S

Add a course to the prix fixe Dinner $12

Sushi T Sashimi
Vegas roll — Tempura roll with crab, cucumber, carrot, peppers and cream cheese
California roll — Avocado, sprouts and cream cheese
Tuna Poke — Fresh Ahi Tuna in a spicy Asian marinade with wasabi foam

Salon de Fromage
Chef’s selection of international cheese’s and Charcuterie

AsR your server about pairing with today’s wine flight
Add wine flight 8

Stuffed Portobello

With Red eI yellow vine ripened tomatoes, tempeh,
Boursin cheese and a roasted red pepper drizzle

Shanghai Spare Ribs

Pork,ribs slowly braised in an Asian tangerine plum sauce

Hazie's Three Course Dinner includes:
Soup or Salad

Soup Du Jour
or

House Salad

Cherry tomatoes, cucumbers, asparagus, candied walnuts, and cornbread croutons
drizzled in a lemon parsley vinaigrette

Hazie's Caesar
Crisp romaine, Parmesan chips and cornbread croutons tossed in house made Caesar dressing




Entrée Selection

Grilled Veal Chop

Caramelized red onion in a balsamic reduction,

savory grilled polenta, summer baby vegetables
Add'7

Grilled Tenderfoin

All natural Colorado beef resting in a port wine reduction and topped with
Maytag bleu cheese foam, accompanied by savory grilled polenta and summer baby vegetables
Add 6

Stuffed Rocky Mountain Trout

Potato encrusted and stuffed with forest mushrooms and goat cheese on a
bed of baby greens with lemon caper vinaigrette

Duck Salad

Seared breast over mixed greens, with fresh berries, Macadamia Nuts
and Pomegranate Walnut vinaigrette

Naturel de Poulet

Frenched breast with a citrus herb marinade grilled to perfection
served with herb cous cous,
summer baby vegetables and fresh basil pesto

Summer Garden Pasta Roll
Hand made pasta sheets rolled with spinach,
Julienne red eI yellow tomatoes, forest mushrooms
served with a medley of red and yellow pepper coulis

Dessert
A delectable selection
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