
Bailey’s  Toffee Cheesecake 
vani l la  wafer crust,  toffee whipped ganache, chocolate sauce,
raspberr ies

Peppermint Raspberry Entremet 
peppermint mousse,  raspberry curd,  chocolate cake,gingerbread
sable,  chocolate sauce

Winter Greens Salad 
mix greens,  red onion, cr isp apple,  goat cheese,  marcona almonds,
cherry cabernet v inaigrette

Roasted Parsnip Caulif lower
basi l  o i l ,  baby herbs,  pepitas,  dr ied cranberry

Brown Sugar Glazed Ham 
baby carrot,  g lazed yams, creamy mushroom, haricots verts,
house stuff ing,  whiskey gravy

Garl ic  Rubbed Prime Rib 
herb golden mashed potato,  heir loom carrots,  charred broccol ini
shal lot  jus,  chardonnay herb butter,  horseradish cream

King Salmon
local  c i trus beurre blanc,  roasted asparagus,  heir loom carrot,  
shaved brussel  salad,  sweet jasmine r ie,  basi l  o i l

C H O I C E  O F  E N T R E E

$  9  5  +  +  P E R  P E R S O N

C H O I C E  O F  D E S S E R T

The Grill Menu
C H O I C E  O F  A P P E T I Z E R

R E S E R V A T I O N S  V I S I T
W W W . O P E N T A B L E . C O M / T H E  G R I L L - A T -

B O U L D E R S - R E S O R T  
4 8 0 - 5 9 5 - 4 6 2 1


