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Appetizers

 Appetizers
Seared Pork Tenderloin

Serrano Ham Wrapped Pork Tenderloin with Smoked Apple Chutney                                                                   12
Seafood Fritter Trio

Shrimp, Scallop and Crab Puffs with dipping sauce






        14
Manchego Gnocchi 


Seasonal Mushrooms, Spanish Chorizo in a Sage Butter Sauce





          9

Top of the Rock Tasting 
Shrimp Fritters, Gnocchi and Pork Tenderloin







         20

Salads & Soups

Hearts of Romaine Caesar Salad
Parmesan Crisp, Oven Roasted Tomatoes, Pecorino Cheese and Black Pepper Croutons


           8
Top of the Rock Salad
Field Greens, Spicy Walnuts, Maytag Bleu Cheese, Seasonal Fruits and Balsamic Vinaigrette                               9
Heirloom Tomato Napoleon

Heirloom Tomatoes with Layers of Buffalo Mozzarella Finished with Basil Pecan Pesto                                        8
Poached Egg Salad


Frisee, Baby Spinach, Bacon Lardons with a Sherry Bacon Vinaigrette




           9

Smoked Tomato Soup
Pancetta and Buffalo Mozzarella








           8                                                                                                                                 

Entrees
Pan Seared Scallops
Sweet Corn Pudding, Pancetta and Haricot Verts with a Beurre Blanc

  

                      32

Seared Duck Breast
Sweet Potato Raviolis, Pistachios, Oyster Mushrooms and Roasted Grape Reduction                                            28

Colorado Lamb Rack
Parsnip Puree, Smoked Shallot Confit and Pomegranate Demi Glace                                                                     36
Hazelnut Pesto Crusted Chilean Sea Bass

Baby Beans, Heirloom Tomatoes, Carrots, Roasted Corn and Garlic                     



         34
                                                                                                          
Veal Osso Bucco
Cheesy Organic Yellow Grits, Braised Greens and Root Vegetables                                                                      32

Pan Seared Halibut 


Bacon and Cherry Risotto, Haricot Verts, with a Beurre Blanc





        32
Filet Mignon                                                                                                                                                            

Caramelized Onion, Dauphinoise Potatoes, Seasonal Mushrooms and Red Wine Demi Glace                              40
New York Strip                                                                                                                                                     
Blue Cheese Mashed Potatoes, Asparagus and Red Wine Demi Glace                                                                   35

Rib Eye                                                                                                                                               
   
Manchego Gnocchi, Cippolini Onions, Seasonal Mushrooms and Red Wine Demi Glace                                     37






Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions

Chef de Cuisine Jeremy Peterson 
Written information regarding health issues on any of the above items is available upon request.

18% gratuity is added to groups of six or more


