


The

Weber
~Fresh A merican Cuisine~

($3 split plate charge for all dinners)
(Gratuity of 18% added for tables of 8 or more)

Entrées
Oven Roasted All–Natural 
Chicken Breast  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  $20

carnaroli risotto, smoked salsify 

pumpkin–curry emulsion
Rosen Farms Colorado  
Rack of Lamb  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  $27

sweet potato croquette, pearl onions, 

warm peach chutney
Sterling Silver Colorado  
Beef Tenderloin  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  $28

grilled kabocha squash, boulangere 

potatoes and mexican mole sauce
Pan Seared Diver Scallops  . . . . . . . . . . . . . . . . . . . . . $26

root vegtable and wild mushroom hash, 
pea shoots, vanilla poached foie gras

�0�D�S�O�H���/�H�D�I���)�D�U�P�V���'�X�F�N���&�R�Q�¿�W . . . . . . . . . . . . . . . . . $25
duck fat fried parsnips, baby arugula 
and parsnip puree

Comfort Foods
Handmade Butternut Squash and  
Chestnut Angolotti  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  $17

foraged mushroom ragout, baby arugula
Red Wine Braised Beef Short Ribs . . . . . . . . . . . . . $16

all day braise served with parisienne 
gnocchi and pea shoots

Be sure to check out our monthly food 
and wine pairing.  A three–course meal 
is prepared exclusively as a pairing with 
wine from a new vineyard each month!

Our team at The Weber seeks to serve 
our patrons in a cozy, comfortable 
and intimate setting . We strive to 
treat every person with courtesy 
and respect . We pride ourselves on 
providing exceptional service and to 
exceed the expectations of our guests .

Thank you for being our guest and 
please let us know if there is anything 
we can do to enhance or improve your 
dining experience.

www.innatcherrycreek.com


