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Colorado Cuisine – Summer Menu
First Course
Bison Meatballs with The Healthy Gourmet BBQ Sauce from Kendra’s Kitchen®
Entree
Colorado Lamb Chops with a Sage & Pinion Nut Crust served 
with a Jalapeño Mint Jelly & a Classic Mint Jelly

Organic Free Range Chicken Breasts with Kendra’s Kitchen Simple Sauce – The Tarragon, Sancerre & Fat Free Cream Sauce Combination (heavy cream may be used at diner’s request)
Grilled Farmer’s Market Assorted Squashes & Onions with a Raspberry - Balsamic Glaze

Wild Rice with Pinion Nuts
 Salade
Organic Mixed Field Greens with a Pinot Grigio Vinaigrette

Or  

Seasonal Sweet Salad* – Organic Mixed Field Greens with Lemon Stilton,

Farmer’s Market Raspberries & Pinion Nuts with a Raspberry-Tarragon Dressing 

served with a Ginger Cookie
Gourmet Cheese Plate

Haystacks® Goat Cheese, Danish Gouda, English Cheddar, Spanish Manchego & French Brie with Assorted Specialty Crackers & Grapes
Stilton and Apple Wedges (served on a separate platter)
Assortment of Handcrafted Desserts

Exquisite European Pastries by Aspen’s Pastry Chef Darren Longden – Flourless Chocolate cake, Chocolate Torte and Fruit Tarts
Aspen’s Cloud Nine Brownie’s®
Kendra’s Kitchen low carb & low fat Cheese Cake with a Ginger Crust or Farmer’s Market Wild Berry Fruit Tart

Organic Strawberries dipped in Belgian Chocolate
Chef Kendra has created sweet salads that are to be eaten after the entrée and in place of the dessert.  The fruit and dressing serves as the sweet and the greens as the digestive which is congruent with the French dining experience.

 This is one example of her Southwest French Fusion Cuisine®
Bon Appetite, Buen Provecho & To Your Health!
Advance Reservations Please 
800.894.9086

 KW@KendrasKitchen.com & kwkendraskitchen@aol.com
