
APPETIZER
Insalata Mista 

Baby Lettuces, Heirloom Carrots, Radish, Tangerine & Chili Olives

Roasted Garlic Vinaigrette (Vegan)

Polenta al Forno
Taleggio, Pear Mostarda, Crostini (Milk, Wheat, Vegetarian)

Zuppa al Pomodoro
San Marzano Tomatoes, Castella di ama Olive Oil  

Fresh Basil, Focaccia (Wheat, Vegan)

ENTRÉES 
Tagliatelle Ai Funghi

Roasted Colorado Mushrooms, White Wine  
Butter, Parmigiano (Egg, Milk, Wheat, Vegetarian)

Chicken Milanese
Crispy Chicken Breast, Roasted Broccolini 
Garlic Lemon Butter Sauce (Egg, Milk, Wheat)

Roman Meatballs
Tomato Sauce, Smoked Ricotta Salata,  

Buckwheat Polenta (Egg, Milk, Wheat)

DESSERT
Tiramisù

Espresso-Soaked Ladyfinger Sponge 
Mascarpone Cream (Egg, Gelatin, Milk, Wheat)

Chocolate Budino
Bahibé Milk Chocolate Custard, Fresh Berries, Chantilly  

Gluten Free Cocoa Nib Sablé (Egg, Milk)

Please select one each: Appetizer, Entrée, Dessert for $59

Colorado Appreciation Prix Fixe Menu

Ristorante del Lago

A 20% Service Charge will be added to your total check.



APPETIZERS
La Taverne Garden Salad

Arugula, Romaine, Shaved Carrot, Sliced Radish 
Heirloom Cherry Tomatoes, Sliced Cucumber 

Red Wine Vinaigrette (Vegan)

Yukon Potato & Leek Soup
Fried Sage, Croutons (Egg, Milk, Wheat, Vegetarian)

Pueblo Green Chile Relleno Casserole
Monterey Jack Cheese (Egg, Milk, Wheat, Vegetarian)

ENTRÉES
Certified Angus Beef Hanger Steak and Frites*

8oz Hanger Steak, Hand Cut Duck Fat Pomme Frites 
Red Wine Shallot Marmalade, Bordelaise (Milk)

Pan Roasted Colorado Chicken Breast
Heirloom Baby Carrots, Green Beans  

Confit Cipollini Aligot Potatoes, Chicken Jus (Milk)

Vegetarian Mushroom Bolognese
Colorado Mushrooms, Paccheri Pasta 

Red Wine Tomato Sauce, Parmesan (Milk, Wheat, Vegetarian)

DESSERTS
Crémeux à la Vanille

Vanilla Crémeux, Red Berry Gelée, Fresh Berries 
Gluten Free Sablé Cookie (Egg, Gelatin, Milk)

Chocolate Royal
Chocolate Cake, Caramel Crémeux  

Cookie Butter Crunch, Dulcey Chocolate Mousse 
Milk Chocolate Chantilly (Egg, Gelatin, Milk, Wheat)

Please select one each: Appetizer, Entrée, Dessert for $69

Colorado Appreciation Prix Fixe Menu

LA TAVERNE

A 20% Service Charge will be added to your total check.



Appetizers
Cheddar Ale Soup

Tillamook Cheddar, Bristol Beehive Ale, Rye Croutons (Milk, Wheat)

Honey Roasted Anjou Pear Salad
Dried Cranberries, Drunken Goat Cheese  

Toasted Pecans, Shaved Red Onion, Kale, Radicchio
Pomegranate Champagne Vinaigrette (Milk, Tree Nuts, Vegetarian) 

Lamb Croquettes
Mushy Green Peas, Romato Tomato & Roasted Garlic  

Tzatziki Sauce (Egg, Milk, Wheat) 

Entrées
Pan Seared Steelhead Trout

Herbed Spaghetti Squash, Potato Rösti  
Roasted Maitake Mushrooms, Honey Balsamic Glaze (Fish)

Roasted Cauliflower & Chickpea Curry
Carrot, Onion, Celery, Cilantro, Coconut Milk  
Spiced Basmati Rice, Garlic Naan (Wheat, Vegan)

