Six Peates

Chc{: De Cuisinc Chacl S}ﬂrcwsburg and his staff have selected the finest ingrcclicnts from

local farmers and markets to create this menu

STARTERS
Caviar Fanng Ba3 Ogsters

i oz mp 1,/2 dozen 12

i demi spoon mp i dozen 24

Nantucket Diver ScaHoP Forest Mushroom Duxelle, Elephant Garlic Chip, 16
Cockle Proth

(eviche Tequila |Lime Soaked Shrimp, Avocado, Red Onion, 12
Cilantro Vinaigrette

| obster Bisque Cognac |nfused | obster Broth, (ream i2

GIFTS FROMTHE GARDEN

e Buttemut Squash Vanilla Bean, Brown Butter, Furple Sage 6
Soup

N Market Beets Goat (Cheese Mousse, GraPeFruit, Crispg Shallots, Mustard Vinaigrctte 12
& Lit’clc Gcm Lcttuce Fuji Apples, Chives, Pine Nuts, Honey, (Green (Goddess \/inaigrettc 10

Centra] Va”eﬂ rﬂumbo]&t Fog Checse, Fis’cachio, Feppcre& Strawberrics, Banyuls 10
Farm Lettuce

Bclgian Enclivc Fomcgranate Seeds, Garlic Almonds, Blue Cheese, Cider \/inaigrettc 12

Bloomsdale 5 inach Cranberries, Walnuts, K atifi Wrapped [Feta, Champagne Vinaigrette 10
P PP pag et

SMALL BITES

Huclson Va|169 Fumpernicke[ Toast, |_amb |_cttuce, Qualil Egg, Hucuebcrrg 21
Foie Gras

SPanish Fizza | amb Sausage, Babg Arugu[a, Romesco Sauce 12

Ca]igornia Fizza Forest Mushrooms, Bloomsdale Spinach, Garlic Cream Sprcad i1
Che]c’s Dai]g Risotto ]nspiration of ]ngredients }33 our chefs 9
Sustainablc A\gricu]turc

“«A sustainable agriculture is one that, over the !ong term, enhances environmental qua!it3 and the resource base on which agri-
culture c!épcncls; Provic[cs for basic human food and fiber nccc[s; is cconomica”9 viable; and enhances the qua]itg of life for
farmers and society as a whole.” The Sustainab[e Agricu[ture Research and [~ ducation Frogram at Ur\iversity of Ca]ipornia,
Davis cmpl‘vasizcs that sustainable agriculturc integrates 3 main goa[s - environmental }Wca]t\'], economic ProFitabi!itg and social

and economic cquitﬁA

A” menus Printcd on 30% Post consumer waste rccgc!c& paper

Qur Commitment to the Environment

777/'5 menu is gu/c/cc/ fy PFIhCI}:’/CS of. susta/nafi/ffiy



Seix Peaks

MODLERNFARE

[ 3 FaPPar&e“e Fas’ca FCPPers, White ASParagus, Fancctta, 19

FPomodori T omatoes

Waggu Burger Babg Arugula, Frosciutto, Bluc Cheese, Brioche, 16
Fomme [Frites

Sterlfng Sflver Filc’c Mignon Fotato Rosti, Wilted Bioomsdale SPinach, Bordelaise 52
=N Brar\zini Sea Bass Gnocchi, Olives, CaPer Berries, ot House T omatoes 26

Braised Veal Ossobucco Fumpkin Risotto, Veal (Consommé, Rosemar9 Ol 29

(2 Heritage l:arms Fork FPoached Bosch Pear, APricot, Currants, Pourbon Glace 26

Louisiana Craw{:ish Angel [Hair Pasta, Wild Mushrooms, Shallots, (Garlic, 26
Cognac Cream

SURF & TURF
6oz Sterling Silver [Filet & Half | obster T ail
with Fingerling Potatoes, Asparagus & Pearnaise Sauce
$50

SIMPLY FPREFARED
Served with Chc{:’s OH:cring of Scasona| chctablcs & AccomPanimcnts

o Organic Sonoma Chicken 21 Skirt Steak 18
-2 Facific Salmon 22 ® Natures Well N. Y. Strip Steak 24

Aclc] a Lobstcr
[Half | obster Tail 25 Whole | obster Tail 50

EXTRAS $7each

Fotato Kosti (heddar Wl‘xiPPed Potatoes ]:ingerling Potatoes
Bloomsdale 5Pinacl‘1 Forest Mushrooms Asparagus

Chef Chad Shrcwsbury combines copious culinary training & crcativitg to Provi(Jc you with an cxccptional dining expericncc at Six Peaks

Girille. His current focus is creating refined dishes using local organic farms and seafood sourced from sustainable fisheries.

A” this adds up toa fantastic (‘]ining cxpcricnce Forﬁou. Enjoy!

$10 Charge will be added fora split P]ate
18% Gratuitﬂ will be added to Parties of six or more guests
\/cgetariar\ oPtions are valuable upon requcst

Consuming raw or UHACFCOOkCC{ meats, Poultry, sca)cooc{, ShC]]Flﬁh or eggs mag increase HOUT risk O]C gOOd IDOXT\C il]ﬂCSS

Our Commitment to the Environment

T his menuis guic]ed by Principles of sustainabi!itﬂ



