
 
 

The Garden Terrace 
daily from 11:30: am to 2:30 pm 

18% gratuity is added for parties of six or more 
 

Sharing…or not 
 

Chef’s Garden Terrace plate   for two    12   for four    19 
assorted cheese, vegetables, salumi, marinated olives, and grilled breads 

 
Yellowfin  poke    22 

diced marinated sashimi grade tuna with ocean green salad, taro chips, and ponzu 
 

Terrace Sliders    three   12    six   20 
J bar slider, lamb slider with tzatziki and feta, pulled bbq pork with slaw 

 
Assorted grilled fruit on a skewer    12 

mint cucumber salad with local honey poppy seed yogurt 
 

Soups and salads 
 

Green tomato gazpacho    8 
heirloom tomatoes and vegetables, herb salad with crème fraiche 

 
Smoky corn chowder   10 

garden vegetable hash, apple wood smoked bacon 
 

Organic arugula cucumber salad    14 
jardinière cucumbers, arugula, toasted pine nuts, shaved fennel,  

blue cheese, and sweet shallot vinaigrette 
 

Caesar salad    13 
whole leaf romaine, garlic crostini, and tender white anchovies 

with natural chicken add   6 
with sustainable fish add   M.P. 

 
Jerome cobb salad    16 

natural chicken, bacon, blue cheese, egg, tomato, avocado, and chopped romaine, 
tossed with house made ranch dressing 

 
Avocado crab salad    21 

jumbo lump crab salad with cilantro lime avocado puree, crisp friseé salad with bacon, mango, crisp 
wonton, and red onion chutney 

 
Garden Terrace salumi salad    18 

sliced speck, fresh mozzarella, cured olives, green salad,  
heirloom tomato, fresh herb red wine vinaigrette 

 



 

 
 

Sandwiches 
 

All sandwiches come with fries 
Substitute truffle fries, sweet potato fries, salad or fruit add   $2 

 

Croque-Monsieur    14 
roasted ham & tallegio grilled cheese topped with sauce mornay 

make it a Madame with a fried egg  add  3 
 

Oven roasted turkey on a croissant    14 
hummus spread, butter lettuce, tomato, bacon, avocado, havarti cheese 

 
Curried natural chicken salad sandwich   15 

shaved granny smith apple, walnuts, and sourdough bread 
 

Sustainable tuna melt    16 
open faced fresh tuna on toasted sourdough, melted gruyere cheese and cucumber salad 

 
 
 
 
 
 
 
 
 
 
 
 

Entrees 
 
 

Pan roasted halibut    26 
artichoke heirloom tomato salad and lemon herb dressing 

 
Corn flour dusted river trout    23 

green bean almandine with spaetzle, and lemon-sage jus 
 

Chicken picatta    18 
Summer risotto, arugula, diced tomato, and lemon caper sauce 

 
Tofu soba noodle stir fry   14 

wild mushrooms, peppers, Chinese cabbage, green onion, and red curry vegetable broth 
 
 
 

Naturally serving Aspen…since 1889 

House made fries 
 

Regular    7 
Truffle Parmesan    12 

Sweet potato    9 


