DENVER
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ﬂ‘;"\e CRAFT AMERICAN KITCHEN

FIRST COURSE $35

LOBSTER BISQUE *(GF, Pescatarian)
Grilled Shrimp Salad, Herb Fines, Sherxry Reduction

NASHVILLE CHICKEN WINGS (GF)

Confit Chicken Wings, Nashville Dry Rub, House Ranch

BURRATA (GF, V)

Basil 0il, Tomato Jam, Grilled Levain Sourdough

SECOND COURSE

PISTACHIO PESTO TAGLIATELLE (V)

Herb Ricotta, Lemon 0il, Basil

FISH & CHIPS* (Pescatarian)

Alaskan Cod, Salt and Vinegar Fries, Lemon Caper Aioli

GRILLED BISTRO TENDER*

Tuscan White Beans, Roasted Tomato, Veal Demi

THIRD COURSE

CHOCOLATE BROWNIE (V)

Vanilla Ice Cream, Chocolate Sauce

LEMON TART (V)

Lemon Curd, Shortbread, Powdered Sugar

SELECTION OF SORBETS (GF, V)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



