
 
Les Classiques du 

Left Bank 
 
 

Les Cocktails 
 

Kir Royale $19 
   Bollinger Champagne with a 
dash of Crème de Cassis de 
Bourgogne 
 

French Kiss   $19 
   Bollinger Champagne and 
Cognac, with cube of raw 
cane sugar and lemon 
 

Bisous Bisous   $19 
   Bollinger Champagne and 
Gran Marnier, with a sugared 
orange slice 
 

French Bellini    $19 
  Bollinger Champagne gently 
mixed with our homemade 
peach sorbet 
 

French Connection 
Martini  $14 

   Absolute Raspberry Vodka 
with Crème de Cassis and a 
splash of pineapple juice 
 

Brin d’Amour Martini      
$14 
   Imperia vodka, with a splash 
of our homemade sweet and 
sour, Cointreau and Pama 
pomegranate liquor   
 

Pomme d’Amour Martini   
$14 
   Ketel One Vodka with Juice 
from Fresh Granny Smith 
Apples & squeezed Key Limes 
 

Rive Gauche Martini    $14 
   Special Grey Goose Martini 
with stuffed olive and caper 
berry



Les Hors d’Oeuvre – Appetizers 
 

Escargots à la Bourguignonne      $16 
   Escargots, baked in their shell with butter, garlic & parsley 
 

Soupe de Tomates en Surprise      $13 
   Fresh tomato soup topped with a puff pastry 
 

Soupe à L’Oignon Gratinée   $12 
   French Onion Soup 
 

Bisque de Homard   $14 
   Lobster Bisque 
 

Saumon Cru à la Ciboulette     $16 
   Thinly sliced raw salmon covered with lime juice, green 

peppercorns and chopped chives 
 

Terrine de Foie Gras de Canard au Sauternes      $24 
   Fresh Homemade duck liver pâté 
      1996 Château Suduiraut Sauternes – 3 oz  $25 
 



Les Entreés – Main Courses 
 

Bouillabaisse de Crustacés au Fenouil     $40 
   Fresh Lobster, Shrimp, Scallops and Mussels served in a 
lobster broth with fresh fennel, 
   Garlic croutons and rouille 
     2006 Mersault Les Clos Domaine Bouchard   $69 
    

Vol au Vent de Homard et Crevettes Sauce Homardine       
$39 
Thin puff pastry shell, lined with spinach and filled with fresh 
lobster and shrimp, served  
with a creamy saffron sauce 

     2004 Chassagne Montrachet Louis Latour    $79 

 
Le Saumon Nicoise     $31 
Fresh salmon, baked with olive oil, garlic, tomatoes and fresh 

herbs  
  2003 Chablis Vaillons Vielles Vignes de Minot Verget    $75 

 
La Truite Sautée à l’Huile d ’Olive aux Câpres, Tomates 
et Fines Herbes     $29   
Fresh Boneless Trout sautéed with olive oil, capers, caper 

berries, tomatoes and fine herbs  
  2004 Pinot Blanc Cuvee Les Amours Hugel      $ 39 

    

Côte de Veau aux Asperges   $49      Or             Côte de 
Veau Rossini    $56 
Sautéed milk-fed veal chop, served with a demi-glaze and 
asparagus, OR Rossini which is the same           dish with the veal 
chop topped with hot Foie Gras 

   1999 Pommard Grands Epenots Pierre Morey  $99 

    

Steak au Poivre Blanc       $36 
   Beef Filet, rolled in crushed white peppercorns with a cream, 
brown stock and cognac sauce 
     2005 Château Ferrand Lartigue Grand Cru Classé $99 

 

Carré d’Agneau Rôti à Ma Façon (for two) Market 
Price 
   Rack of Colorado Lamb, brushed with Dijon mustard, rolled in 
bread crumbs Provencal and roasted 
     2000 Château Brown   $79 
    

Special Requests 
 

We take pride in accommodating special requests, if 
possible. Please inform us if you are a Vegetarian or 

Vegan, or you have any Dietary restrictions or 
Allergies. 



Le Menu d’Eté 
 
 

 

Les Hors d’Oeuvre – Appetizers 
 
 

Coquille St. Jacques et Risotto   $18 
Seared Diver Sea Scallop served with a chiffonade of arugula, 
on a bed of curried risotto and a citrus buerre noisette 

 

Le Coeur d’Artichaud, l’Avocat et le Coeur de Palmier 
au Coulis de Tomates   $16 
    Sliced artichoke heart, avocado and hearts of palm with a 
coulis of tomato 
 

Le Saumon Fumé et Choux à la Crême Fraiche   $18 
Peachwood Smoked Salmon, served with a chive and shallot 
creme fraiche in a choux pastry with poppyseed breadsticks 

 

Le Tartare de Boeuf Couper au Couteau   $19 
Hand diced and chopped raw tenderloin filet, seasoned with 
onion, caper, cornichons, parsley, fresh      anchovies, egg yolk, 
Tabasco and Worcestershire sauce and a parmesan gallette – 
spiciness to order 

 

Foie Gras de Canard Poëlé   $24 
   Pan Seared fresh Duck Liver, served with Yokon Gold potato 
pancakes and a tart cherry sauce 
          1996 Château Suduiraut Sauternes – 3oz.     $25 
 
