
Appetizers
Kalera Lola Rosa and Fennel Salad

Orange, Toasted Pistachio, Shaved Radish
Medjool Date Dressing (Tree Nuts, Vegan)

Brunswick Stew 
Shredded Chicken, Lima Beans, Savory Tomato Broth

Cheddar Jalapeno Cornbread (Egg, Milk, Wheat) 

Crisp Polenta Wedges 
House-made Pimento Cheese Filled

Eagle’s Nest Ranch Honey & Lemon Aioli (Milk, Vegetarian) 

Entrees
Fall Harvest Power Bowl 

Roasted Autumn Squash, Wilted Kale, Quinoa, Chilled Roasted Beets
Walnuts, Avocado, Tahini Dressing (Tree Nuts, Vegan)

Guinness and Beef Short Rib Stew
Creamed Kale Potato, Carrot, Parsnip
Cheddar, Toasted Baguette (Milk, Wheat)

Herb Crusted Salmon 
Charred Brussels Sprouts, Mashed Caulifl ower & Sweet Potato

Apple Cider Gastrique, Lemon Brown Butter (Fish, Milk) 

Desserts
Pear Panna Cotta 

Cinnamon Vanilla Bean Panna Cotta, Pear Gelee
Cinnamon Shortbread (Egg, Milk) 

Cast Iron S
,
more 

Brownie, 66% Dark Chocolate Ganache
Roasted Marshmallow (Egg, Milk, Wheat)

Colorado Appreciation Prix Fixe Menu

Please select one each: appetizer, entrée, dessert for $49

The Golden Bee


