|

THE LODGE AT

SUNSPOT

RIDE A MOONLIT GONDOLA T0 AN UNFORGETTABLE
DINING EXPERIENCE TWO MILES HIGH!

Five-course meal includes an appetizer, soup, salad, choice of entrée & dessert. EN‘l’ REES

Selections may change nightly, vegetarian options available.
Al entrées are served with baby carrofs,

APPE”ZERS baby squash and asparaqus
ELK TOURNEDQS - A SUNSPOT CLASSIC!

o ok jMOlkED i M,?,U,SSE,*h | Elk tenderloin, sun-dried cherry demi-glace
ocally smoked salmon on a crosfini with capers, re Rifacsizd babyibelais
onion, & lemon-infused extra virgin olive oil
ROASTED WING TIP CHICKEN

ELK WELLINGTON
Ground elk fenderloin, orange blossom honey &
green peppercom goat cheese wrapped in phyllo

Duo of pan roasted chicken breast with honey bourbon
nut sauce & vegetable orzo

PAN SEARED STEELHEAD TROUT

h # Boneless filet with citrus buerre blanc & vegetable orzo

SOUPS (OLORADO LAMB
SAN LUIS POTATO & CORN CHOVDER frenched rib chop with pomegranate reduction
& roasted baby potatoes
LOBSTER BISQUE STUFFED BUTTERNUT SQUASH
| Roasted butternut squash stuffed with vegetable orzo
and grilled portabella mushroom
SALAD
BUFFALO TENDERLOIN

Bib lettuce, candied walnuts, raspberries, & stilton

I o chompagne pecr vinaigrette Tellicherry pepper encrusted with port wine reduction

& Yukon Gold mashed potatoes

BEEF RIB £YE

friday & Saturday Evenings and Holidays, December 17, 2010 thru March 2011, Rib eye with wild mushroom demi-glace
Reservations are required. Call 970.726.1446 & Yukon Gold mashed potatoes
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FINALE - SELECTION OF CHEF’S DECADENT DESSERTS j

Treat yourself fireside while toasting a world-class scofch, port, cognac or specialty coffee!

Ask about our $10* gondola ride to enjoy cocktails or hot cocoa ot ROBERT MONDAVI w ~

SUNPOK erone heorfh firep|(1(e. *Drinks are af menu prices. PRIVATE SELECTION WINTER PARK



