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FLAVORS FROM NEAR AND FAR ARE SIZZLING UP THE FORT’S NEW MENU 

 
Morrison, CO – Warm spring nights are always memorable at The Fort restaurant in Morrison Colorado. In honor spring 
and of the offerings native to the Rocky Mountain region, Fort Executive Chef Geoffrey Groditski and Sous Chef Juan 
Zepeda have created a variety of new dishes from the field, forest and stream. The menu boasts delicious flavors influenced 
by the unforgettable history of the early American West and is complemented by a stimulating collection of wines from its 
Wine Spectator Award winning cellar. The result is a delectable collaboration of ingredients and techniques from a variety 
of cultures, locations, and time periods reflective of the diversity of foods eaten at Bent’s Fort by the trappers, traders and 
mountain men in the 1830s.  
 

General Armjilo's Lamb T-bones - Spanish Style!  
In 1845, he was known to sell your sheep back to you! 

 
 

Tequila Citrus Glazed Salmon 

Nacatamales - A Vegetarian's Delight! 

 

Chef Geoffrey's Favorite Chicken 

 

Northern Frontier Mexican Pork Chops 

 

Aztec Duck - Montezuma would have loved this recipe!  

 
 




