
THE PORTAL @ TQD - BREAKFAST

healthy starthealthy start

Fruit, Granola and Yogurt (Vg)(Gf)  12
Mixed Berries, Side of Greek Yogurt & Homemade Granola

Kale Porridge (Vg)(Df)(Gf)  12
Kale, Porridge, Caramelized Onion & Poached Egg

Apple Cinnamon Oatmeal (Vg)(Df)(Gf)  12
Steel-Cut Oats, Toasted Nuts & Dried Fruits

Vanilla Protein Muesli Bowl (Vg)(Gf)  12
Old Fashioned Rolled Oats, Vanilla Almond Milk, Honey, Wild Berries
& Pomegranate Molasses

cereals • grains • seasonal fruitscereals • grains • seasonal fruits

Assorted Breakfast Cereals (Vg)  8
Granola, Cocoa Puffs, Rice Krispies, Cornflakes, Muesli, Frosted
Flakes, Cherrios
+ Your Choice of Whole, Skim, Soy or Almond milk

Seasonal Fruit Plate (Vg)(Gf)  14
Honeyed Low-Fat Yogurt

Fresh from the Bakery (Vg)  12
Pastry Basket comes with a Croissant, Danish and Muffin & Choice of
White, Wheat, Rye or Multigrain Bread

eggs glorious eggseggs glorious eggs

2-Egg American Classic  20
Two Eggs Cooked to your preference, Choice of Chicken Sausage or
Pork Bacon

Steak and Eggs  34
6oz of Strip Steak, Eggs to Order, Roasted Tomatillo Salsa

XL-Croissant-wich 22
Croissant, Two Pan-Fried Eggs, Arugula, Cheese, Bacon & Avocado

Crab Benedict  24
Two Poached Eggs, Multigrain Toast, Guajillo Glaze

Urban Local (Vg)  20
Egg White Frittata, Roasted Tomato, Arugula, Basil Crostini

3 Egg Omelet (Whole Egg or Egg White)  20
Tomato, Mushrooms, Peppers, Onions, Spinach, Bacon, Cheddar, Goat
Cheese, Crab Meat, Chorizo

favoritesfavorites

Pancakes (Vg)  18
Lemon Ricotta or Banana Granola

Almond & Corn Flake Crusted Cinnamon Brioche Toast (Vg)  18
Wild Berry Compote, Toasted Nuts, Syrup

Old-Fashioned Waffles (Vg)  18
Assorted Berries, Cinnamon Sugar, Syrup

Chilaquiles (Gf)  20
Tortilla Strips, Tomatillo Salsa, Queso Fresco, Fried Egg & Cilantro

Smoked Salmon Pastrami  22
Toasted Pretzel Chips, Dill Cream Cheese & Caper Berries

Avocado Toast (Vg)  18
Multigrain Toast, Crushed Avocado, Roasted Tomatoes & One Poached Egg

sidessides

Pork Bacon Rashers (Gf)(Df)  9
Chicken or Pork Sausage  9
Signature House Potatoes  9
One Egg “Any Style” (Vg)(Gf)  9
Bowl of Assorted Berries  8
Morning Salad, Simple Greens, Olive Oil  10
Pastry Basket  •  Includes Croissant, Danish & Muffin  10
Toast Basket (Includes Wheat, Rye or Multigrain)  5
Plain Bagel with Cream Cheese  8
Pastrami-Spiced Smoked Salmon (3 oz)  16

breakfast to gobreakfast to go

Our Packaged Breakfast Includes:   20
Your Choice of one (Croissant, Danish or Muffin) Preserves & Butter, Fruit Yogurt,
Whole Fruit, Bottled Water, Granola Bar
+ Add to your Order a XL-Croissant-Wich for 14 (XL-Croissant, Two pan-fried eggs, Arugula,
Cheese, Bacon and Avocado)

We provide the following options (Gf)=gluten free, (Df)=dairy free, (Vg)=vegetarian, (V)=vegan For your convenience we have added an 18% gratuity to your bill on parties of 6 or more. Based on your service you can
adjust accordingly.

