
M e a t  a n d  F o w l

uc20 cervina elk osso buco tomato-lemon ragout, carrot fennel mashed potato, asparagus

uc21 colorado lamb shank artichoke piquillo pepper ragout, risotto, apricot-walnut jam

uc22 natural chicken breast white polenta, forest mushrooms, caramelized cipollini, marsala jus

uc23 ale braised beef short rib creamy mashed potatoes, roasted vegetables, horseradish cream

uc24 berkshire pork loin garlic cheese organic grits, red eye tabasco sauce, creamed greens

selection of vintage all natural steaks

uc25 8 oz true Flat iron steak with balsamic port reduction

uc26 6 oz tenderloin with roasted shallot demi-glace

uc27 14 oz delmonico center-cut with horseradish bourbon sauce

uc28 16 oz bone-in rib-eye with horseradish bourbon sauce

all steaks served with potato gratin and creamed greens

s i d e s

uc29 vegetable Medley

uc30 potato Gratin

uc31 Mashed potatoes

uc32 sauteed Mushrooms & arugula

uc33 creamed Greens

uc34 asparagus

d e s s e r t

uc35 lemon tart pistachio crust, toasted meringue

uc36 chocolate decadence with creme anglais

uc37 apple crisp madagascar vanilla bean ice cream

uc38 lee’s carrot cake cream cheese frosting, pecans

uc39 classic creme brulee almond-anise biscotti

uc40 ice creams & sorbets shortbread cookies
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a p p e t i z e r s

uc1 serrano ham arugula, manchego cheese, seasonal fruit, olive mousse, marcona almonds

uc2 shrimp stuffed with manchego cheese, smoked bacon wrapped, tomatillo olive salsa, tomato vin

uc3 tuna tartare cucumber, oil cured olives, capers, lemon zest and extra virgin olive oil

uc4 crispy calamari lemon chips, roasted tomatoes, olives, spicy marinara, lemon aioli

uc5 cheese charcuterie gorgonzola, manchego, herbed goat cheese, bresaola, serrano ham, salami

s a l a d s

uc6 Quinoa salad grilled artichokes, medjool dates, pistachios, manchego cheese, watercress

uc7 Mixed Greens heirloom cherry tomatoes, cucumber, sweet potato chips, balsamic vinaigrette

uc8 Goat cheese croquettes salad with beets, spiced walnuts, arugula, champagne vinaigrette

uc9 duck confit salad with baby spinach, bacon-sherry vinaigrette, caramelized onions, figs

uc10 Quinoa salad grilled artichokes, medjool dates, pistachios, manchego cheese and watercress

uc11 caesar salad traditional caesar dressing, parmesan frico, herb crouton

a. shrimp b. marinated chicken breast c. flat iron steak d. organic salmon

p a s t a  &  v e G e t a r i a n

uc12 three cheese lasagna parnesan, fontina & goat, grilled vegetables, pesto

uc13 housemade Gnocchi wild mushroom, zucchini, spinach, pecorino, sage roasted beet sauce

uc14 sautéed shrimp lemon Fettuccine tomatoes, pancetta, arugula, sweet peas

uc15 housemade lamb Merquez sausage rigatoni caramelized fennel, roasted pepper, black olive

uc16 pasta primavera angel hair, vegetable medley, herbed white wine pan sauce

F i s h

uc17 organic scottish salmon romesco sauce, wild rice pilaf, sautéed fresh vegetables

uc18 seared ahi tuna cured tomatoes, olives, orange juice braised red onions, potato gnocchi

uc19 almond-herb crusted Mahi Mahi farmstand orzo, asparagus, backfin crab piquillo pepper sauce

w
w

w
.5

4
4

F
O

O
D

.c
o

m
5

4
4

.F
O

O
D

(
3

6
6

3
)

à  l a  C a r a s p e n 2 0 1 2

544.FOOD(3663)à la car aspen 201256 This menu was specially designed for à la Car.

menu and prices are subjecT To change.

w
w

w
.5

4
4

F
O

O
D

.c
o

m
5

4
4

.F
O

O
D

(
3

6
6

3
)

à  l a  C a r a s p e n 2 0 1 2

à la car aspen 2012544.FOOD(3663) 57This menu was specially designed for à la Car.

menu and prices are subjecT To change.

308 east hopkins avenue • 970.925.2900


