
                                       

Chef Thanawat Bates ~ Sommelier Christopher Jones 
Chef de Cuisine William Telesco ~ Maître d’ Corin Dalton  

 
The Independence Room is available for private parties from 10–21 people 

 
 

TASTING MENUS 
 

Four Course Menu 
Your Selection of Appetizer, Soup or Salad, Entrée, Dessert  

The Sommelier’s Pairing of Wine Selections  
 

Five Course Menu 
Your Selection of Appetizer, Soup, Salad, Entrée, Dessert 

The Sommelier’s Pairing of Wine Selections  
 
 
 

A P P E T I Z E R S  
 

CRAB CAKE 
   Baby Vegetables, Lemongrass, Basil, Micro Salad 

 
 

FOUR STORY HILL FARM PORK BELLY 
Mascarpone Polenta, Poblano, Salsa Fresca, Sunny Side Up Egg, Cilantro  

 
 

FOIE GRAS 
Butternut Squash, Agnolotti, Brown Butter, Gastrique, Blood Orange  

 
 

EXPRESSION OF BEEF WELLINGTON 
Puff Pastry , Mushroom, Madeira, Foie Gras Tourchon  

 
 
 
 

S O U P  &  S A L A D  

 
CAULIFLOWER SOUP 

Beluga Lentils, Bacon, Truffle, Lemon    
 
 

ARUGULA SALAD 
 Orange, Pecans, Saba, Balsamic, Persimmons, Endive, Manchego 

 
 

CAESAR SALAD 
Prepared Tableside for Two 

  
 
 
 
                



 

 
E N T R É E S  

 

DAY BOAT SCALLOPS 
Almond, Croutons, Haricot Verts, Capers, Beurre Noisette 

 
 

ATLANTIC MONKFISH 
Shoyu, Carrot, Ginger, Jerusalem Artichokes, Hon Shimeji, Golden Roe 

 
 

COLORADO ORGANIC AIRLINE CHICKEN  
 Cabbage, Sweetbreads, BBQ, Baked Potato, Wisconsin Cheddar 

 
 

 SUMMIT CREEK LOIN OF LAMB 
Rye Spaetzle, Fennel Sauerkraut, Gruyere Crisp 

 
 

  COLORADO BISON “ROSSINI”  
   Foie Gras, Brioche, Swiss Chard      

 
 

34 DAY DRY AGED NEW YORK STRIP 
Spinach, Tomatoes, Shallot, Sherry Bordelaise 

 
 

 
 

THE CHEF’S EIGHT COURSE TASTING MENU 
 

AMUSE 
Chef’s Creation 

EXPRESSION OF BEEF WELLINGTON 
Puff Pastry, Mushroom, Madeira, Foie Gras Tourchon 

CAULIFLOWER SOUP 
Beluga Lentils, Bacon, Truffle, Lemon 

ARUGULA SALAD 
Orange, Pecans, Balsamic, Persimmons, Endive, Manchego 

INTERMEZZO 
Red Wine, Thyme, Vanilla 
DAY BOAT SCALLOPS 

Almond, Croutons, Haricot Verts, Capers, Beurre Noisette 
COLORADO BISON “ROSSINI” 

Foie Gras, Brioche, Swiss Chard 
PRE DESSERT 
Chef’s Creation 

CLASSIC BANANA FOSTER 
Prepared Tableside 

 

 
Sommelier’s Pairing of Wine Selections  

 
 Chef’s Tasting Menu for Table, Maximum 10 Guests 

 
Menu is Subject to Change 

 


