MONTAGNA

For The Table

Dungeness Crab Beignets, lemon tarragon aioli 14
Chicken Liver Pité, house made fruit preserves and crostini 15
Opysters, four on the half shell, tarragon citronette, horseradish 14

Yellowfin Tuna Tartare, harissa, almonds, radish 16

Salads

Farro, Apple & Fennel, marcona almonds, Parmigiano 17
Roasted Baby Beet, grapefruit, feta, pistachios, tarragon vinaigrette 17
Cobb, chicken, avocado, bacon, blue cheese, poblano ranch dressing 18
Rendezvous Farm, Gem Lettuce & Potato, house smoked salmon, mustard vinaigrette 16

Whole Leaf Caesar, three-year Parmigiano 16
grilled chicken breast 20  grilled salmon 21  grilled shrimp 25

Soups Sandwiches

Substitute any cup of soup to a sandwich for $3 additional

Basalt Avalanche Dairy Grilled Cheese 13
spicy giardiniera vinaigrette
Rendezvous Farm Squash Soup 8/10
spiced marshmallow, sage-brown butter Curry Chicken Wrap 14
homemade whole wheat flatbread, grapes, figs

Chicken Noodle Soup 8/10

matzoh balls, chicken tortellini, farm vegetables

Porchetta Sandwich ‘Banh-Mi’ 15

roasted loin, belly, sausage, chiles and pickles

Tomato & Roasted Chile ‘Tortilla’ Soup 9/13 Grilled Ahi Tuna Sandwich 1

chicken, avocado and tortillas 1 dish. ol ) ol
arugula, radish, olives and lemon aioli

Hand Made Pastas

Colorado Lamb Canneloni, roasted radish, mint 15/22
Roasted Butternut Squash Ravioli, brussels sprouts, pecans, sage brown butter 16/23

Tagliatelle of Braised Shortribs, pickled onions, black trumpet mushrooms 19

Meats & Fish

Cider Glazed Salmon, farro, roasted squash, spiced pumpkin seeds 20
Crispy ‘Chicken & Dumplings’ ricotta gnocchi, roasted wild mushrooms 22
Herb Crusted Sea Scallops, Rancho Gordo Shell Beans, piquillo pepper emulsion 24

Milagro Ranch Burger, grass-fed beef, choice of cheese and trimmings 19



