
APRES SKI MENU 
 

 

Artisan Cheese Plate 

Chef’s Selection of Foreign and Domestic Cheeses,  
Dried and Fresh Fruit, and Honey Comb 
          Selection of Three Cheeses      12 
          Selection of Four Cheeses        16 
          Selection of Five Cheeses        20 

 

Wild Mushroom Risotto 
Pickled Shiitake Mushrooms, Shaved  

Pecarino, Sherry Reduction 
12 
 

Charcuterie 
Cornichons, Pickled Vegetables, Mustards 

14 
 

Alaskan King Crab Cake 
Lime Aioli, Jicama Salad, Jalapeño 

17 
 

Beef Tartare* 
Capers, Red Onion, Fresh Herbs,  

Truffle Sabayon, Grilled Bread 
15 

 

Scallop Bisque 
American Caviar, Seared Scallop,  

Chive Oil, Herbed Crouton  
9 
 

Wild Mushroom Soup 
En Croute 

9 
 

Baby Greens Salad 
Shaved Celery, Carrots, Cabbage,  

Grape Tomato, Lemon Tarragon Dressing 
10 

For parties of six or more, a 15% gratuity will be added to your check for your convenience. 
*These items are cooked to order and may be served raw or undercooked.  

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


