
 

 

BRESAOLA - air cured beef thinly sliced, 

dressed with olive oil and lemon juice and 

served with triple crème brie cheese - 10.99 
 

CALAMARI - our signature appetizer: fried 

calamari accompanied by a lemon garlic 

cream sauce - 10.99 
 

EGGPLANT PARMESAN - our version of 

the classic Italian dish - 9.99 (vegetarian) 
 

OLIVE MISTE - assorted olives including 

the delicious castelvetrano, garlic stuffed 

olives and nicoise - 3.99 (vegetarian and 

gluten free)  
 

CHEESE PLATE - aged goat cheese, grana 

padano, pecorino romano, honey and apples 

(gluten free) - 13.99 

 

ANTIPASTO PLATE - two cured meats, 

two cheese and an assortment of olives, 

cured peppers and balsamic cured onions - 

15.99 

 

FUNGHI RIPIENI - mushroom caps sautéed 

in garlic and white wine, filled with  

parmesan semolina gnocchi, then baked in a 

parmesan cream sauce - 11.99 
 

BRUSCHETTA - with mozzarella, toma-

toes, roasted garlic spread, and oregano - 

8.99 

 

 

BLUE CHEESE AND WALNUTS SALAD  

Arugula, walnuts,  pears, dried cranberries,  

creamy buttermilk blue cheese and horse-

radish dressing made in house with fresh 

horseradish root (vegetarian and gluten 

free) - 8.99 
 

GARDEN SALAD - organic mixed greens, 

and fresh vegetables, house made croutons 

and balsamic vinaigrette (vegetarian) - 5.99 
 

ROMANA SALAD - hearts of romaine 

lettuce, house made croutons, parmesan 

crisps, and our creamy garlic dressing (not  

vegetarian) - 5.99 
 

INSALATA DELLE FESTE - organic mixed 

greens and arugula, dried cranberries,  

pecans, green apples, Colorado goat feta 

marinated in house and our creamy  

raspberry balsamic vinaigrette - 8.99 

 

 

 

ARTICHOKE PARMESAN SOUP   

vegetarian and gluten free  

Cup 3.99 - bowl 6.49 
 

SPECIAL SOUP OF THE DAY - ask your 

server 

 

SMALL PLATES 

STONE OVEN HAND TOSSED 8” PIZZAS 

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE AND SPLIT CHECKS 

Please note that separate checks for parties of 6 or more must be agreed upon prior to ordering 

and additional time may be required to process multiple checks payments 

THERE IS A $2 CHARGE TO SPLIT ANY DISH OR YOU CAN ASK FOR AN EXTRA 

PLATE AT NO CHARGE 

PIZZA MARGHERITA The classic: tomato sauce, handmade mozzarella cheese, and 

oregano -  7.49 (vegetarian) 
 

PIZZA AL COTTO - Tomato sauce, mozzarella cheese, oven roasted rosemary ham, and 

oregano - 9.49 
 

PIZZA AL COTTO E FUNGHI - Tomato sauce, mozzarella cheese, oven roasted 

rosemary ham, garlic sautéed mushrooms, and oregano - 9.99 
 

PIZZA AL POLLO - Our own basil pesto, caramelized onions, marinated and sautéed 

chicken breast, piquante peppers, topped with asiago cheese - 10.49 
 

PIZZA AL TRICOLORE - spicy capicollo, capers, fresh organic baby spinach, light 

tomato sauce and creamy italico cheese - NEW 10.49 
 

PIZZA ALLA SALSICCIA - fresh spinach, house made chicken and smoked gouda 

sausage, provolone cheese, fresh tomatoes - 9.99 

 

GLUTEN FREE PIZZA CRUST AVAILABLE FOR AN ADDITIONAL $2 



 

 

TAGLIOLINI DI MARE - back on the menu 

for this Bistro classic: scallops, shrimp, and 

smoked salmon, roasted vegetables, cream 

and white wine - tossed with our house made 

tagliolini - 18.99 
 

LASAGNA TRADIZIONALE - traditional 

meat lasagna layered with our house made 

spinach pasta - 17.99 - small portion 12.99 
 

 

