
Collective Vail Chefs Tasting Menu 

Join us at 6:00pm on Friday and Saturday nights.   

 Please contact the Collective Retreats Concierge to arrange for a seat in our dinner service, 
48-hour notice and reservations are required. 

chefs  tast ing
$195 // per person 

AMUSE 
watermelon gazpacho

1ST COURSE 
roasted beets, avocado habanero crema, chile lime salt

2ND COURSE 
duck machaca chiles en nogada, walnut sauce, pomegranate 

3RD COURSE 
Jamaican jerk smoked trout mousse, plantain

INTERMEZZO 
Blueberry and sage sorbet

4TH COURSE 
braised wild boar, wild game cornbread stuffing

DESSERT 
farmers market cobbler

Menus may change due to ingredient  seasonal ity  Consuming raw or uncooked meats ,  poultry,  seafood,  shellf ish 

or eggs ,  may increase  your r isk  of  food-borne illness ,  espec ially  if  you have certain  medical  condit ions .


