
Aspen’sAspen’s  

Country French BistroCountry French Bistro  

970-920-2555      216 South Monarch Street 

 —–—––— { Sides }––——–— 
Cone of Pommes Frites      Potato Purée       Sautéed Asparagus 

Caramelized Brussels Sprouts        Sautéed Garlic Spinach 

8.50 

Truffle Frites with Parmesan 12.50 

 

——–—————–————— { Entrees } —–———–—–——————  
 Roasted Chicken 31.00 

  Apricot & Serrano Sage Stuffing, Brussels Sprouts and Roasting Jus  

  

 Grilled Salmon 34.00 

  Warm Horseradish Potato. Mushroom and Spinach Salad   

  

 Pan Roasted Trout 29.00 

  with Fingerling Potatoes, Mushrooms, Light Tomato Béarnaise  

  

 Braised Short Ribs of Beef “Pot-au-Feu” 36.00 

  Roasted Carrots, Potatoes and Horseradish Crème 

  

 Steak au Poivre Classic  32.00 

  (Flat Iron) with Pommes Frites 

  

 Steak au Poivre American 45.00 

  (dry Aged Rib Eye) with Pommes Frites  

  

 Duck Confit Leg 35.00 

  Roasted Apple, Pork Rillette, Goat Cheese Galette, Sherry Gastrique  

  

 Seared Ahi Tuna 32.00 

  Serrano Ham, Fennel, Artichoke Hearts, Crushed White Bean Vinaigrette 
  

 Plat du Jour Priced Daily 
  

 Market Fresh Fish  Priced Daily 
  

 Old World Risotto-Changes Nightly    Priced Daily 
  

 Calf’s Liver  32.00 

  Bacon and Onions, Potato Purée and Sauce Dijon  
  

 Crispy Sweet Breads of Veal 24.00/35.00 

  Gratin of Potatoes, Criminis, Butternut Squash, & Truffled Brandy Cream 
  

 Lamb Shank Stew 37.00 

  Carrots, Parsnips, Criminis, Topped With Cheese Soufflé  

 

——–——–————— { Soups and Salads } ——––———————  
 Soup du Soir 10.00 

 Authentic Onion Soup Gratinée  12.50 

 Mixed Greens with Asparagus, Vine Ripe Tomatoes & Dijon Vinaigrette 13.00 

 Charcuterie Salad: Mixed Greens, Dry aged Meats Dijon Vinaigrette 16.00 

 Caesar Salad Provençal with Basil Croutons  14.50 

 

——–————–———— { Small Plates } ——–———–————— 

 Macaroni and Cheese with Roasted  Mushrooms and Truffle 14.00 

 Salmon Tartare with Capers,  Cucumber & American Caviar 15.00 

 Escargots “Classique” 15.00 

 Le Grenouille: Frogs’ Legs With Parsley and Garlic 16.00 

 Black Mussels, White Wine, Garlic, Butter, and fine herbs 19.00 

 Half Order Old World Risotto Priced Daily 

 Soufflé Au Fromage   15.00 

 Lobster Saffron Quiche with Mixed Greens and Dijon Vinaigrette 22.00 

 Foie Gras du Soir 24.00

 

——–—————— { Shared things to start with } ——–—–————  
 Charcuterie Board: Assortment of Pâté & Dried aged meats 24.00 

 Truffle Frites with Pecorino  12.00 

 Crispy Calamari with Spicy Romana Sauce 15.00 

 Chicken Liver Pâté Spread 6.00 