 

Les Salades  
 
 

All of our Entreés are served with our complimentary 
house salad and vinaigrette dressing, if you would like 
to substitute the salad with one below the price will be 

$8 
 

Salade D’Epinards aux Framboises et Fromage de Chêvre   
$14 
Fresh Baby Spinach tossed in Raspberry dressing topped with 
marinated goat cheese  

 

Salade D’Endive aux Pommes  $14 
Belgium endives, apples, spicy candied pecans tossed in Balsamic 
vinaigrette 

 
 



Les Entreés – Main Courses 
 
 

Les Pâtes aux Crevettes   $29 
Fresh sautéed shrimp served on a bed of our homemade saffron 
pasta with a butter, herb and garlic sauce 

     2003 Bourgogne Viré-Clessé Domaine Emilian Gillet  $59 
 

Faux Filet de Boeuf Sauce Bearnaise  $34 
Aged 10oz. Black Angus New York strip, grilled and lightly 
seasoned, served with Bearnaise sauce on the side. Add fresh 
seasonal sautéed mushrooms for an additional $6 

     2005 Châteauneuf du Pape Domaine Roger Sabon Les Olivets   
$79 
 

Magret de Canard aux Myrtilles  $32 
Thinly sliced breast of duck, served with blueberry cornbread 
and blueberry compote 

      2003 Château Pipeau Grand Cru Classé    $75 
 

Poisson Frais du Marché    $34 
  Market fresh seasonal fish, flown in off the fishing boats, 
prepared according to the style of the fish.       Please ask your 
server for a description of today’s special catch 
     2005  Mâcon-Pierreclos Le Chavigne Guffens-Heynen     $95 

 

Escalope de Veau au Roquefort     $33 
Pan-seared, thinly sliced veal loin served with sautéed 
mushroom and a creamy Roquefort sauce       

    2003 Château Bernadotte Haut Medoc    $79 
 

Duo de Filet d’Agneau et Crab d’Alaska    $43 
Seared Lamb Loin and caramelized onion wrapped in a puff 
pastry served with demi-glaze, accompanied by a fresh Kink 
Crab and Hollondaise sauce       

    2004 Vosne Romanée Perrot Minot    $95 
 
 



Les Desserts 
 
 

Tarte Chaude aux Fruits de Saison $13 
   Thinly sliced seasonal fruit on a puff pastry, brushed with 
peach glaze, topped with Vanilla Ice Cream 
 

Soufflé au Chocolat, sauce Vanille (minimum 4 persons)       
$14 per person 
   
Crêpes Suzette     $13 
   Fresh homemade crêpes with orange zest sauce, flambéed with 
Gran Marnier 
 

Chariot des Desserts     $11 
   Dessert cart of assorted homemade desserts 

 
 
 



 
 

 
 
 
 
 
 

 
“We are not the best because we are the oldest,  
We are the oldest because we are the best” 

 
 

Since 1970, The Left Bank has been the place to 
wine and dine for discerning locals and visitors. 
We have cultivated relationships with the finest 
vintner’s in France and California over the past 
38 years in order to bring you selections of the 
rarest wines available, impeccably stored and 
aged for your drinking pleasure. Since 2006, 
Jean-Michel’ & Kimberly Chelain have been 

continuing The Left Bank traditions. 
 

Jean-Michel’s mother knew he was destined for 
the kitchen ever since the day that she couldn’t 

find her pots, pans and utensils. After an 
exhaustive search of their home, she found her 
pans, full of mud in the barn, with her 8 year old 

son….”cooking” !  Jean-Michel began his 
apprenticeship at the age of 14 with a small 
restaurant called Les Trois Biches in the 

Chartreuse region of the French Alps. In 1996, 
after working at The Noga Hilton in Cannes and 
spending three years as the Chef of Chez Le Per 
Gras in Grenoble, he moved to Carmel Valley, 

California to be the Executive Chef of Stonepine 
Estate Resort, a Relais and Chateaux Purple 



Shield award winner where he met his wife 
Kimberly. She was managing Los Laureles Lodge, 
the sister property to Stonepine when the two 
fell in love. They bought a 20’ travel trailer to 

see the country and ended up in Key West, 
Florida where they eloped on a sailboat in front 
of 40 strangers and the most beautiful sunset 
imaginable. In 1998 they moved to Vail and 

discoverd, unbeknowned to them, their destiny! 
“The Left Bank Restaurant” Except for a two 
year intermission as the Executive Chef of the 
Bleu Jacket Restaurant in Lawrence, Kansas, 
Jean-Michel has been leading The Left Bank 

Kitchen ever since. 
 

With Jean-Michel as your Chef and Kimberly as 
your hostess and Liz and Luc Meyer continuing as 
our mentors it is our pleasure to consistently 
use only the freshest ingredients of the finest 
quality and prepare everything from scratch.  

 
 
 
 
 

It is our pleasure to serve you and we hope you 
enjoy your evening. 

 
Bon Appetit et à votre santé! 

 
Kimberly & Jean-Michel Chelain, your 

hostess and Chef 

 
 
 

 
 

 
 


