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DINNER MENU ONE

A N T I P A S T I

S E C O N D I

(burrata, Italian prosciutto, arugula)

(fried calamari and shrimp with aioli sauce)

(crispy artichokes, arugula, 24-month aged Parmigiano Reggiano, creamy lemon dressing)

(bone in chicken with roasted potatoes, fresh rosemary and
white wine garlic sauce)

(large tubular pasta with green peas, crumble sausage, vodka sauce)

(mancini spaghetti, pecorino romano, telli cherry black pepper)

Burrata con Prosciutto

Fritto

Carciofi

Salmon

Polletto Patate Rosmarino

Rigatoni

Cacio e Pepe

host to select two, served family style

(mix salad with balsamic vinaigrette) *veg, vegan, df, gf
Insalata della Casa

(baked organic  eggplant, tomato, mozzarella, basil, 24-month aged Parmigiano
Reggiano)

Parmigiana

host to select three for guest choice
on-site 
served with Chef’s Presentation of
Potato & Seasonal Vegetables

D O L C E

(espresso-soaked savoiardi biscuits, sweet mascarpone, cocoa powder)

(homemade eggless custard with caramel sauce and fresh berries)

(citrus sorbet) *vegan

Tiramisu

Panna Cotta

Lemon Sorbetto

host to select one, served individually

$65 PER PERSON EXCLUSIVE OF TAX AND GRATUITY

(Atlantic grilled faroe salmon)



DINNER MENU TWO

A N T I P A S T I

S E C O N D I

(burrata, Italian prosciutto, arugula)

(fried calamari and shrimp with aioli sauce)

(crispy artichokes, arugula, 24-month aged Parmigiano Reggiano, creamy lemon dressing)

(bone in chicken with roasted potatoes, fresh rosemary and white wine garlic sauce)

(sliced beef filet cooked medium rare)

(grilled butterflied Mediterranean sea bass, oregano, lemon oil)

Burrata con Prosciutto

Fritto

Carciofi

Salmon

Polletto Patate Rosmarino

Filetto

Branzino alla Griglia

host to select two, served family style

(mix salad with balsamic vinaigrette) *veg, vegan, df, gf

Insalata della Casa

(baked organic eggplant, tomato, mozzarella, basil, 24-month aged Parmigiano Reggiano)

Parmigiana

host to select two for guest choice on-site 
served with Chef’s Presentation of Potato & Seasonal Vegetables

D O L C E

(espresso-soaked savoiardi biscuits, sweet mascarpone, cocoa powder)

(homemade eggless custard with caramel sauce and fresh berries)

(citrus sorbet) *vegan

Tiramisu

Panna Cotta

Lemon Sorbetto

host to select one, served individually

$85 PER PERSON EXCLUSIVE OF TAX AND GRATUITY

(chocolate covered ice cream truffle, finished with espresso coffee)
Tartufo

P A S T A

(traditional Italian beef sauce)

(mancini spaghetti, pecorino romano, telli cherry black pepper)

(large tubular pasta with green peas, crumble sausage, vodka sauce)

Fettuccine Bolognese

Cacio e Pepe

Rigatoni

host to select one, served family style

(paccheri mancini, fresh tomato sauce, 22-month aged Parmigiano Romano)

Gioia nei Paccheri

(Atlantic grilled faroe salmon)





FAMILY STYLE DINNER

A N T I P A S T I

S E C O N D I

(burrata, Italian prosciutto, arugula)
(fried calamari and shrimp with aioli sauce)
 (crispy artichokes, arugula, 24-month aged Parmigiano, creamy lemon dressing)
             (mix salad with balsamic vinaigrette) *veg, vegan, df, gf
    (baked organic eggplant, tomato, mozzarella, basil, 24-month aged Parmigiano)
              (house-made crab cakes with arrabiata sauce)
        (selection of Italian salumi & cheeses)
       (romaine lettuce, caesar dressing, 24-month Parmigiano, croutons)

(bone in chicken with roasted potatoes, fresh rosemary and white wine garlic sauce)

(sliced beef filet cooked medium rare)

(grilled butterflied Mediterranean sea bass, oregano, lemon oil)

Burrata
Fritto
Carciofi
Insalata della Casa
Parmigiana
Polpette di Granchio
Tagliere Gioia
Caesar Salad

Salmon

Polletto Patate Rosmarino

Filetto

Branzino alla Griglia

host to select three, served family style

host to select two, served family style
served with Chef’s Presentation of Potato & Seasonal Vegetables

D O L C E host to select one, served individually

$105 PER PERSON EXCLUSIVE OF TAX AND GRATUITY

(chocolate covered ice cream truffle, finished with espresso coffee)
(espresso-soaked savoiardi biscuits, sweet mascarpone, cocoa powder)
  (homemade eggless custard with caramel sauce and fresh berries)
       (citrus sorbet) *vegan
   (chef’s signature crème brûlée topped with caramelized brown sugar)

Tartufo
Tiramisu
Panna Cotta
Lemon Sorbetto
Crème Brûlée

P A S T A
           (traditional Italian beef sauce)
  (mancini spaghetti, pecorino romano, telli cherry black pepper)
      (mushroom risotto with parmigiano cheese) *vegan upon request
(large tubular pasta with green peas, crumble sausage, vodka sauce)
       (paccheri, fresh tomato sauce, 22-month aged Parmigiano Romano)
(mancini linguine, fresh Apulian-style clams, white wine)

Fettuccine Bolognese
Cacio e Pepe
Risotto ai Funghi  
Rigatoni
Gioia nei Paccheri
Lingune

host to select two, served family style

(grilled Colorado lamb chops)

Agnello del Colorado

(Atlantic grilled faroe salmon)



BAR PACKAGES

B E E R  &
W I N E

House Red and White Wine, House
Prosecco, Beer, Soft Drinks, Water
& Coffee

$35

pricing based on 2 hours per person
3 and 4 hour packages available

W E L L
B A R

House Red and White Wine, House
Prosecco, Beer, House Liquors,
Soft Drinks, Water & Coffee

$45

P R E M I U M
B A R

House Red and White Wine,
House Prosecco, Beer, Premium
Liquors Soft Drinks, Water &
Coffee

$60

B A R  O N  C O N S U M P T I O N
all drinks charged on consumption


