
 

salad & soup 
 

field greens  
tomato, red onion, croutons, crisp vegetables, DRIED FRUIT, 

concentrated garden vinaigrette  

la scala chopped  
crisp little gem lettuce, salami, garbanzo beans, tomato, mozzarella, 

onion, artichoke, lemon thyme vinaigrette 

taos caesar  
leaves of young romaine, blue corn croutons, asiago,  

tomato anchovy dressing, pepitas  

 

spinach salad  
red onion, chopped eggs, candied walnuts, bacon croutons,  

whole grain mustard vinaigrette  

 

charred baby beets 
green goddess, feta, pistachio crumble, frisée, blood orange  

 

truffle white bean soup 

pancetta, black truffles, tiny toast 

 

club plates 

spicy tuna crispy rice  
crispy seasoned rice, wasabi, chili crunch, ponzu, quail egg  

hamachi bombs  
yellowtail sashimi, crisp black masa, aji amarillo, avocado mayo  

baked oysters poblano 
riptide oyster, poblano pesto, sauce choron & lemon  

scallops parmesan 
baked scallops in the shell, parmesan,  

lime, serrano  

 

steak tartare 
black truffle, marrow toast, quail egg, consommé  

 

sides  
roasted cauliflower  whipped potatoes                     garlic cheese bread 

hand-cut fries                         roasted baby carrots            asparagus   

executive chef Miles Angelo 

chef de cuisine Marty Rumley                



 

OCEAN BAR        

                                             

chilled oysters  

east & west coast (ea)  

shrimp cocktail (6 ea)   

chilled lobster (3/4 lb)  

 
CLASSIC CAVIAR  SERVICE 

 

grand reserve ossetra (30grams)  

imperial 000 osetra (30grams)  

imperial (30grams)  

royal osetra (30grams)  

traditional service, blinis, toast points, potato crisps 

 

entrées 
 

garganelli bolognese 
7X ragu, red wine, black pepper pasta, basil ricotta  

rocky mountain trout 
iron seared, spinach gnocchi, roasted artichokes, scampi  

crispy dry aged black cod  
baby bok choy, brown butter, shiitake, shrimp dumpling, dashi                                  

halibut bangkok 
yellow thai, coconut curry, fresno chili, fresh herbs, jasmine rice  

iron seared filet of black angus  
celery root puree, asparagus, melted turnips, sauce périgord  

tomato crusted  colorado lamb 
sweet potato gratin, bleu cheese, pistachio pesto,  

roasted cauliflower  

black garlic roasted elk loin 
mushroom tamale, black mole, charred leeks, apricot jam  

mongolian bbq pork chop  
juniper braised cabbage, acorn squash, chinese mustard   

roasted chicken  
prosciutto, fontina & spinach stuffed, gnocchi alfredo,  

marsala mushrooms  

tamarind glazed squash  
red curry, sesame gold rice, pomegranate, crispy shallots,  

fresh herbs  

               

               

               

               

               

               

Shellfish Plateau 

colossal 

1 ½ whole lobster, 12 oysters, 

12 shrimp 

 

 

classic cocktail       pico de gallo 

mustard aioli              salsa rosada 

pineapple mignonette 

 



               

  


