THE BROADMOOR

Lunch & Dinner Menu

Chilled Colorado Asparagus Soup 17
Hackleback Caviar, Toasted Garlic Chips
Charred Cipollini Onion, Horseradish Cream
Parmesan Grissini (FISH, MILK, WHEAT)

Marinated Fennel and Celery Salad 16
Radicchio, Toasted Walnuts, Toscano Pecorino
Bartlett Pear, Aged Apple Cider Vinaigrette
(MILK, TREE NUTS)

Maine Lobster Risotto 39
Wild Foraged Mushroom, Spring Onion
English Peas, Roasted Garlic
Val d’Aosta Fontina (MILK, SHELLFISH)

Pan Roasted Norwegian Salmon 45
Hand-Rolled Couscous, Harissa Stewed Tomato
Preserved Lemon, Capers
Grilled & Marinated Artichoke
Charred Broccolini (FisH, WHEAT)

White Chocolate Mandarin Macaron 14
White Chocolate Ganache, Mandarin Preserve
Orange Confit, Yuzu Anglaise (EGG, MILK, TREE NUTS)

All Food & Beverage is subject to a 20% taxable service charge and F&B Tax + PIF






