
RESTAURANT WEEK PRIX-FIXE MENU

STARTERS
choice of one

Red Door Garden Salad
mixed Red Door Garden greens & arugula, tangelos, lightly pickled onion, toasted
walnuts, tangelo balsamic vinaigrette

Braised Pork Cheeks
slow braised; wrapped in puff pastry; red door garden cabbage & onion
marmalade, braising jus, microgreens

Shrimp Creole
white shrimp sautéed with onion, celery, green bell pepper & garlic and
finished with Cajun spices, white wine & cream; crispy polenta

MAIN
choice of one

Garden Vegetable Plate
mascarpone parmesan barley risotto with red door Garden romanesco,
snow peas, & swiss chard; cranberries, toasted walnuts, puff pastry,
citrus beurre blanc

Lamb Meatballs
in house ground colorado lamb with roasted garlic, feta, pine nuts,
house made herbed gnocchi, tomato, organic broccolini, chimichurri sauce

All-Natural Iowa Pork Schnitzel
lemon-caper brown butter sauce, yukon gold mashed potatoes,
sautéed baby spinach with garlic & shallots

SWEETS
choice of one

MINI BANANA CREAM PIE
GRAHAM CRACKER-WALNUT CRUST, CHOCOLATE & CARAMEL SAUCES

SEASONAL FRESH FRUIT COBBLER
WITH STREUSEL TOPPING & VANILLA ICE CREAM

$30 per person, excludes tax and gratuity.
Sorry – no splitting or substitutions.  Not valid with any other offer


