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General Manager Simon Rubick and his culinary team invite you to try some of their favorite local creations.

Breakfast Snack / Appetizer Trays (Cold)
Chorizo Burrito Honey Smoked Salmon Canapé
grilled burrito with eggs, potatoes, cheese, Colorado chorizo Honey Smoked Fish Company Salmon, pickled fennel, creme fraiche,

Boulder Granola Parfait rye bread crostini

Boulder Berry Granola, Noosa honey yogurt, fresh berries Savory Herb Cheese Cake
house-made herb cheese cake, fresh veggies, crostini

Sandwiches _
Red Bird Parin Snack / Appetizer Trays (Hot)
grilled Red Bird Farms Chicken, pesta, provolone, sweet potato chips Colorado Lamb Meatballs

Pressed Cubanado Sanduwich spicy tomato sauce, caramelized onions, yogurt sauce

pulled pork and thin slices of pork loin, Swiss, pickled Colorado green chilies Arancini
risotto balls stuffed with local mozzarella and pepperoni, tomato basil sauce

Salads
Olathe Sweet Corn Salad Entrees
Olathe swest corn, red onion, arugula, southwest vinaigrette Bourbon Braised Brisket
Cool Kale Salad Carbondale grass-fed beef, Stranahan's Bourbon, Palisade peach glaze,
baby kale and spinach, red cabbage, pepitas, sun-dried peaches, roasted oot vegetahles, red potatoes
avocado vinaigrette Chicken Cordon Bleu
Red Bird Farms Chicken and Grant Farms Prosciutto rolled with Gruygre cheese
SOUp and panko-crusted, green beans with garlic chips, rustic mashed potatoes
Cheddar Ale Chowder Pan-Fried Lemon Pepper Tilapia

CCl farm-raised tilapia, lightly breaded in lemon pepper panko,
wilted spinach, orzo

Braised Lamb Shank
Boulder lamb shanks, Creekside Cabernet Franc, rosemary,
braised vegetables, couscous

Dry Dock IPA, local cheddar, potatoes, bacon

Stout Beef Stew
Carbondale beef tip, Left Hand Stout, veggies, bread bowl

Dessert

Toasted Banana Bread
homemade banana bread, caramelized brandy bananas, whipped cream

Peach Crumb Cake

Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may Palisade peach compote, whipped cream
increase your risk of foodborne illness.
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