         




	


deer bark

forest cracker

grilled rabbit & recado negro
wrapped in chard leaves

duck liver mousse     
sherry glaze, parsnip-koji crust, citrus confit

                             ___________________________


nordic oscietra caviar supplement 65 
pumpkin, green apple, colostrum

bison tartare
cocoa miso, harissa, red plum* 

braised oxtail & celeriac
dark oaxacan molé & epazote
            
portobello mushroom, walnut-date & soy

a5 wagyu striploin supplement 55 
jimmy nardello pepper & black onion crisp* 

lobster grilled over juniper branches
buttermilk, lilac, dill*







	

diver scallop
chanterelles, leeks, umami foam*

roasted duck 
flaxseed cracker & blackened sunchoke*

beef tenderloin   
charred carrot & black trumpets mushrooms* 

          ____________________________

dubai bar

bad apple
pecan cake, birch syrup

butterscotch
fresh cream, salted caramel, tonka bean

____________________________


    menu
five-course tasting 195
chef’s tasting 275

∞ ∞ ∞

sommelier pairings
five-course pairing 145

fine & rare pairing 270
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Description automatically generated]
 Throughout the year we source from 
small farmers, ranchers, foragers, chocolatiers, 
roasters, millers, woodworkers, and potters 
to bring a special experience to our diners.

We applaud Sustainable Settings
Pollinator Chocolate, Farm Runners, Bjork Caviar,
Borden Farms, Connor Orchards, 
Wild Idea Buffalo, Flipside Farm, Two Roots Farm, 
Seed Peace, Foods in Season, Cap Rock,
Jack Rabbit Hill, Dry Storage Mill, Chamberlain Farms,
White Mountain Farms, Grey Owl Gardens,
Mark Weinhold Local Forager,
Sweet Bloom Coffee, Aspen Highschool Woodshop,
Alleghany Meadows Local Potter,
our valley’s farmer markets and the forest around us.


a 3% service charge is added to the
check and distributed solely to kitchen staff.
our tips are shared accordingly with all service staff.

		*consuming raw or undercooked meats, poultry, seafood,
		shellfish or eggs may increase your risk of foodborne illness.
	This restaurant uses milk, eggs, fish, crustacean,
	shellfish, tree nuts, wheat, peanuts, soy, and sesame.
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