9.00  

Steamed Prince Edward Island Mussels 
pancetta, lemon, tomato, roasted chilies, capers, basil 

11.00 
 

Bruschetta 
burratta cheese, roasted pepper salad 

(burratta is a mozzarella outside around a mascarpone center) 

11.00 
 

Pan Fried Halloumi Cheese  

vine ripened cherry tomatoes, thinly sliced red onion, 

basil, balsamic glaze, Tuscan extra virgin olive oil 9.50  
 

Crispy Fried Artichokes  

lemon-chile flake infused clarified butter 9.00 
 

Escargot 

spicy tomato sauce, fennel, garlic, marjoram 11.00  
 

Soup of the Night 8.00   
 

Seafood 
 

Lobster Tagliatelle  

peas, pancetta, asparagus, cream,  

white truffle oil 32.00 
 

Pan Roasted Shrimp  

tomato, red pepper, capers, olives, herbs  

over pan roasted potatoes 25.00  
 

Marsala Spiced Glazed Columbia River Salmon 

flame scorched, peas with Pancetta, braised citrus 

endive, roasted red potatoes 29.00  

 

Alaskan Halibut Piccata  

green beans, lemon-caper butter, Yukon potato puree 

30.00  
 

Tuscan Spice Rubbed Yellowfin Tuna  

Seared rare, asparagus, pan-fried gnocchi,  

aged balsamic syrup 29.00  

 

Meat 
 

Grilled Balsamic Marinated Chicken Breast 

sweet corn & mascarpone polenta, fava bean salad 

19.50 
 

Braised Boneless Short Rib 
Risotto minestrone, steamed broccoli rapini 

27.00 
 

Grilled Stockyard Angus 14 oz. Rib eye  
seasoned fries, steamed summer vegetables,  

house made steak sauce 32.50  
 

Colorado Lamb Bolognese  

pappardelle pasta 19.00 

 

Vegetarian 
 

Roasted Vegetable Stack 

roasted peppers, zucchini, mushroom, 

eggplant, mozzarella, pesto 19.00 
 

Simply Seafood & Meat       
 

Stockyard Angus Rib Eye 32.50 

Chicken Breast 19.50 

Grilled Yellowfin Tuna 29.00 

Salmon 29.00 

Jumbo White Shrimp 25.00 

 Halibut 30.00
 

*Seasoned and served with roasted potatoes & sautéed vegetables 
 

Side Dish 
Sweet Corn Mascarpone Polenta 

Sautéed Spinach 

Yukon Gold Potato Purée

Broccoli Rapini 

Pan-fried Gnocchi 

Roasted Potatoes

Sautéed Vegetables 

Mixed Greens 

Steamed Green Beans

Side Dishes 5.00    *Side Dishes Are Not Available For Menu Substitutions 
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