Your Evening Begins With Your Choice of Soups

Curried Cauliflower and Parsnip
Pork Shoulder Posole

Followed By Your Choice Of Salad Or Appetizer
Winter Greens and Arugula
Toasted Almonds, Crumbled Chévre
Pickled Cranberries, Grilled Citrus Vinaigrette
~Or~

Pork, Mushroom and Apple

Crispy Braised Pork Belly, Trumpet Mushroom

Apple Beignet’s, Cherry Red Wine Reduction

Entrées
Prosciutto Wrapped Sea Scallops
Spinach, Fennel and Sundried Tomato Stuffing
Herb Spaetzle, Forest Mushrooms, Corn Butter Sauce
Roasted Quail Farcie with Fig and Bacon StuffingO
Cauliflower Purée, Haricot Verts, Charred Radicchio
Roasted Chestnuts, Quail Roasting Jus
Grilled Apple Bacon Brined Pork Loin
Brined Hasselback Fingerlings, Roasted Brussels Sprouts
Cranberry Orange Gastrique, Mustard Cream Sauce
Beer Braised Short Rib
Creamy Chévre and Herb Polenta, Carrot Confit
Arugula, Fennel, Braising Reduction
Herbs de Provence Lamb Chop
Sauté of Asparagus, Charred Corn and Sweet Peas
Elk Sausage and Potato Croquette, Chipotle Sauce

Dessert Selection Will Be Revealed Upon Completion Of Your Entrée
To preserve the integrity of your dining experience we do not offer split courses.
Four Courses $80, Children’s Three Courses $45 (12 and under)

A 6.4% surcharge, in addition to state taxes, will be added to your bill.
Parties of 6 or more may have a 20% gratuity added to their bill.
*These items are cooked to order. Consuming raw or undercooked meats may increase your risk of
food-borne illness

Take Home A Piece of Ski Tip History
“It’s Easy, Edna, It’s Downhill All The Way” by Edna Strand Dercum $17.95
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0764 Montezuma Road ~ Keystone, Colorado 80435 ~ (970)496-4950



