
Dinner at The Living Room 
 

Soups and Salads 
 

Forest Mushroom Soup 
Wild mushrooms and cream topped with sautéed mushrooms, chives and white truffle oil   

9  
 

Living Room House Salad 
Arugula, frisee, watercress and grilled apple with roasted almond vinaigrette  

10 
 

Stacked Hearts of Romaine 
Romaine hearts brushed with creamy lemon-garlic dressing and a ciabatta crouton 

8 
Add Grilled Chicken 4 
Add Grilled Prawns 6 

 

Seared Scallop and Frisee 
Fresh diver scallop, frisee, marinated artichoke and balsamic vinaigrette topped with crisp pancetta  

12 
 

Beet and Bleu Cheese Salad 
Roasted beets, arugula, toasted walnuts, Maytag bleu cheese, sherry vinaigrette  

10 

 

Appetizers 
 

Tuna Cru Do 
Fresh micro greens, green onions, citrus vinaigrette  

14 
 

Chilled Smoked Duck Breast 
Crisp polenta, roasted tomato, arugula and frisee  

12 
 

Citrus Marinated Grilled Prawns 
Arugula and chili cilantro dipping sauces 

14 
 

Cured Meats and Local Cheese 
Served with dried fruits and crispy lavosh  

12 
 

Gnocchi and Sage Brown Butter Sauce 
Served with shallots, shaved reggiaino and amaretto reduction 

10 
 



 

 
 

Entrées 
 

Pan Roasted Organic Chicken Breast 
Butternut squash risotto, caramelized beets and natural jus  

26 
 

Lemon Herb Risotto 
Topped with wild mushrooms and crispy onions  

24 
 

Roast Pork Chop 
Butternut squash and sage roasted fingerlings with Breckenridge Porter honey glaze  

28 
 

Pan Seared Colorado Trout 
Apple cider brown butter sauce, green lentils and wilted greens 

24 
 

Braised Beef Short Ribs 
Horseradish whipped potatoes and honey glazed carrots  

26 
 

Grilled Wagyu Beef Tenderloin 
Bacon potato cake, grilled asparagus and shallot demi 

34 
 

Mushroom Crusted Colorado Lamb Loin 
Creamy fennel polenta, pearl onion and cherry tomatoes, natural jus 

30 
 

Seared Duck Breast 
Chestnut-confit stuffing, grilled apple with orange-coriander jus  

28 
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