Amuzé

AT THE FAC

LUNCH MENU
~ Lunch Entrees

Pan Seared Chicken Breast 15
with Wild Rice Mélange, Spinach
Shallot Sauté, Glazed Carrot and
Mushroom Madeira Wine Pan Sauce

Grilled Wild Caught Salmon 16
and Honey Chili Sage Glaze with Tri-
Color Potato Chorizo Hash

Wild Mushroom Ravioli 13

with Romesco Sauce and Crispy Sage

Seafood Risotto 19
Diver Scallop, Shrimp and Seared Cod
with Saffron Infused Minted Pea
Roasted Red Pepper and Mushroom
Risotto

Mixed Game Cassoulet 15
Grilled Russian Wild Boar and Bison
Asiago Cheese Sausages with Smoked
Ham Hock in White Bean Stew
served with Braised Kale

P Gourmet Burgers

Art Deco Burger 9.75
Fight ounces Ground Beef Chuck
served with sandwich set of Romaine
Lettuce, Red Onion and Tomato

Custom Design your Burger
with choice of any of the following:
Roasted Peppers
Sautéed Mushrooms
Peach Salsa
Maple Glazed Bacon
Cheddar, Blue and Brie Cheese



Amuzé

AT THE FAC

LUNCH MENU
» Specialty Sandwiches

Colorado Reuben 9.75
Bison Pastrami on Marbled Rye with
Swiss Cheese, Sauerkraut and
Thousand Island Dressing

Flat Iron French Dip 15.00
Shiced Steak and Provolone Cheese
served on a Demi-Baguette with
Au Jus.

Barbecued Chicken Breast 9.25
Chicken Breast with House Barbecue
Sauce, Crispy Onion and Smoked
Gouda Cheese served on a Demi-
Baguette

Vegetarian “Burger” 8.75
Grilled Portabella Mushroom with
Pesto and Buffalo Mozzarella served
on a Kaiser Roll

All Sandwiches Include
Choice of Two:

Sweet Potato Fries
Spin Cut Yukon Gold Crisps
Pasta Salad
Jicama Slaw
Couscous
Fruit Medley

& Desserts

DAILY SPECIALS



