
STARTERS

 
LOBSTER BISQUE
caviar, sherry, chives

11.

CLASSIC SHRIMP COCKTAIL
jumbo shrimp, cocktail sauce, lemon

18.

DEVILED EGGS
pickled, tempura crab, chives

16.

THE DAN WEDGE
iceberg, nueske bacon, roast corn, tomatoes,  

blue cheese dressing
16.

POACHED PEAR SALAD
port wine poached pear, gorgonzola, walnuts,  

artisan greens, champagne vinaigrette
16.

 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SIDES  
7.

BRUSSELS SPROUTS, 
CITRUS, HONEY

ROOT VEGETABLE  
AU GRATIN

POTATO VELVET PUREE

ASPARAGUS WITH MEYER 
LEMON CRUMBLE

CREAMED CORN WITH 
PECORINO ROMANO 

CHOCOLATE LAVA CAKE 9. berry compote, vanilla bean ice cream
LAVENDER CRÈME BRULÉE 11. chantilly cream, berriesSWEETS

MAINS

 
SEA BASS

pan seared, spinach, orange beurre blanc
45.

PAN ROASTED SALMON
sauce bearnaise, sweet corn succotash

32. 

 FUNGI CACIO E PEPE
roasted mushrooms, parmesan,  

cracked pepper, linguine
29. 

SCALLOPS
diver scallops, roasted fall squash,  

risotto, fennel
44.  

SHORT RIB
wild mushrooms, asparagus, lardons,  

truffle cream, potato velvet puree
42. 

LAMB CHOPS
colorado lamb, mint chimichurri, artisan greens

65.

PETITE FILET
8 ounce center cut filet,  

roasted mushrooms, demi-glace
55.

Wi-Fi “The Dan”
Password cottoncandy 

NEW YEAR’S EVE

AT  T H E


