
SPRING ROLL                               

with cabbage slaw and apple. Topped with a sweet ginger sauce.

Salmon & Shrimp a la Riviera 
with Citrus-Garlic Butter                               

Grilled sustainable chilean salmon, phosphate free shrimp, 
topped with bell peppers, organic spinach, garlic-citrus 

compound and balsamic drizzle. 

Caramelized Pear Salad
with Champagne Vinaigrette                              

Organic greens, caramelized pears, candied pecans, goat cheese, dried 
cranberries, red onion. Tossed in house-made champagne vinaigrette. 

BETTER TOGETHER                               
Breckenridge Vodka | Rose Simple | Lemon | 

Tart Cherry | Aquafaba   14.00

$10 off any bottle of wine

Chef's choice                               

Dinner for 2 $95 + tax

Grilled Strip Steak a la Provencal                               
Grass-fed strip steak topped with cherry tomatoes, spinach, 
roasted cashews, goat cheese, garlic-citrus compound and 

balsamic drizzle. Baked potato loaded with sour cream, 
bacon and chives.

Sweet potato lasagna                               
Ribbons of sweet potatoes layered with lemon herb ricotta, 

roasted squash, zucchini, house-made mozzarella blend, Italian 
spices, our marinara sauce.

PERFECT MATCH
Breckenridge Whiskey | Tart Cherry | Simple | 

Aquafaba | Chocolate Bitters     14.00

Small Bites

Sweetheart
Supper

Entrees

Drink Specials

Shared Dessert

Shared First Course

No substitutions, please.Gluten freeVegetarian Vegan

Pure Thai Bowl                          
Rice noodle, crispy squash & zucchini, sweet 
pepper, coconut peanut sauce, carrot, hemp 

seed, almond, cilantro. 
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