
Christopher Gross – Chef    Paola Embry – Sommeliere
Chad Bolar- Chef de Cuisine    Christine Alrutz – Director of Service
Chris Hodgson – Chef de Tournant   Alicia Jorgensen – Lounge Manager
    

Christopher’s

Platters
First plates

French onion soup  $11 Seafood $45 *

Roasted red bell pepper soup  $7 Crab, lobster, mussels, shrimp & oysters

Wild mushroom soup w/ foie gras  $18 * Charcuterie  $18

Alsatian onion tart, frisse & bacon  $14 *    Pickled vegetables $15

Torchon of foie gras, brioche & mixed     
  greens $20 *

Charcuterie & Cheese $25
Cheese $16

Escargot w/ garlic butter en croute $14 Add fruit $4

Salads o
Watercress & Bib w/ orange, grapefruit, apples, 
  pink peppercorn vinaigrette $9 Mac n’cheese au gratin

n

Frisee w/ poached egg, bacon, sherry 
  vinaigrette $12 *

Sautéed Spinach
Truffled Frites t

Christopher’s smoked salmon  $14 * Polenta h

Arugula w/ smokey blue cheese & poached pear $12 Seasonal vegetables e

Duck confit w/ mixed greens, humbolt fog cheese, 
  cherries, raspberry vinaigrette $16

Spaetzle
Curried Duck Fries

Mixed grill w/ chicken, lamb chop, & steak  $16 * Gruyere Pommes Puree s

Parmesan encrusted goat cheese salad $9 Asparagus i

Potatoes au gratin d

Fish e

Lobster w/ fennel, arugula, smoked crème fraiche $18* 

Steamed mussels, chorizo, white wine broth  $16 * $7

Filet of salmon w/ mixed greens, lemon 
  vinaigrette $14 *
Fish du jour — market price *

Scallops du jour — market price * Choose Four - $16

SHEEP

Meat c Tuala, Italy

32 oz. bone-in prime rib (serves 2-4) $80* COW
12 oz. Cast iron seared new york  $34 * h Affinity, Colorado

Smoked truffle infused filet mignon  $36 * Fleur de teche, Louisiana
Hanger steak w/ sautéed shallots $24 * e Vache sante, Lousiana

Roasted poussin w/ roasted shallots, garlic $26 * Farmstead cheddar, Vermont
Pied de couchon w/ sweetbread garnish $32 * e Epoisse, France

Rack of lamb w/ lamb croquette $32 * Oregon blue vein, Oregon
8 oz. Burger $11 add gruyere cheese $2 * s Smokey blue, Oregon

GOAT

Wood oven pizzas e Heartland gouda, Oklahoma

Duck confit and fig  $16 * Coupole, Vermont
Goat cheese and roasted garlic  $12 s Farmhouse Chevre, USA
Chef’s wild mushrooms $14 COW & GOAT
Tomato trio and mozzarella  $10 Nevat, Lousiana
Foie gras, andouillette, blood sausage  $22 *

Odds-n-Ends

Bowl of house marinated olives  $4

Queen Creek Olive Mill olive oil $2

                                

C144 TASTING MENU COMING SOON
Reservations will be limited to ten per seating.               Prix fixe $120.00 p/p

 Daily Specials
Mon.

Roasted 
lobster

Tue.
Pork two ways

Wed.
Veal chop

Thur.
Roasted duck

Fri.
Lamb shank

Sat.
Rabbit

Sun.
Frog legs


