


Entrée includes | assorted rustic bread | butter |
AL y salad | vegetable | starch

[Choose Onel]

Garden Salad | mixed greens | sliced cucumber | radish |
shredded carrot | jicama | champagne vinaigrette

Caesar | chopped romaine | shredded parmesan | house-made
croutons | caesar dressing

Chipotle Corn Salad | chopped iceberg | corn | cilantro | cotija
cheese | roasted sweet potato | chipotle ranch dressing

Orange & Olive | chopped romaine | kalamata olives | shaved
fennel | pistachios | oranges | sherry vinaigrette

+add $3.00

Blueberry Ricotta | frisee | radicchio greens | fresh blueberries |

ricotta salata | toasted almonds | pomegranate vinaigrette

+add $3.00

oyl

[Choose One]

Sauteed Seasonal Vegetables
Tahini Roasted Cauliflower
Balsamic Glazed Brussel Sprouts with Almonds

Citrus Roasted Carrots
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[Choose One]

White Pepper Garlic Mashed Potatoes
Roasted Fingerling Potatoes

Saffron Jeweled Couscous | dried fruit and almonds
Wild Rice Pilaf

Prieing

[Choose One]
Braised Beef Short-Ribs

Ale | bold ale sauce
Korean Style | korean bbq sauce | asian slaw

Red Wine | red wine demi

Grilled Tri -Tip | choice of sauce

Bistro Beef Tenderloin | choice of sauce

Whiskey Flank Steak | whiskey mustard demi-glace
Chicken Breast | choice of sauce

Chicken Thigh | choice of sauce

Bone-In Chicken | choice of sauce

Caprese Chicken | lemon herb jus

Apple Sausage Stuffed Pork Loin | honey habanero glaze
Pistachio Crusted Salmon | white balsamic agrodolce
Blackened Halibut | champagne and grapefruit gastrique

Seared Salmon| lemon beurre blanc
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[Choose Onel

Roasted Red Pepper and Asparagus Risotto GF/VEG
Mushroom Ragu | parmesan polenta GF/VEG
Chickpea Masala | jeweled basmati rice (¥ GF/DF/VEG
Stuffed Delicata Squash | orange pomegranate drizzle Z GF/DF/VEG
Chicken Breast GF/DF
Chicken Thighs GF/DF
Caprese Chicken | lemon herb jus GF
Seared Salmon GF/DF
Grilled Tri Tip GF/DF
Bistro Tenderloin GF/DF
Whiskey Flank Steak | whiskey mustard demi-glace GF/DF
Sleak Sanceg
Aty
Bordelaise GF/DF Ancho Sour Orange Mojo (¥ GF/DF/VEG
Balsamic Steak Sauce GF .
Castelvetrano Picatta GF
Whiskey Mustard Demi GF/DF . i .
Blackb Bordelai Spiced Aji Amarillo GF
ackberry Bordelaise GF/DF Mushroom Marsala GF/DF
Creamy Peppercorn GF Lemon Herb Jus GF/DF

Ancho Chili Lime Sauce (7 GF/DFVEG
Spanish Salsa Verde 7 GF/DF/VEG

Red Wine Demi GF/DF

Honey Habanero Glaze GF
White Balsamic Agrolce GF

@ Vegan
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WWW.ASPICEOFLIFE.COM * 303.443.4049
2108 CENTRAL AVENUE, SUITE 115
BOULDER, CO 80301


tel:1-303-443-4049
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