SNACKS

HOUSE MADE FOCACCIA 4
Our Cultured Butter

DEVILED EGGS 5
Gold Potato Chip, Roasted Green Chiles

BREAKFAST RADISHES 5
Mustard Seed Butter, Maldon Salt

MARINATED BEANS 6
Tender Herbs, Shallot, Chiles, Sherry Vinegar, Toast

CHARRED BROCCOLI 7
Troutchovy Dressing

PEEKYTOE CRAB HUSHPUPPIES 8
Morita Chili Mayo, Lemon

CHEESE PLATE 16
Owur Country Loaf, Cornmeal Crackers, Candied Nuts, Preserves, Boulder Valley Honey

STARTERS

CREAM OF SPINACH SOUP 8
Masa, Pickled Ramp, Red Orach, Cultured Cream

GRILLED CAESAR SALAD 10
Romaine, Our Caesar Dressing, Gold Hill Cheese, Roasted Peppers, Cured Duck Egg Yolk

BRESAOLA SALAD 11
Spicy Greens, Couloir Cheese, Shallot, Orange, Tarragon

TROUTCHOVY TOAST* 9
Owur Country Loaf, Torn Eggs, Radish, Herb Salad, Grated Beet Dressing

MUSHROOM SALAD* 12
Greens, Hazel Dell Mushrooms, Morita Chile Dressing, Garlic Croutons, Soft Poached Egg

PLATES

THE GARDEN 21
Quinoa, Carrot, Parsnip, Greens, Radish, Herbs

FRIED CHICKEN CUTLET 27
Hatch Green Chile, Fingerling Potatoes, Mushroom, Cornmeal Gravy

SUGAR STEAK* 27
Rutabaga, Green Garlic, Pickled Shallot, Sweet Garlic Puree, Pot Roast Butter

DOUBLE LAMB T-BONE* 27
Grilled Carrots, Whipped Farmer’s Cheese, Ancho Chili Bread Sauce, Pea Shoots

RAINBOW TROUT 26
Masa Creamed Spinach, Parsnips, Red Orach, Trout Roe, Crispy Masa

SMOKED RABBIT LOIN 29
Wild Rice Grits, Spinach, Sweet Ramp Mustard, Sylvetta, Crispies

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



