tartens

Al PARKER HOUSE ROLLS "V 10
honey cultured butter - maldon salt

HAND CUT FRIES 15
CHOICE OF
plain « truffle parmesan + salt & vinegar

Al CRISPY CURRIED CAULIFLOWER °FN 18
shishito pepper - sweet & sour reduction
golden raisins - hazelnut dukkah

LAMB DUMPLINGS 24
spiced carrot emulsion - pomegranate
broccolini chimichurri

Al KOREAN FRIED CHICKEN ¢F° 18
red bird chicken thigh - gochujang hot sauce
red onions - pickles - tuxedo sesame seeds
buttermilk herb dressing

CHICKEN LIVER MOUSSE ¢F° 19
ciabatta - pickled shallot
apple butter - gremolata - radish

Al DUCK WINGS 24
teriyaki bbq sauce - scallions - sesame seeds

A] CRISPY BRUSSELS SPROUTS ¢F°V 16
shaved parmesan - crushed red chili - liquid aminos

BONE MARROW TARTARE * 21
bison tartare - cured egg yolk - brioche

Al FRENCH ONION BURGER * ¢Fo 28
caramelized onion jam - gruyére - roasted garlic aioli
lettuce - tomato - pickle - brioche bun - fries
SUBSTITUTE SIDE SALAD +3

D alads

Al BIBB WEDGE °F 17
bleu cheese - candied bacon - tomato
pickled onion - apple

A AURUM CAESAR 19
endive - romaine - herbed breadcrumbs
sundried tomato - house caesar dressing

CITRUS & BURRATA °FNV 19
citrus supreme - fennel pollen - arugula - endive
pine nuts - tomato - mustard-maple vinaigrette

 Additions

SAUTEED SHRIMP F 17 * 70z SALMON * 22 * GRILLED CHICKEN BREAST ° 15
GRILLED BONE MARROW ¢F 11 * 50z FLATIRON * ¢F 21

CHEF DE CUISINE CHARLIE KLEIN * SOUS CHEF BRENDA FARFAN

GENERAL MANAGER NATASHA KREFFT * ASSISTANT GENERAL MANAGER BRENDAN CHUTE

ontiées
COQ AU VIN ©F 47

braised quarter chicken - celery root purée
lardons - carrot - red wine jus - pistou

SHRIMP RISOTTO ©F 54
bell pepper - carrot - peas - clams
shrimp - andouille sausage

Al HOUSE MADE PASTA ROTANTE MP
chef’s rotating pasta creations

SALMON CURRY *¢F 48
pepper-lime jasmine rice - chinese broccoli
house yellow curry - black garlic dressing

ROASTED SQUASH BOWL "V 37
toasted farro - tahini dressing - kabocha squash - roasted mushrooms
goat cheese - pumpkin seeds - shaved red onion - kale chip

GRILLED LAMB CHOPS * ¢FN 59
parmesan polenta - smoky romesco
fennel-celeriac slaw - sicilian oregano

ELK STRIPLOIN * °F 66
puffed wild rice - sweet potato purée
brussels sprouts - huckleberry gastrique

* AURUM GRILL SELECTIONS x
horseradish potato purée - charred asparagus - bordelaise - crispy leeks ¢
100z PRIME FLATIRON * ¢F 62
120z BISON NY STRIP * ¢F 74
160z BONE-IN RIBEYE * ¢F 91

Dides

ROASTED CARROT ¢FNV 12
labneh - hazelnut dukkah - citrus butter sauce

ASPARAGUS °FV 12
vermouth cream

SAUTEED MUSHROOMS ¢V 13
sherry-parmesan

CREAMY POLENTA ¢FV 11
grana padano

Sauces

BORDELAISE “F 6 * YELLOW CURRY ¢F 6
SMOKY ROMESCO ¢FNV 6 * BROCCOLINI CHIMICHURRI ¢F 6

A 3% employee benefit surcharge is added to the check. This allows us to provide a more robust benefits package
for our valued team members so they are better equipped to meet the high cost of living in our resort community.

Al AURUM GOLD STANDARDS
GF GLUTEN FREE - N CONTAINS NUTS - VVEGETARIAN - GFO GLUTEN FREE OPTION AVAILABLE
* These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Your well-being is important to us, not all ingredients are listed on the menu. Some items may contain milk, eggs, crustacean,
fish, tree nuts, wheat, peanuts, soy or sesame. Please inquire with your server for further details and notify us of any allergies.



