SUMMER 2010

BARON'S & COURTYARD
DINNER MENU
Soups, Salads and Appetizers Main Courses
HOTEL COLORADO™S AWARD WINNING TROYER FARMS OF OLATHE
RED CURRY CHICKEN 50UP 57 BREAST OF CHICKEN

Chive and parmesan grits, garlic
FRESH ORGANIC TOMATO AND forest mushrooms
BASIL SOUP 56

FAN FRIED COLORADC
HOTEL COLORADO HOUSE SALAD 59 RAINEOW TROUT
Organic spring greens, asian pear, Lernon, lime crust, organic summer
feta, toasted pine nuts, sun-dried squash, Osage Gardens Crganic Herb
tomato vinaigrette Potato Waffle
WEDGE SALAD 59 FAT TIRE BATTERED 5ALMON
lceberg, bacen, red onions, pecans, SH AND CHIPS
blue cheese dressing Dlathe Sweet Corn Salsa, sweet
ORGANIC WILD ARUGULA AND
FARMESAM SALAD 58

Truffle vinaigrette

BECQ GRILLED CHICKEM SALAD 59
Romaine, white anchovies, WHITE POST .I-I‘l.' 5 H.nl JRAL
parmesan, garlic croutons DOUBLE PO
'ui'rl" Pa I|r=|:I
CLASSIC CAESAR SALAD 50
SMOKED COLORADD MATURAL CERTIFIED PRIME AMNGLIS
RalMBOW TROUT PATE 511 FILLET OF BEES
Grilled onion flatbread and Bacon and horseradish crust,
cucumber salad fava beans, lemmon and chive couscous
CHILI LIME WILD CAUGHT FREE RANGE CROSS 51X RANCH OF
CALAMARI 512 MEEKER RACK OF LAMB
With mango salsa Lecal organic rosemary fingerlins,
fried crganic zuchini
PEPPERED CARPACCID
OF ANGUS BEEF 511 CHRYSTAL RIVER RANCH OF CﬁHB-DHDALE
Rocket and parmesan salad GRASS FED RIBEYE STEAK 1302

Au gratin potatoes, lemon
char-grilled asparagus

~ NATURAL COLORADO BUFF
 STRIP STEAK 4

AT HOTEL ?COLGF!AD’D

526 Pine Street
Glenwood Springs, CO 81601
www hotelcolorado.com
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