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THE RAW BAR

L

JET-FRESH
OYSTERS* — 23/45

yuzu-passion mignonette,

bloody mary cocktail sauce
+ AMERICAN CAVIAR — 17

CLASSIC COCKTAIL
PRAWNS — 17

bloody mary cocktail sauce

CHILLED MAINE
LOBSTER TAIL — 45

Old Bay remoulade

KING CRAB— 33

Alaskan king crab, bibb
lettuce cups, remoulade

LE GRAND PLATEAU
— 65 PER PERSON*

A delectable tasting of our
raw bar selections and
seasonal accompaniments
two guest minimum

N

- LET'S GET THIS PARTY STARTED -

FOIE GRAS CANNOLI — 15 EAcH
sour cherry conserva, macerated local cherries

LOBSTER & CAVIAR — 60
dauphine potatoes, American sturgeon caviar,
housemade créme fraiche

“ANTS ON A LOG"” — 12 EACH [GF]
roasted black angus marrow bone, housemade
sweet onion jam, sherry macerated gold
raisins, smoked maldon, allium blossoms

GRILLED CALABRIAN PRAWNS — 16
preserved lemon, napa cabbage [cF]

“CHIPS & DIP" — 12 [v/cF]

sweet onion mascarpone, chive, house chips
+ AMERICAN CAVIAR — 17

STEAK TARTARE* — 17 [cr]

bourbon barrel aged fish sauce aioli, charred
fresno chili, preserved lemon, sous vide egg,
pickled mustard seeds, grilled levain

- ON SECOND THOUGHT -

PRIMROSE SALAD — 13 [v/cF]
baby arugula, shaved brussels, pistachio,
chevre, dried cranberry, citrus vinaigrette

LOCAL BIBB — 14 [cr]
applewood bacon, local heirloom tomato,
bellavitano cheese, avocado green goddess

PEACHES & BURRATA —- 17
grilled radicchio, local peaches, torn basil,
espellete pecans, grilled peach vinaigrette

HEIRLOOM GAZPACHO - 15 [v/eF]
chilled heirloom vegetable salad, marinated
local tomatoes, compressed melons, herbs

CHILEAN SEA BASS* — MP [v/cF]
coconut black rice, miso-red curry glaze,
grilled baby bok choy, micro cilantro

- THE MAIN EVENT -

CHEF-CUT STEAKS* [cF]

COLORADO-GROWN BLACK ANGUS

twice-baked potato casserole, grilled
seasonal vegetable, burgundy demi glace

THAI SHRIMP NOODLES — 39 [cF]
grilled shrimp, chilled rice noodles, mango,
avocado, peanut, torn herbs, fresnos, nam pla

HAND-MADE BUCATINI — 39
house Italian sausage, shellfish brodo, squid,
blistered heirloom tomato, calabrian chili

60z CENTER-CUT FILET — 60

120z NY STRIP — 53
140z RIBEYE — 59

VEGAN “FILET MIGNON" — 39 [v/cF]
twice-baked potato casserole, seasonal
vegetable, roasted vegetable demi glace

— L
ENHANCEMENTS

FORAGED MUSHROOMS - 12
CRISPY BRUSSELS - 10

CHEF'S SEASONAL
VEGETABLE - 10

GRILLED GAILAN -10

TWICE-BAKED POTATO
CASSEROLE - 12

RIBEYE FOR 2

320z, USDA Prime, Colorado Black Angus, dry-aged 28 days
140 Carved table-side for two, served with seasonal trimmings

HAND-CUT FRIES - 8
PIMENTO CHEESE GRITS - 8
BLEU CHEESE CRUST - 7

SWEET CORN RISOTTO* — 31[v/6F]
Bee Grateful Farms sous vide egg, local
corn, Grana Padano, Oregon black truffle

DRY AGED PORK CHOP* — 41[cr]
pimento cheese grits, bacon fat brussels
sprouts, apple cider BBQ sauce

120z SHORT RIB “FRITE"” — 45 [6F]
36-hour sous vide braised Colorado black
angus, hand-cut fries, brandy au poivre

80z RIBEYE SPINALIS STEAK* — 60
served sliced, grilled flowering gai lan,

wilted kale, goma dare

FOIE GRAS BUTTER - 8
BRANDY AU POIVRE - 6

IBERICO CHORIZO
BUTTER - 6

GRILLED SHRIMP - 12
SOUS VIDE FARM EGG - 4

1 [

* These items may be served raw or undercooked based upon your specification, or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may possibly increase your risk of foodborne illness. Thank you for allowing the inclusion of 20% gratuity for parties of six or more. WANNA BUY THE KITCHEN A SIX PACK? $12



