
 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. *Consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
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Small Plates 
 

Crispy Brussel Sprouts | 8 
Preserved lemon vinaigrette 

 
Truffle Parmesan Fries | 6 
 
Roasted Cauliflower (GF) | 8 
Brown butter cream, watercress, preserved lemon 
 

Steak Frites (GF)  | 14 
Grilled 7x Wagyu hanger steak, confit fingerling potato, 
mustard, smoked blue cheese  
 

Chicken Chicharrones  | 8 
Chipotle hot sauce, honey  
 

Southwest Chicken Quesadilla | 12 
Ancho braised chicken, queso fresco, roasted peppers, salsa, 
guacamole, sour cream  
  

Smoked Salmon Carpaccio | 8 
Naan bread, caper, onion, egg, ponzu sauce 
 

Twice Cooked Chicken Wings (GF)  | 12 
Buffalo, Tequila jalapeno, or sweet heat dry rub with celery 
sticks and choice of blue cheese or ranch dressing  

 
Roasted Beets (GF)  | 10 
Toasted farro, orange, goat cheese mousse, olive oil, 
tarragon 
 

Braised Pork Belly   | 12 
Fingerling potato chips, scallion marmalade 

 

Scallops (GF) | 16 
Crispy Brussel sprouts, Manchego, grape must vinaigrette 

 

 
 
 
 
 
 
 
 
 
 

Salads 
 

Field & Sea (GF)  | 17 
Seared scallops, butter lettuce, radicchio, apple chip, fig, 
candied walnuts, torched camembert cheese, fig-balsamic 
vinaigrette   
 

Honey Smoked Salmon  | 16  
Tuscan kale, toasted farro, pea shoots, tomato, shaved 
Manchego, carrots, spiced pepitas, cilantro lime vinaigrette  
 

Field Greens (GF)  | 15  
Radish, baby heirloom tomatoes, currants, blackberry, goat 
cheese, charred peach vinaigrette  
 

Chicken Caesar | 14  
Romaine, Caesar dressing, Parmesan, crostini 
 

Blue Wedge (GF)  | 18 
Bibb lettuce wedge, grilled 7x Wagyu hanger steak, marinated 
cherry tomato, smoked blue cheese, cherry-sherry vinaigrette  
 

 

11” Flatbread Pizzas 
  

Margherita Pizza | 14 
Tomato, fresh mozzarella, olive oil, balsamic, basil 
 

Smoked Pork Pizza  | 16 
Barbeque sauce, pulled pork, fontina-mozzarella blend, green 
onion 
 

Artichoke & Fig | 16 
Pomodoro sauce, mozzarella-Parmesan blend, Manchego, 
arugula, balsamic  



 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 
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Large Plates 
 

Bocatini Pasta  | 15 
House made pasta, smoked pork, radicchio, 
cherry, demi-glace 
 

“Baseball” Steak*(GF)   | 19 
Smoked Wagyu sirloin, farrotto, acorn squash, 
grape must, crispy mushrooms 
  

Autumn Harvest (GF) | 12 
Roasted acorn squash & cauliflower, crispy 
Brussel sprouts, grilled broccolini, beet 
vinaigrette, arugula 
  

Court Place Burger* | 17 
7x Wagyu beef, bistro sauce, lettuce, tomato, 
onion, cheddar & onion rings 
 

El Jefe Burger* | 17 
7x Wagyu beef, sweet heat rub, pepper jack 
cheese, crispy jalapenos & onions, avocado, 
lettuce, tomato, onion, poblano mayo, barbeque 
sauce  
 

Ancho Chicken Torta | 12 
Avocado, lettuce, tomato, pickled onion, poblano 
mayo  
 

Colorado Pork Sandwich | 15 
Smoked Berkshire pork shoulder, apricot 
mustard, butter lettuce, tobacco onion, 
Manchego crisp, potato onion bun  
 

Venison Burger* | 18 
Cherry jam, arugula, fried onion, smoked blue 
cheese 
 

 
Sides 
 

Side of French Fries | 3 
Pickle Fries | 5 
Side Salad (GF) | 3 
Mac & Cheese | 6 

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Sweet Endings 
 
Dark Chocolate Budino | 8 
Fresh raspberries, crème anglaise, mint ganache 
  

Seasonal Cheesecake | 7 
Please ask your server for details   
 

15|Fifty S’mores | 6 
House made marshmallows, graham cracker 
crisp, chocolate moellux with coffee ganache 
 

Bourbon Braised Pineapple | 9 
Brown butter Breton, macadamia coco nib tuile, 
vanilla ginger reduction, candied ginger 
 

Maple Pecan Bread Pudding | 7 
Candied pecans, Chantilly crème  

Welcome to Colorful Colorado!   
 

This menu was designed to showcase and support 
some of our favorite local farms and ranches:   

RedCamper, Inc. (chutneys & jams) 

Tenderbelly (Pork & Bacon) 
Haystack Mountain (cheeses) 

Honey Smoked Salmon  
MouCo (Cheeses) 
Boulder’s Breadworks Bakery & Café (breads)  
Aspen Bakery (burger buns) 
Bee Squared Honey (honey) 

Petrocco Farms (greens, when available)  

The Spice Guy (spices) 

7X Beef (waygu beef) 
 

Look for this symbol   to find menu items 
featuring our Colorado partners. 