Guinness & Beef Short Rib Stew
Creamed Kale Potatoes, Carrot  

Parsnip, Toasted Baguette (Milk, Wheat) 

Desserts
Citrus Cake

Citrus Olive Oil Cake, Vanilla Sauce,  
Citrus Marmalade, Lemon Diplomat (Egg, Gelatin, Milk, Wheat) 

Cast Iron Apple Pie
Apple Blackberry Filling, Pie Dough  
Vanilla Ice Cream (Egg, Milk, Soy, Wheat)

Please select one each: Appetizer, Entrée, Dessert for $49
Colorado Appreciation Prix Fixe Menu

The Golden Bee

A 20% Service Charge will be added to your total check.



APPETIZERS
Roasted Butternut Squash Soup 

Pueblo Chili Relish, Spiced Pepitas, Pomegranate Glaze (Milk, Vegetarian)

Peach Glazed Beeler’s Pork Belly Tostada 
Charred Nopales, Avocado & Goat Cheese Crema (Milk)

Charred Radicchio Salad 
Arugula, Asian Pear, Spiced Pepitas

Pomegranate & Persimmon Vinaigrette (Tree Nuts, Vegetarian)

ENTRÉES 
Braised Certified Angus Short Rib 

Fingerling Potato, Roasted Tomato, Spinach, Manzanilla Olives
Cubanelle Pepper, Gremolata (Milk)

Colorado Striped Bass 
Organic Bloomsdale Spinach, Roasted Artichokes Barigoule

Lemon & Brown Butter Herb Sauce (Fish, Milk)

Risotto al Fungi 
Roasted Fort Collins Mushrooms, Parmesan  

Lemon & Fontina Espuma (Milk)

DESSERTS 
Chocolate Molten Cake 
Cookie Crumble, Fresh Berries  

Hazelnut Ice Cream (Egg, Milk, Tree Nuts, Wheat)

Lemon Basque Cheesecake 
Almond Crumble  

Candied Lemon Purée (Egg, Milk, Tree Nuts, Wheat)

Please select one each: Appetizer, Entreé, Dessert for $79

Colorado Appreciation Prix Fixe Menu

A 20% Service Charge will be added to your total check.



Agnolotti en Brodo 
Enriched Porcini Broth, Ricotta & Truffle Pasta  
Parmigiano Reggiano (EGG, MILK, WHEAT, VEGETARIAN)

Roasted Ruby Red Beet & Brie 
MouCo Camembert, Toasted Pistachio, Arugula  

Olivewood Balsamico (MILK, TREE NUTS, VEGETARIAN)

The Penrose Room Roll* 
Tempura Shrimp, Spicy Ahi Tuna, Avocado  

Whiskey Barrel Aged Shoyu (FISH, SESAME, SHELLFISH, SOY, WHEAT)

Colorado Red Bird Chicken Marsala  
Roasted Colorado Mushrooms, Roasted Garlic, Pommes Purée (MILK, WHEAT)

Certified Angus Beef Tip Bourguignon 
Tenderloin Tips, Beeler’s Bacon, Carrot, Pearl Onion  

Button Mushroom, Fingerling Potatoes (WHEAT)

Eggplant Milanese Parmigiano 
Gentile Bucatini Pasta, Pomodori Piennolo Roasted Tomato Sauce 

Fresh Mozzarella (EGG, MILK, WHEAT, VEGETARIAN)

Dark Chocolate Mousse  
Broadmoor Signature Valrhona Chocolate (EGG, MILK, SOY)

Raspberry Mousse 
Fresh Raspberry Purée, Meringue, Whip Cream (GELATIN, MILK)

Hazelnut Paris Brest 
Pate a Choux, Hazelnut Diplomat, Crunchy Praline  

Hazelnut Chantilly (EGG, MILK, TREE NUTS, WHEAT)

Gateau Basque Raspberry 
Sablé Dough, Madagascar Vanilla Pastry Cream  

Raspberry Marmalade (EGG, MILK, WHEAT)

Appetizer

Entrées

Dessert Trolley Experience

Please select one each: Appetizer, Entreé, Dessert for $79

Colorado Appreciation Prix Fixe Menu

A 20% Service Charge will be added to your total check.


