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Agnello 
Grilled Colorado Lamb t-bones with pan seared gnocchi, pepperonata, 

 Feta cheese, candied sage and a lamb reduction  38 
 

Pappardelle 
House made ribbon pasta served with a pan fried chicken breast  

in a marsala mushroom sauce and finished with Parmesan  29 
 

Risotto  
Roasted butternut squash, candied sage, toasted pumpkin seeds, dried 

cranberries, pumpkin seed oil and shaved Pecrino cheese  25 
 

tortellini 
 Cheese filled pasta served with sautéed diced chicken,  

sundried tomatoes, cream sauce and torn basil  27 

 
Petini del Mare 

Pan seared Georgia bank scallops served with corn risotto,  
sautéed spinach and a truffled white wine sauce  38 

 
Conchiglie 

Pan-roasted bay scallops, prawns, Maine lobster claw meat and shell  
pasta served in a spicy vodka tomato cream sauce with torn basil  38 

 
Maiale 

  Pan roasted pork saltimbocca stuffed with prosciutto, sage,  
toasted pine nuts, provolone cheese and  served  

with a parmesan polenta cake and a balsamic reduction  36 
 

Penne 
Oven-baked pasta with our house-made sausage, spinach,  
four cheese blend and a house-made marinara sauce  29 

 
Trota 

Pan-roasted trout served with sautéed spaghetti squash, oregano, 
grilled asparagus, toasted almonds and a roasted garlic sauce  36 

 
Fettuccini 

House-made fettuccini with Bolognese, chopped parsley, shaved  
Parmesan cheese and organic extra virgin olive oil  29 

 
Manzo  

 Grilled hanger steak with pancetta farroto, spaghetti squash latke,  
whipped balsamic butter and a veal reduction  38 

 
 

 
Executive Chef                                                                    Sous Chef 

                Michael Izbicki                                                           Matthew Timmerman 
 
 
 
 

For everyone’s enjoyment please refrain from cell phone usage in the dining room. 
An 18% service charge may be added to parties of six or more. 

a $2 charge will be applied for all split plates 
 
 