Chef Kori Sutton



THE PORTAL @ TQD - DINNER

small platessmall plates

“Mishima” Beef Tartare  22
Jalapeño Cream, Tortilla Chips

Colorado Charcuterie & Cheese Board  22
House Pickles & Toasted Sourdough

House-Made Ricotta  18
Seasonal Fruit Compote, Pepitas, Toasted Sourdough

Foie Gras Torchon (Df)  22
Frisee Salad, Seasonal Coulis, Toasted Sourdough

Chicken Anticucho (Gf)(Df)  18
Aji Marinade, Horseradish Cucumber

Charred Octopus  22
Cranberry Raisin Marinade, Cannellini Purée, Lime

Blistered Shishitos (Df)(Gf)(V)  15
Thai Basil, Coriander, Pine nuts

Sticky Pork Baby Backs (Gf)(Df)  18
Negra Sauce, Sauer-Slaw

soupssoups

Summer Pea & Avocado Soup (Gf)  12
Mint Salad

Today’s Market Soup   12

saladssalads

Caesar “Cardini”  14
Romaine Spears, Radicchio, Asiago, Polenta Fritter

Young Kale Salad (Vg)  14
Cranberries, Peas, Mint, Quinoa, Feta & Aged Lemon Vinaigrette

Buffalo Burrata  14
Roasted Fruit, Pumpernickel Soil, Fig Balsamic

large plateslarge plates

12oz Wagyu NY Strip (GF)  48
Herb Pesto, Pickled Mustard & Onion Soubise

High Wire Ranch Venison Loin (Gf)  46
Roasted Loin, Field Mushroom Puree, Spring Salad

Organic Chicken Rotisserie (Gf)  27 / 48
Half or Full Bird with Ginger Mash Potatoes & Spring
Vegetables

Local Striped Bass (Df)(Gf)  36
Olive, Tomato Vierge Sauce

Colorado Lamb Chops (Gf)  42
House Ricotta, Edamame Succotash

House-Made Ricotta Ravioli (Vg)  22
Summer Lemon & Peas

“Mishima” Burger  24
Harissa Aioli, Cheddar Cheese, Lettuce, Tomato, Onion & Pickle
& House Fries

share plateshare plate

36oz Wagyu Tomahawk Ribeye  109
Shishitos, Pickled Mustard

sidessides

House Fries  9

Sweet Potato (Vg)(Gf)  9
Olives, Cumin Lime Crema, Walnuts

Broccolini & Cheese  9
House Aji Amarillo Cheese Sauce

We provide the following options (Gf)=gluten free, (Df)=dairy free, (Vg)=vegetarian, (V)=vegan For your convenience we have added an 18% gratuity to your bill on parties of 6 or more. Based on your service you can
adjust accordingly.

Chef de Cuisine Hunter Kepley



THE PORTAL @ TQD - LUNCH

small platessmall plates

Colorado Charcuterie & Cheese Board  22
House Pickles & Toasted Sourdough

House-Made Ricotta  18
Seasonal Fruit Compote, Pepitas, Toasted Sourdough

Blistered Shishitos (Df)(Gf)(V)  15
Thai Basil, Coriander, Pine nuts

Chicken Anticucho (Gf)(Df)  18
Aji Marinade, Horseradish Cucumber

Red Pepper Hummus (Df)(V)  18
Crispy Lavash & Crunchy Vegetables

“Mishima” Beef Tartare  22
Jalapeño Cream, Tortilla Chips

soupssoups

Summer Pea & Avocado Soup (Gf)  12
Mint Salad

Today’s Market Soup   12

saladssalads
Add a Protein of your choice (twin Skewers) 10

Beef Satay     Chicken “Anticucho”

Caesar “Cardini”  14
Romaine Spears, Radicchio, Asiago, Polenta Fritter

Young Kale Salad (Vg)  14
Cranberries, Peas, Mint, Quinoa, Feta, Aged Lemon
Vinaigrette

Heirloom Tomato Salad (Df)(V)(Gf)  14
Lime Cilantro Dressing & Pickled Mustard

large plateslarge plates

Local Striped Bass (Df)(Gf)  36
Olive, Tomato Vierge Sauce

“Mishima” Burger  24
Harissa Aioli, Cheddar Cheese, Lettuce, Tomato, Onion &
Pickle & House Fries

Summer BLC-Sandwich (Df)  26
Bacon, Arugula, Crab Meat, Harissa Aioli & House Fries

Classic Beef Pastrami Rueben  24
Mustard, Sauerkraut, Gruyere on Rye bread & House Fries

Organic Chicken Rotisserie (Gf)  27 / 48
Half or Full Bird with Ginger Mash Potatoes & Spring
Vegetables

sidessides

House Fries  9

Sweet Potato (Vg)(Gf)  9
Olives & Cumin Lime Crema, Walnuts

Broccolini & Cheese  9
House Aji Amarillo Cheese Sauce

We provide the following options (Gf)=gluten free, (Df)=dairy free, (Vg)=vegetarian, (V)=vegan For your convenience we have added an 18% gratuity to your bill on parties of 6 or more. Based on your service you can
adjust accordingly.

Chef de Cuisine Hunter Kepley
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