
FOCACCINO   olive tapenade, herbed goat cheese, parmesan  15

CHARRED SHRIMP  chermoula, cilantro, pickled peppers  20

SMOKED TUNA CRUDO*   vertical harvest pea shoots, pickled fennel  22

BURRATA   blistered vertical harvest tomatoes, basil, herb oil, saba  16

COCONUT LOBSTER BISQUE   shrimp, chives  18

SPAGHETTI  “Grandma’s” gravy, spicy meatball, house-pulled mozzarella 26

LASAGNA  pasta, mozzarella, ricotta, sausage, tomato sauce  26

FUSILI  truffle, roasted mushroom, parmesan cream 30

TAGLIATELLE  mussels, lemon, parsley, garlic, white wine  32

COLORADO LAMB*   italian tabbouleh, warm artichoke and olive salad  47

CARTER COUNTRY MEATS*  savory herb parmesan panade, rapini, mushrooms   MP

LOCAL TROUT   watercress, apple, fennel, pine nuts  40

PORK TENDERLOIN*  apple, brie, whipped potato  46

CHICKEN  mostarda, mashed potatoes  36

STARTERS

MARGARITA  basil, tomato sauce, mozzarella  21

PEPPERONI tomato sauce, mozzarella, pepperoni  22

FIG & PROSCIUTTO   fontina, prosciutto, bacon cream 23

MUSHROOM & KALE   kale, mascarpone, sausage, roasted mushrooms  22

HOUSEMADE PASTA

PIZZA

ENTREES

*Consuming raw or undercooked meats, poultry, seafood,  shell-
fish, or eggs may  increase your risk of foodborne illness.

GREENS

ARUGULA   toasted pine nuts, blistered vertical harvest tomatoes, saba, olive oil  12

ROMAINE  anchovy vinaigrette, croutons, parmesan, anchovies   14

BABY KALE mustard vinaigrette, goat cheese, beets  14


