[ t o st ar t ]
Whole Roasted Mouco cheese 14
local soft cheese, preserves, compliments,
grilled baguette

bourbon-blueberry glazed pork belly 14
fennel, watercress, pickled mustard seed, blueberries, pistachio,
blueberry-bourbon butter sauce

prawn chowder 14
mirepoix, potato, lemon-tarragon cream, leek hay

charcuterie* 20
rotating cured meats, cheeses, compliments, grilled baguette

tuna tartare* 16
ahi tuna, scallion, radish, masago, chili sauce, jalapeno, wonton chip,
sesame, jicama, citrus, poached quail egg

bone marrow* 16
orange-tarragon gremolata, red onion, capers,
lemon, baguette

peas and carrots 12
carrot-ginger custard, variations of spring peas and carrots, chevre, radish,
preserved lemon, sesame rice puffs, lemon vinaigrette

duck arancini* 12
truffle aioli, sherry gastrique, parmesan, asparagus, pistachio

charred octopus 16
speck, leek, peppers, fennel, salsa verde

herb gnocchi* 14
Hazel Dell mushrooms, house boudin, asparagus, pine nuts,
parmesan, egg yolk butter

[ Sal ad an d so u p ]
blueberry and fennel salad 11
blueberries, fennel, arugula, chevre, pistachio,
aged balsamic

CaeSaR salad* 11
romaine, spanish white anchovies, croutons,
parmesan crisp, tomato

soup of the day 10
chef’s daily inspiration

Cache Salad 12
greens, tomato, cucumber, olive, marcona almond, manchego,
crouton, white balsamic vinaigrette

beet and citrus salad 12
watercress, citrus, pine nuts, beets, cotija, variations of peas,
radish, asparagus, citrus vinaigrette

white asparagus soup 11
smoked salmon, fried caper, chive, lemon oil

[ e n t r e e s ]
split entrees 3

steak frites* 30
peppercorn crusted flat iron, pommes frites,
brandy-peppercorn jus

Colorado bison ribeye* 38
potato gnocchi, Hazel Dell mushrooms, tomatoes, arugula,
smoked bleu cheese demi-glace

filet mignon* 40
potato, shallots, heirloom carrots, asparagus, marrow demi-glace

blackened duroc pork tenderloin* 32
dirty red-eye peas, braised greens, house cajun ham,
charred onions, mustard jus

pan-roasted duck breast* 30
Anson Mills farro, watercress, shallots, blueberries, blueberry-bourbon jus

roasted rack of colorado lamb* 50
Anson Mills polenta, grilled asparagus, Hazel Dell mushrooms,
fennel, brandy-peppercorn jus

roasted CHICKEN 28
Anson Mills polenta, snap peas, house cajun ham,
peppers, onion, mustard jus

pan-seared scottish salmon 30
herb dumplings, leek, roasted peppers, arugula, salsa verde

pan-seared alaskan halibut 38
parsnip puree, piquillo peppers, snap peas, caramelized fennel, vanilla-saffron butter

smoked cauliflower 26
gnocchi, parsnip puree, apricot, roasted peppers, marcona almond,
arugula, salsa verde

blue crab tortellini 26
lemon-herb cream, capers, piquillo peppers, asparagus, fennel

pan-SEARED new england SEA SCALLOPS* 36
potato, glazed carrots, mushrooms, peas,
carrot-ginger emulsion

[ si d e s 8 ]
roasted fingerling POTATOes
hazel dell mushrooms
Hand-cut Truffle Fries
Grilled asparagus
anson mills cheddar polenta
roasted vegetables

* 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.