ROSETTA - house made pasta rolled with 

rosemary ham and provolone cheese - baked 

and served with spicy tomato cream sauce - 

18.99 - small portion 12.99 
 

PROSCIUTTO E AVOCADO - Homemade 

spinach pasta tossed with a sauce of shrimp,  

prosciutto di Parma, thyme, avocado, garlic, 

cream and white wine - 15.99 
 

CANNELLONI VERDI - cannelloni pasta 

filled with spinach, ricotta and parmesan 

cheese - served with our tomato and vege-

table sauce (vegetarian ) - 15.99  

 

GNOCCHI AI FUNGHI - traditional Central  

Italian semolina gnocchi, baked and served 

with wild mushrooms ragu - 15.99, small 

portion 10.99 (vegetarian) 

 

POLLO AL PESTO - a Bistro classic - diced 

and marinated chicken breast sautéed with 

roasted tomatoes and garlic in sun dried 

tomato pesto sauce with fusilli pasta - 16.99 

- small portion - 12.99 
 

CRESPELLE - house made parmesan fla-

vored crepes folded with rosemary ham, 

provolone cheese and sautéed mushrooms, 

served with spicy creamy tomato sauce - 

15.99 - small order 12.99 

 
 

 

 

 

 

COSTOLETTE - boneless beef ribs slowly 

braised in vegetables and red wine sauce - 

served with horseradish mashed potatoes 

and vegetables - 18.99 - small portion 12.99 

(gluten free) 
 

SCALOPPINA AL LIMONE - all natural 

chicken breast sautéed in a lemon and white 

wine sauce - served with roasted garlic 

mashed potatoes and vegetables - 15.99 (can 

be made gluten free) - small portion 12.99 
 

SALTINBOCCA - veal medallions folded 

with prosciutto, asiago cheese and fresh 

sage - sautéed in a garlic and white wine 

sauce - served with roasted garlic mashed 

potatoes and seasonal vegetables (can be 

made gluten free) - 19.99 
 

SALMONE GERUSALEMME - fresh wild 

salmon fillet baked  with a topping of arti-

choke hearts, olives, ricotta cheese and  

parmesan cheese - served rice pilaf - 19.99 

(can be made gluten free) 

 

VITELLO AI CAPPERI - thinly sliced veal in 

capers and roasted tomatoes sauce, served 

with saffron rice pilaf and vegetables - 

19.99 (can be made gluten free) 
 

 

 

FILETTO - pork tenderloin, pounded thin, 

marinated in rosemary and garlic and 

quickly sautéed, served with roasted  

potatoes and tomatoes - 16.99 (can be made 

gluten free) 
 

STINCO D’AGNELLO - Large Colorado 

lamb hind shank slowly braised in red wine, 

tomato, vegetables, nutmeg, cinnamon and 

clove sauce, served with baked polenta and 

vegetables  - 24.99 (gluten free) 
 

VEAL MARSALA - thinly sliced veal in a 

creamy marsala wine and caramelized on-

ions sauce - served with saffron rice pilaf 

and vegetables - 19.99 

(can be made gluten free) 
 

COTOLETTA ALLA BOLOGNESE - natural 

Colorado chicken breast breaded with par-

mesan and herbs, fried then finished with 

prosciutto di parma and fontina cheese, 

served with roasted garlic mashed potatoes,  

arugula and tomatoes with balsamic dress-

ing - 17.99 
 

OSSOBUCO DI BISONTE - Colorado bison 

shank slowly braised with tomatoes and 

white wine, classically served with saffron 

risotto, a classic winter Bistro dish - 25.99 

(gluten free) 

PASTAS  

 ENTREES 

 

GLUTEN FREE CORN PASTA IS   

AVAILABLE FOR GUESTS WITH GLUTEN 

ALLERGIES -  $1,50 CHARGE APPLIES  


