
In-Suite Dinner Offerings 
*Please allow up to one hour for delivery after placing order*

Starters
House Goulash $12

stewed elk, duck, & veal, tomatoes, bell peppers, onions, local bread

Gem & Pistachio Salad $12
baby gem, toasted pistachio, dried cherries, fresh herbs, artisan honey vinagrette 

Spinach Spaetzle $12
spinach, lardon beurre blanc

 
Entrees

Duck & Farro $32
confit duck leg, toasted farro, roasted root vegetables, orange balsamic, pistachio

Seared Salmon $30
seared salmon, garlic confit quinoa, blistered heirloom tomatoes, cherry peppers, 

gril led lemon

Roasted Sweet Potato $22
slow roasted sweet potato, orange honey glaze, toasted walnut crust

Desserts
Apple Strudel $12

granny smith apples, pecans, raisins, creme anglaise

Flourless Chocolate Torte $12
griottine cherry, chocolate pop-rocks, kirsch chantil ly, almond

*25% Gratuity added to all In-Suite orders*

L U M I E R E  B Y  D U N T O N  I N  S U I T E  D I N I N G
P L E A S E  C A L L  C O N C I E R G E  @  9 7 0 - 3 6 9 - 0 4 0 0  T O  O R D E R

A V A I L A B L E  N I G H T L Y  5 P M  -  8 P M



FREEZER DOOR COCKTAILS 
(6-8 drinks per bottle) $120/btl

· Classic Cocktails ready to consume. Glassware, garnish & proper ice provided w/ instructions
Gin Martini (Ford’s Gin, LoFi Dry, Orange Bitters) Olives or Twist

Vodka Martini (Reyka Vodka, Dolin Dry, Orange Bitters) Olives or Twist
Flatliner (Telluride Vodka, Galliano Espresso, Cold Brew, Alpine Cream) Coffee Beans

Old Fashioned (Old Forester, Bitters, Sugar) Orange Expression & Luxardo Cherry
Manhattan (Old Forester Rye, Antica Carpana, Bitters) Luxardo Cherry

Negroni (Botanist Gin, Cocchi Di Torino, Doladira, Orange Bitters) Orange Expression
 

MILKSHAKE KITS 
(2-3 milkshakes per kit) $25/each 

· Everything you need to enjoy a sweet treat at your leisure
Chocolate
Strawberry

Vanilla 
Nutella 

Strawberry & Banana
Oreo

B E V E R A G E  O F F E R I N G S



BOTTLED WINE
Prosecco, Berlucchi Cuvee, Italy $60 

Champagne, Duval Leroy Grand Brut, France $95
Soave, Leonildo Pieropan, Italy $45

Sauvignon Blanc, Massican, CA $45 
Pinot Grigio, Girlan Vineyards, Italy $40 

Chardonnay, Sutcliffe Vineyards, Cortez CO $70 
Chardonnay, Massican, Hyde Vineyard, Napa Valley CA $70 

Riesling, Sutcliffe Vineyards, Cortez CO $60
Rose, Sutcliffe Vineyards, Cortez CO $45 

Pinot Noir, Girlan Tratt Reserve $130 
Valpolicella Ripasso, Palazzo Maffei, Italy $75
Brunello Di Montalcino, Argiano, Italy $150

Cabernet Sauvignon, Doubleback, Walla Walla, WA $250 
Cabernet Franc, Sutcliffe Vineyards, Cortez CO $80
Cabernet Sauvignon, Atlas Peak Napa Valley, CA $85

Red Blend, Orin Swift 8 Years in the Desert, Napa Valley CA $90 
 

CANNED BEER
Telluride Brewing, Face Down Brown (6) $14 

Telluride Brewing, Pilsner or Lager (6) $14
Telluride Brewing, IPA (6) $16

Athletic N/A Run Wild IPA (6) $14
Athletic Brewing N/A Upside Dawn Golden (6) $14 


