Lanchk

served from 12pm to 4pm

)i

cocklacls
apl‘éS thyme thyme, Helix Vodka,

Combier, lemon juice, Bundaberg ginger beer 15

C Oltlnl Grey Goose vodka, Pama

Pomegranate Liquor, grapefruit, rosemary 14

piSCO SOUTI Barsol pisco, lime juice,
egg white, dashes of bitters 16

bittCI‘ italian St. George Bruto

Americano with a splash of orange juice 15

ralads

lunCh on the patiO Butter lettuce,

avocado, new potatoes, pancetta vinaigrette @ 16

)
v opath wq,tk 'Le vent dans les saules'Anjou Blanc
thal IlOOdlC Salad asian style

seared steak served with vermicelli

bean rice noodles @ 18

power flOW mixed greens, chopped
herbs, seeds, nuts and sage vinaigrette @ @ 15
? pach wq,tk Avinyé, Brut Cava

I‘iO grande smashed avocado, frijoles,
fried egg, crispy potato patty, cheese,

quinoa, and salsa @@ 16

=

doupd

french onion soup homemade broth,
served in a freshly baked olive & thyme bread bowl

(v) 18

paih um,tk Domaine Piaugier, Rhone |

AL

\

Soup du jour served with home baked

bread @ @ 13

&=

A,a,n/dum',cku,
from our daily bake

portobello grilled cheese
portobello mushrooms, tomato, melted taleggio
cheese & fresh basil on sourdough @ 18

O
pach with Le Ragnaie Sangiovese, Tuscany ﬁ
thal meatball SUb homemade pork

meatballs with kafir tomato sauce on a french

baguette 16

monte CI‘iStO Grilled ham & cheese on
challah, served with truffle aioli 16

reg option sub ham for avocado or arugula @

pach uM,tA, Domaine Adéle Rouze, Quincy J
|

glO ria quinoa kabob with coriander-minAtu

chatini, herb garlic white bean hummus, sprouts

and cucumber served on sourdough @ 17



desnent

homemade 1ice cream

seasonal flavors 7

linzer tort o

decadent cheesecake 12
bear den bread pudding s
best ever fruit tart s
chocolate cake 10

deswwert cocktacls

CSpI‘CSSO martini espresso, Baileys,
Grey Goose Vodka 16

dO Z p € dI‘O vanilla ice cream & Amarula 17

Carajillo espresso & Liquor 43 12

301 EHOIU('JMA
Aspun, Colorads

@wﬁde.z\m.com,
970 922 9218



