A
NEW AMERICAN CUISINE 5% Forbes
Vail Mountain - Nestled in the heart of Game Creek Bowl

970.754.4275 - gamecreekvail.com

PRIX FIXE MENU
Sample Menu

SOUP & SALADS

Crab Gazpacho
Cucumber, dill, yogurt, Fresno
dice, garbanzo powder, olive oil

Burrata
Compressed heirloom tomato,
basil, white balsamic, crouton,
arugula

Iberico
Melons, mache, frisee,
manchego, espelette

Baby Kale

Watermelon radish,
pomegranate, jumpin’ good
feta, carrots, pecans

STARTER

Agnolotti

Sweet corn, creamy madeira,
asparagus, pine nuts,
prosciutto, sherry

Prawn
Texas prawns, chorizo, saffron,
grits, poblano, piquillo, cilantro

Bison Tartare

Shallot, smoked salt, herb
vinaigrette, parmesan,
sourdough, quail egg

Foie Gras

Orange & thyme brioche,
fennel, pineapple, citrus
compote, torchon

ENTREE

Halibut

Summer hash, fava beans,
pancetta, lemon oil, pea
tendrils

Scallop

Tempura romanesco, farro
risotto, charred tomato,
scallion

BEEF

Filet, purple & Yukon potatoes,
broccolini, cipollini, shallot
burgundy sauce

Cauliflower Steak
Haricot verts, chive polenta,
carrot, olive dust, almond

Colorado Lamb
Carrot, paddy pan, swiss chard,
bacon, huckleberry demi-glace

DESSERT

Peach
White peach mousse, pistachio
sponge, raspberry sorbet

Chocolate
Panna cotta, hazelnut cake,
coconut, passionfruit

Strawberry Shortcake
Rhubarb, strawberry, biscuit,
diplomat

Artisanal Cheeses
Chef’s selection, honey,
crostini, crackers, fig

Summer Hours:

Opening Sunday, June 16 - Sunday,
September1

Dinner & Deck Apres Thursday-
Saturday

Sunday Brunch Buffet mam-2pm
Reservations Required



