
ALPINE PRELUDE

Delight in North America’s highests AAA 4-Diamond Restaurant atop North Peak in Keystone. 

Slip out of your boots and into our fuzzy slippers and prepare to indulge yourself in either our

Four Course $69, Signature Six Course $92, or Seven Course Dégustation Menus $99 per person.  

Peruse our wine list that has received the Wine Spectator’s Best of Award of Excellence recognition. 

Let our dedicated staff attend to your every need - this will be an evening to remember.

Stube Amuse-Bouche
Chef’s nightly selection of caviar with traditional accompaniments

APPETIZERS

Ragout of Blue Crab
Melted Leeks, Sautéed Shiitake Mushrooms

Lemon Chive Beurre Blanc

Wild Mushroom Risotto
 Point Reyes Blue Cheese

White Truffle Oil

Rotisserie Duck Breast
Duck Prosciutto, Bacon 
Frisée, Lentil Dressing

Duo of Rocky Mountain Cured Trout
Yukon Gold Potato Salad

House Made Whole Grain Mustard

Seared Sea Scallop
Cauliflower Cream, Almonds

Golden Raisins

Venison Ragout Croustade
Puff Pastry Crust, Pearl Onions

Pancetta, Côtes-du-Rhône

CONSOMMÉ & SALAD
Venison Currant Consommé

Duck Liver Mousse Crepe, Fine Herbs
Roasted Beet & Mache Salad

Apple, Manchego, Candied Walnuts, 
Sherry Vinaigrette



INTERMEZZO
Sorbet

Chef’s nightly selection 

ENTRÉES

Wood Fired Filet of Beef
Roasted Fingerling Potatoes

Sherry Shallot Sauce

Grilled Colorado Lamb Chops
White Beans, Black Olives
Tomatoes, Arugula Pesto

Seared Pheasant Breast
Farro, Raisin Peppercorn Cream Sauce

Of The Sea
Chef’s Daily Preparation

Ricotta & Herb Ravioli
Artichoke Herbed Cream

Sunchoke Chips

Pomegranate Braised Buffalo Short Ribs
Roast Garlic Whipped Potatoes

Sauce Natural

THE PERFECT ENDING

Chocolate Hazelnut Bar
Vanilla Sauce

Blueberry Colette
Lemon Ice Cream

Haus Ice
Housemade Ice Cream in a Profiterole

Mascarpone Cheese Cake
Fresh Berry Coulis

Lavender Crème Brûlée
Pistachio Lace Cookie

 A 5.9% Keystone surcharge in addition to applicable state, local, and forest service taxes will be added to your bill.
A 20% gratuity will be added to parties of 6 or more 

Darrell Jensen, Executive Chef


