
LE PASTE *pasta made fresh daily
xTagf iatelle cherry bmatoe, fresh mozarella, marinara, gadig basil 17.50
xGaryanelli fresh basil pesto, rnalnuts, aged rimtta 18.00
xGnocchi potato dumplings, dropped bmatoes, basil pestq Tuscan olive oil 19.00
xFettuccine Bolognese three olor fethrrcine, classic Italian meat saue 18.00
xspinach Pappadelle grilled vegetables, marinara, dcd tomab, goat cheese 18.00
xTagliolini all'Astie basil spaghefri, Maine lobster, zucchini, tomatoes, 26.00

fresh basil, lobster lduction
Trenette baby clamg white wine, garlig chop@ tomab, elffa virgin olive oil 19.00

xspinach and Ricotta Cheese Ravioli sage br.rtter saue, lighfly smoked riotb 19.00
xspaghettini diver scallops, butbr, lemon, capers 22.00

L'Hostaria Risotto Carnaroli Rice truffie butbrand parmsan cheese, 21.00
veal jus

I PESCI
Zuppa di Pesce trna, salmon, damg mussdg oab &w and shrimp, small 18.00

bmato lobster bnrth, toasted cnrstini lage 24.00
Halibut basil<rusted halibut over milk-braised leeks, 26.00

red and yellow srueet pepper sauce
Wild Salmon grilled, hedrcaper saue, risotto cake with peas 28.00
Tagliata diTonno grilled, sliced peppercorn crusted Ahi tuna, 28.00

arugula, cherry tomatoes, broccolini, aged balsamic

LE CARNI
Coniglio rabbit braised in white wing black olMes and roasted shallo$ 26.00

grilled polenta, served in a brraotb dish
OSSobuCO braised veal shanK roasted potatoes, veal rcduction, 32.00

garlic bnrcolini, chop@ fresh tomato
Rollatina di Pollo baked oqanic clricken rculade of fontina cheese, 26.00

spinach, portobello mushmms and prosciutto, mashed potatoes
Fletto di Manzo alla Mostada grilled beef tendedoin, homemade 30.00

grain mustard sauc, spinach, bnrmlini, grilled bmatoes
Saltimboaa thinly sliced veal scaloppini, topped with prosciutto and sage, 28.00

potab-cake
Cosftoletb dAgnello goat cheesecrusted Colorado lamb chop 34.00

rcsemary sauae, tnrffie mashed potabes, grilled zurchini
Cobletta alla Milanese brcaded veal chop milanese, arugula, 32.00

Oruca-style tomatoes
Split charges: Appetizers $2, Pastas $3, Main Courses $4 . 18o/o seruice charge may be added
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GLI ANTIPASTI
Insalata Mista organic baby greens, tomatoes, carrots and cucumbers,

extra virgin olive, lemon dressing
Insalata Montanara arugula, gorgonzola, pears, walnuts,

balsamic dressing
Insalata Poftobello qrilled, sliced portobello mushroom over Romaine

lettuce, roasted tomat-oes, l6cal Colorado goat cheese,
whole grain mustard dresbing

Insalata Tricolore arugula, endive and radicchio, balsamic dressing,
shaved parmesan

Insalata di Asparagi e Prosciutto warm, Prosciutto-rolled asparagus,
figs, mixed greens, -aged 

balsamic, Tuscan extra virgin olive oil
Insalata di Carciofi e Parmiqiano Reqqiano qrilled, marinated

artichoke hearts over greens, sJraved parfrrEsan, lefrron dressing,
Tuscan olive oil

Vitello Tonnato sliced veal tenderloin in a light tuna sauce/
capers and beet chips

Caprese mozzarella cheese, tomato and avocado, basil pesto
Insalata d'Astice lobster tail, grilled zucchini and artichoke puree

over baby greens, cherry tom'a[o confit, red and green pesto
Calamari Fritti lightly fried calamari, spicy marinara
Burrata fresh, velvety burrata cheese, saut6ed cherry tomatoes,

rosemary and Tuscan olive oil

CARPACCIO thinty sticed, fresh fish and meat we marinate,
cunel smoke or lightly sear

Beef Carpaccio over arugula with shaved parmesan
Beef Tartar ground tenderloin of beef, capers, shallots,

topped with a quail egg
Parma Prosciutto riserva Galloni, breadsticks and figs
Colorado Buffalo lightly smoked with peppercorns and fresh pears
Bresaola thinly sliced Italian cured beef, arugula, shaved parmesan
Ahi Tuna peppercorn crusted and seared, crab and avocado
Salmon and Ahi Tuna Taftar shallots, chives and Beluga caviar
Smoked Swordfish black olives, endive and basil infused olive oil
Dill-Marinated Salmon fennel and orange salad

LEZUPPE
Minestrone frsh ounty slyle vegetable soup
Gazpadro chilled, pureed tomato and vegetable soup wih arcedo
Minestra di Cetrioli nrreed dd arormber and dill mup wih sau6ed rcck $rimp

and oqan.cTtsen Leo€ di Offila dlve oil and breil pe$ sNbd
Cozealla Marinam saut6ed New Zealand mussels, garlic, oregano/

white wine and tomato broth
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