
NEW YEAR’S MENU
2021

SERVING MOUNTAIN TAPAS “A tapa (Spanish pronunciation: [ˈtapa]) is an appetizer or snack in Spanish cuisine. Tapas 
may be cold or hot. In some bars and restaurants in Spain and across the globe, tapas have evolved into a more sophisticated 
cuisine. Tapas can be combined to make a full meal. In some Central American countries, such snacks are known as bocas.”

PEI MUSSELS (gf) 											                	           10
garlic, tomato, chili, white wine

OKONOMIYAKI 											               		             8
hand cut fries, kewpie mayo, prow bbq sauce, bonito flakes, toasted sesame seeds, green onion

ROCKY MOUNTAIN CHARCUTERIE	  							           2 item 14/ 4 item 24 
selection of locally produced cured meats & cheeses, house made pickled vegetables, mustard melons, dark rye bread

MARINATED OLIVES (vg/gf)											                      6 	
served warm, marinated in orange zest, sherry vinegar, rosemary, thyme, garlic

CRMR BISON TARTARE 											                     10
shallots, gherkins, grainy mustard, fresh herbs, quail egg, uprising toasts

FRIED ARTICHOKE HEARTS (v) 										                     8
citrus aioli, honey, grilled lemon

WILD BOAR RIBS (2)	  							                                                                     10 	
slow cooked ribs, organic greens, whiskey saskatoon berry bbq sauce

BISON SHORT RIB TACO (gf)											                      6 	
slow braised CRMR bison short rib, corn tortilla, salsa verde, cilantro

GAME MEAT BALLS (2)											                                 10 	
bison, elk & pork, parmesan reggiano, spicy arrabbiata tomato sauce, baby basil

OLIVE TAPENADE (vg) 											                                  8
grilled sourdough, baby kale

GARLIC PRAWNS (3) (gf)										                                 10
grilled scallions, cold press canola oil

ROASTED DUCK WING	(2)	  							                                                        10 	
gochujang glaze, toasted sesame

SOFT SHELL CRAB LETTUCE WRAP										                     8 	
roasted garlic aioli, black pepper gastrique, butter leaf lettuce

FETTUCCINI 										                                                          10
white wine, fresh herbs, pecorino cheese

ORGANIC GREENS (vg/gf)	  							                                                         6 	
radish, fennel, lemon thyme vinaigrette

ROASTED ROOT VEGETABLES (v/gf) 										                     8 	
maple, rosemary, butter

v=vegetarian, vg=vegan, gf=gluten free
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