Welcome to the

Keystone Ranch

Your evening begins with a nightly charcuiterie, compliments of our
Chef’s

Executive Chef Steve VIass

Sous Chef Colin Hemens

Appetizers

House Made Ricotta Raviolis
cannellini bean puree, tomato confit, shaved black winter truffles, basil emulsion

Rocky Mountain Elk Carpaccio
horseradish foam, petite radicchio, garlic chips, rosemary sea salt

Colorado Honey Cured Quail Breast
sweet potato gnocchi, caramelized quince, huckleberry gastrique

Seared Diver Sea Scallops
young saffron cauliflower, meyer lemon marmalade, watercress salad, Tonic 05
vinegar

Hudson Valley Foie Gras
toasted brioche, baby swiss chard, tomato jam, whipped goat brie



Soups
Ranch Kettle Soup
Nightly Selection of Seasonal Vegetarian Soup
Salad

Farm Fresh Greens
15 year aged Campari balsamic, heirloom tomatoes, pickled radish, fleur de sel

Salad of Winter Greens
boar bacon lardons, sunchokes, roasted parsnips, warm Cepa Vieja sherry
vinaigrette

Entrée’s

Heluka Farms Pork Osso Bucco
risotto Milanese, root vegetable ratatouille, wild arugula, sauce natural

Buffalo Short Rib Benedict
rosemary english muffin, grilled asparagus
poached farm fresh duck egg, sauce béarnaise

Grilled Venison Chop
yukon & purple potatoes, Jumpin Good Dairy first snow cheese, truffled creamed
spinach, sauce hordelaise

Chef’s Nightly Sustainable Seafood Selection

Imperial Wagyu N.Y. Strip Steak
anasazi bean ragout, button chanterelles, wilted mustard greens, yellow beet
reduction

Garam Masala Rubbed Lamb Loin
curried green lentils, apple stuffed cabbage, cilantro raita



Dessert

Ranch Signature Grand Marnier Soufflé
pistachio creme anglaise

Classic Black Forest Cake
dark chocolate sponge cake, brandied amareno cherries, vanilla bean bavarian

Pumpkin Cheesecake
pepita brittle, Tuthilltown bourbon maple syrup, blackberry jam

Brioche and Black Currant Bread Pudding
warm toffee sauce, roasted pineapple, toasted hazelnuts, sea salt ice cream

Colorado Cheese Sampler
selection of local artisan cheeses



