
michael johnston executive chef
22% gratuity will be added to parties of six or more. 

The following major food allergens are used as ingred ients :  M ilk ,  Egg,  F ish ,  Crustacean Shellf ish ,  Tree Nuts,  Peanuts,  Wheat, 
Soy,  and Sesame.  Please not ify staff for more information about these ingred ients.

*These menu items are served raw or undercooked.  consuming raw or undercooked meats,  poultry,  seafood,  shellf ish ,  or eggs 
may increase your r isk of foodborne illness.

Hors d’oeuvres
CAVIAR*  MP

beluga, ossetra, kaluga

MUSSELS, CLAMS AND PRAWNS  32
bouillabaisse steamed mussels, clams, and prawns, 

heirloom tomato, nduja, rouille charred focaccia

WAGYU BEEF TARTARE*  32
 rocky mountain wagyu beef, caper and cornichon relish, 

farm egg, root chips, black truffle

Charcuterie & Fromage  45
daily creations with marinated olives, pickles and peppers, 

house preserves, crostinis, flatbread crackers

Cloud 9 SALAD*  65
kaluga caviar, ahi, baby gems, shaved farm vegetables, 

crème fraîche vinaigrette, meyer lemon gelee

Seafood Plateau*
inspiration of sushi grade seafood, gulf shrimp,  

king crab, maine lobster

Le Petit | 175      Grande | 325

GRUYÈRE FONDUE
crisp apple, merguez, 
pickled vegetables, 

baguette

Raclette
 air dried beef, fennel salami, 

potatoes, pearl onion, 
cornichons 

The cloud nine EXPERIENCE

HUNTER’S CHICKEN
colorado native chicken, savory bread pudding,  

oven roasted winter vegetables, mushroom chicken jus

WILD SEA BASS*
wild caught sea bass, charred baby cauliflower, parsnip purèe, 

parsley butter, pine nut butter, grapefruit gastrique

Pan seared Elk Medallions*
rocky mountain elk, creamy farro, 

roasted beet and brussel sprouts, elk glace’, gin and juniper jam 

Winter Mushroom SchNitzel
whipped baby yukons, local specialty vegetables, 

shaved black truffle, mushroom jus

OR

Rocky mountain wagyu Tomahawk* 275
grilled 38oz wagyu ribeye, chef’s potatoes, 
winter vegetables, bordelaise, truffle butter

Golden surf and turf* 575
wagyu tomahawk, grilled lobster tail and king crab, 

chef’s potatoes and local vegetables, winter black truffle, gold leaf

OR

PLATS PRINCIPAUX

Two person minimum

Black & white truffle supplement $40 and $60 per gram

pRIX FIXE 68 PER PERSON

pRIX FIXE 72
includes choice of soup du jour or alpine winter salad

includes choice of soup du jour or alpine salad
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DESSERT

Chocolate fondue  15
marshmallow skewers, pound cake, fresh berries, 

soft pretzel bites 

Sweet potato crÈme brÛlÉe  15
caramelized apples, bourbon-vanilla bean ice cream, 

butter pastry crust

Assorted Dessert Truffles  20
champagne and white chocolate, 

dark chocolate hazelnut, assorted candies

COFFEE & TEA

BREWED COFFEE  6
regular or decaf

HOT CHOCOLATE  7
whipped cream

cappuccino  8

LATTE  8


