CASCADES &
WHISKEY BAR
SAMPLE MENU
Our Chef source from the surrounding fields
and pastures, as well as the local farms.
Cascades at The Stanley proudly highlights
the abundance of Colorado.
$14
CHARCUTERIE & CHEESE BOARD		 $22 TORTELLINI MAC & CHEESE			
Chef’s selection, seasonal accoutrements, nuts, jam, In house tortellini, caramelized onions, candied bapickled mustard seeds.
con, buttered panko.
BREAD BASKET					$9
Assortment of in house dinner rolls and whipped
herbed butter.

FIG & BURRATA FLATBREAD			$16
Caramelized onions, goat cheese, arugula,
balsamic glaze.

RISOTTO BALLS				
$14
Mixed herbs, with a light chili pomodoro sauce.

SMOKED TROUT CROQUETTES		 $16
Herbed lemon aioli.

PEACH & BURRATA SALAD		
$18
Arugula pesto, grilled peaches in lemon
vinaigrette dressing, honey, shaved almonds.

BBQ SHORT RIB GRILLED CHEESE 		
$22
Shredded short rib, bourbon bbq sauce, truffle aioli,
caramelized onions, served with truffle fries.

ROASTED BONE MARROW		
Blackberry jam, grilled sour dough bread.

$16

LAMB PORTERHOUSE			
$21
Yukon pomme, chimichurri sauce, fried lentils.
ELK LOIN SLIDERS 			
$20
Tarragon aioli, béarnaise sauce, pickled crispy onions, arugula.
STICKY BOURBON GLAZED BEEF RIBS
$22
Slow braised for 8 hours, carrot ginger puree.
DUCK POUTINE 				
Duck confit, cheese curds, crispy fries, whisky
gravy, sunny side up egg.

DESSERT
MAPLE BACON GLAZED CRONUTS

$16

MCGREGOR’S BURGER			
$24
Two 4 oz patties with a blend of brisket and chunk,
truffle aioli, sunny side up egg, topped with crispy
onions served with truffle fries.
CHICKEN MILENSE				$32
Mashed potatoes, broccolini, romesco sauce.
TRUFFLE TAGLIATELLE PASTA			$28
Black truffles, shitake mushrooms, peas,
parmigano, light cream sauce.
LAMB SHANK					$46
Creamy mashed potatoes, shitake mushroom
and heirloom tomato ragout, brown gravy.
BONE-IN RIBEYE				
$68
24 oz center cut, broccolini, mashed potatoes, crispy
onions, demi-glance.

LIMITED! AS SEEN ON HELL’S KITCHEN
BEEF WELLINGTON				$68

$12 Mushroom duxelles, mashed potatoes,
broccolini, demi glace.

*These items may be served raw or undercooked based on your specifications, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illness.

