
         Denver Restaurant Week - a 10 Day Celebration of Denver’s Culinary  
    Scene Friday, February 21 – Sunday, March 1, 2020 

 

Three Courses - $35 per Person 
Includes a 6oz Glass of House Red or White, or House-Made Limoncello for Dessert 

 
Starters – Choice of: 

 
*Vegetale Salad - Baby Greens, Roasted Red Pepper, Grilled Zucchini, Artichoke Heart, Sun  

Dried Tomato, Kalamata Olive, Crumbled Feta, Balsamic Vinaigrette 
 

*Colore Salad – Chopped Romaine, Prosciutto, Salami, Ham, Provolone, Artichoke Heart,  
Roasted Red Pepper, Kalamata Olive, Tomato, Balsamic Vinaigrette 

 
Caesar Salad - Chopped Romaine, Croutons, Shaved Parmigiana, Lemon Anchovy Dressing  

 
Today’s Soup - House Crafted Soup, Made Daily 

 
Mains – Choice of: 

 
*Grilled Lollipop Lamb Chops – Sautéed Mushroom, Sun Dried Tomato, Roasted  

Garlic Mashed Potato, Rosemary Marsala Reduction 
 

Pork Papardelle - Slow Braised Pork Shoulder, Pan Sauce, a Touch of Cream, Fresh Arugula  
 

*Pan Seared Salmon - Broccoli, Artichoke Heart, Sundried Tomato, Lemon White Wine Sauce  
 

Chicken Saltimbocca – Pan Seared Chicken Breast, Prosciutto, Provolone, Garlic Spinach,  
Potato Gnocchi, Marsala Sage-Butter Reduction 

 
Desserts – Choice of: 

Served with Whipped Cream and Berries 
 

Tiramisu - Espresso Soaked Lady Fingers, Grand Marnier Mascarpone 
 

*Flourless Chocolate Torte – Dark Belgian Chocolate, Berry Coulis 
 

Peach Bread Pudding – Peaches, French Bread, House Made Caramel 
 

Wine Features:  
Red - Masi “Modello”, Veneto, ‘16 

Refosco/Rabosso/Merlot Blend - Medium Bodied/ Dry/ Cherry/ Sage/ Violet/ Vanilla 
$10 G | $14.50 1.5 G | $38 B 

 
White - Nino Franco Prosecco Di Valdobbiadene Superiore “Rustico”, Veneto, ‘19 

Wine Enthusiast #1 Wine of 2019 
Glera – Light Bodied/ Dry/ Green Apple/ Peaches/ Chamomile/ Iris 

$13 G | $18.50 1.5 G | $50 B 
 

*Gluten Free Option - All Items Available a La Carte – All Items Have Limited Availability - Tax & Gratuity Not Included 


