
CHILLED  
SEAFOOD

MP

SHRIMP COCKTAIL 

HALF DOZEN OYSTERS ON 
THE HALF SHELL 

 

SMALL PLATES 
(V) MIXED GREEN SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
crisp mixed lettuce and chicory, herbs, house vinaigrette 

(V) ROASTED BEET NAPOLEON   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
green apple, chèvre goat cheese, beet and apple reduction,  
pine nuts, micro greens, crème fraiche

ENDIVE & PEAR SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 
belgium endive, bosc pear, frisee, danish bleu cheese,  
pear vinaigrette, pancetta, toasted pecans  

(V) CRISPY BABY ARTICHOKES   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
parmesan, white bean purée, lemon confit, baby arugula,  
artichoke vinaigrette, fried parsley

STEAK TARTARE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 
hand-cut filet mignon, cornichons, quail egg,  
house potato chips 

MIXED GRILLED “CEVICHE”   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 
grilled shrimp and scallop, blood orange, citrus, avocado,  
thai lime vinaigrette, jalapeño, micro cilantro

ENTREES 
MOULES FRITES   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
PEI mussels, cioppino broth, chorizo, hand-cut fries

PAN ROASTED HALF CHICKEN   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 
swiss chard, fingerling potato, pancetta,  
wild mushrooms, pan jus 

SOLE  MEUNIÈRE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32 
crushed yukon gold potatoes, haricot verts, capers,  
toasted pecans, beurre blanc, herbs, lemon 

BEEF DUO   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48 
filet mignon, braised shortribs, potato purée,  
sautéed spinach, bordelaise 

AVERY CASSOULET  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 50 
duck confit, braised lamb, porkbelly, housemade sausage,  
white beans, grilled baguette  

 S IDES

HAND-CUT FRIES – 9

SAUTÉED SPINACH – 9

POTATO  PURÉE – 9 

CAULIFLOWER GRATIN – 16

MACARONI GRATIN – 16

STARTERS + 
SHARES

DUCK RILLETTE – 12 
duck confit, grilled bread, cor-

nichons, pickled red onion

STEAK TARTARE – 19 
hand-cut filet mignon,  
cornichons, quail egg, 

house potato chips, 

CHEESE + CHARCUTERIE 
daily selection of meats and 
cheese served with grilled 

bread, pickles, whole grain 
mustard

choice of three - 18 
choice of five - 28

HANDMADE PASTAS +  GRAINS
(V) HANDMADE RAVIOLI   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
mushroom broth, roasted tomato, parmesan, sage,  
butternut squash, fresh ricotta

LAMB RAGOUT   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 
braised Colorado lamb, fresh housemade pappardelle,  
parmesan, ricotta 

(V) TRUFFLE RISOTTO   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 
black truffles, truffle broth, parmesan 

non-obligatory 25% gratuity added to parties of 6 or more . 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase risk of foodborne illness*

DINNER




