Trade Stories, Enjoy The Food

Starters

ROASTED GULF SHRIMP 317

shrimp butter, lemon,
herbed toast

BEEF TARTARE* 316
smoked onion cream, egg
yolk, chives, house-made
chips

MARKET CRUDO $19
champagne nage, pickled
serrano, citrus

SPRING ASPARAGUS 511
charr5ed lemon. egg yolk,
parmesan bread crumbs

Mains

ORGANIC VERLASSO
SALMON* $33

smoked sunchoke soubise,
sunchoke relish, esoterra
farms radish

ROASTED HALF CHICKEN 329
lavender butter, wilted
greens, chicken jus

CARROT "OSSO BUCO" 523
risotto, chimichurri,
shaved fennel, parmesan

ALAMOSA BASS 334
smoked potatoes, wild
mushrooms, saffron aioli,
caper gremolata

Sides

CRISPY CAULIFLOWER WITH
TOMATO AIOLI $8

FANCY MASHED
POTATOES 37

POTATO & CARROT
LATKES s$13
smoked salmon, yogurt
BEET HUMMUS 314
crudite, house-made
flatbread, olive oil

POTATOES BRAVAS 311
guajillo, potato mousse,
rosemary, bonito

HOUSE MADE PASTA $14|$28

beef ragu, parmesan
cheese, herbs

LJ CHEESEBURGER 318
roasted onions, cheddar,
shredded lettuce, pickles,
potato bun, LJ aioli,
fries

COLORADO GREEN CHILI &
CHEESE ENCHILADAS 321

roasted pork, jack cheese,
cotija, cilantro, sour
cream béchamel

SAUTEED SEASONAL
VEGGIES 33

MUSHROOM RAGOUT ss

Salads

Dinner: 4pm - close.

ADD PROTEIN: roasted shrimp $5 | seared salmon $9 |

grilled chicken $6

AVOCADO & CUCUMBER 513
sesame seed vinaigrette,
aleppo pepper, marinated
olives

COBB SALAD 319

oregano vinaigrette,
smoked blue cheese,
chicken, avocado, bacon,
marinated tomatoes, hard
boiled egg

SPRING WEDGE 313

buttermilk ranch, fava
beans, crispy
prosciutto, house
pickles, murcia al vino

LJ CAESAR s14
pretzel croutons, egg
yolk, tarragon, caesar
dressing

From the Ranch

ACCOMPANIED BY YOUR CHOICE OF SIDE AND SAUCE

80Z GRASS FED FILET

MIGNON~* $48

120Z PRIME

NEW YORK STRIP* $48

Steak Sauces

LJ'S STEAK SAUCE

CHIMICHURRI

HORSERADISH TZATZIKI

Sweets

LEMON TART $9

MOCHA TIRAMISU 39

CHOCOLATE POT DE CREME %9

A 20% gratuity and $5.00 delivery
fee will be added to each check.

Focall
JONES

*Some items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

please note parties of 6 or more will incur an automatic gratuity of 20%