PRIMROSE

STEAMBOAT
SPRINGS

VZ4

THE PRIMROSE COCKTAIL — 21
Primrose “Private Select” cask strength
bourbon, Pierre Ferrand “Ambre” Cognac,
Cocchi “Dopo Teatro” sweet vermouth,
Luxardo cherry

LA ULTIMA PALABRA - 16

Dulce Vida “Primrose Barrel” 100 proof
anejo tequila, green chartreuse, fresh lime,
maraschino liqueur

ESPRESSO MARTINI — 15
espresso vodka, vanilla vodka, vanilla
liqueur, chocolate liqueur, fresh brewed
espresso

OUR OLD FASHIONED — 15
Stellum “Single Barrel Select” cask
strength rye, demerara sugar, orange peel

SPRITZ OF THE DAY — 14
daily inspiration of bubbles and fresh fruit

THAI BREAKER — 15

Thai chili infused vodka, Giffard ginger
liqueur, lemongrass-ginger consommaé,
passion fruit puree, yuzu juice

SUGAR MAMA - 15
Los Vecinos mezcal, fresh squeezed
watermelon, agave, fresh basil, tajin rim

CAUGHT IN THE RAIN — 15

Bali Hai pineapple rum, Giffard banana
liqueur, caramelized pineapple, coconut
milk, fresh lime

MIDNIGHT SPECIAL — 15
dealer’s choice rye, amaro, two bitters

THE LOCKHART MARTINI — 15

three fingers of Woody Creek CO

potato gin, Dolin dry vermouth, bleu

cheese stuffed Gordal Spanish olives

“One ain’t enough...and three’s too many”
- Cookie

6oz glass [ bottle

PINOT NOIR — 15 / 59
Willamette Valley Vineyards - Turner, OR

MONASTRELL - 13 / 51
Tarima Hill - Alicante, Spain

BARBERA D'ALBA — 14 / 55
Barale Fratelli - Barolo, Italy

CABERNET SAUVIGNON — 15 / 59
Beringer Estate - Knight’s Valley, CA

6oz glass [ bottle

CHARDONNAY - 15 / 59
Blood Root - Sonoma Coast, California

SAUVIGNON BLANC - 13 / 51
Jean Marc Brocard - St. Bris, France

CREMANT D’'ALSACE - 12 / 47
Lucien Albrecht - Colmar, FR

GAVI — 14 / 55
Picollo Ernesto - Gavi, Italy

ROSE OF THE DAY - 15/ 59
Rotating selection from around the globe

CRAFT LAGER — 6
“Batch 19” - AC Golden Brewery - CO - 5.5%

AMBER ALE — 7
Dry Dock Brewing Co. - CO - 5.8%

HAZY IPA — 8
Oscar Blues Brewing - CO - 7%

PALISADE PEACH ALE 7
Colorado Native - CO - 4.6%

COORS LIGHT — 5
BUDWEISER — 5

STELLA ARTOIS - 6
BOULEVARD “BBQ" QUAD — 8
ODELL TANGERINE IPA — 7
EPIC “LOS LOCOS"” LAGER — 6
VICTORIA — 6

STEM DRY APPLE CIDER — 6

HEINEKEN N/A — 6

30z halfglass [ 60z full glass

ALDEN ALLI - 20/38
by Dan Kosta, Pinot Noir,
Sonoma Coast, 2018

CHEV — 21/40
by Michael Browne, Pinot Noir,
Russian River Valley, 2018

TURLEY - 12/23
“Juvenile” Zinfandel, California,
2018

ELLENA GUISEPPI - 18/35
Barolo, Piedmonte, Italy, 2018

VALL LLACH - 11/20
“Embruix”’, Priorat, Spain, 2018

SHAFER — 23/45
“TD-9”’ Merlot-Cabernet blend,
Napa Valley, 2018

ADAPTATION — 20/40
by Odette, Cabernet Sauvignon,
Napa Valley, 2018

“SUPPLY CHAIN SPECIAL"”
SANCERRE - MP
Sancerre, France

MARGERUM - 11/21
“Ms” Rhone blend, California, 2020

VENICA & VENICA - 10/20
Pinot Grigio, Fruili, Italy, 2020

DOM. PATAILLE — 12/24
“Les Macheltos” , Chardonnay
Burgundy, France, 2018

FLOWERS - 11/21
Chardonnay, Sonoma Coast, 2020

FAR NIENTE - 15/30
Chardonnay, Napa Valley, 2020

“COLLIN'S SECRET
STASH"” — MP

Rotating selection of globally
curated wines - specially
selected for pairing to our
unique cuisine




