
Ahi Tuna Crudo* $20 (GF Upon Request)
 Ponzu Broth, Watermelon Radish, Avocado Creme, Cucumber, Micro Coriander

Crispy Chicken Wings (12)  $26
 Celery & Carrot Sticks, Buttermilk Herb Dressing
 Choice of House Made Sauce: BBQ or Buffalo

Signature Truffle Tots $19
 White Truffle Oil, Red Chili Flakes, Parmesan

Colorado Wagyu Sliders* (3) $23
 Jalapeno Bacon Jam, Aged Dubliner Beer Cheese, Seasoned Fries

Traditional Margherita Pizza $21
 Roma Tomatoes, Mozzarella, Garden Basil, San Marzano Tomatoes

Caprese Toast $20 (GF Upon Request)
 Basil Pesto, Burrata Cheese, Heirloom Cherry Tomatoes, Prosciutto, 
 Aged Balsamic Reduction 

Summer Berry Salad $20 (GF or Vegan Upon Request)
 Red Leaf and Frisée, Strawberries, Blackberries, Peppered Goat Cheese, Toasted Pecans,  
 Granny Smith Apple Chips, Balsamic Dressing 

Baby Gem Wedge Salad $19
 Marinated Tomatoes, House Cured Crispy Pancetta, Toasted Pistachios, 
 Pomegranate Seeds, Baby Radish, Rogue Creamy Smoked Blue Cheese Dressing

Kids Chicken Tenders $13
 Fried Chicken Tenders, French Fries 
 Choice of BBQ, Ranch, or Honey Mustard Dipping Sauce

Kids Burger* $15
 Angus 4oz Patty, French Fries. Add Cheese +$1

Kids Pasta $13
 Cavatappi Pasta with Marinara Sauce, Parmesan

*Items may be served raw or undercooked based on your specification or contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness.  Prices are subject to 8.4% sales tax, 20% service charge and $5 delivery 
charge applies when ordered through room service only.

Summer 2025 - AVAILABLE 11AM-6PM


