
M e n u

Nonna's Meatballs
blend of pork, beef, and bison slow simmered in our house made

sauce topped with shaved aged provolone and served with
homemade bread

$16

gf / k Cast Iron Italian Cheese
a mix of hot, bubbly Italian cheeses in a mini cast iron pan

topped with pesto, cherry tomatoes and smoky balsamic served
with focaccia

$15

gf / k

Antipasti (Appetizers)

Insalata (Salads)
made with crisp romaine, arugula, radicchio, and fresh herbs

add crispy or grilled chicken $5, 
steak $7, or salmon $6

Burrata and Basil
with cherry tomatoes, pine nuts, house made basil vinaigrette,

and smoked balsamic
$18

gf 

Beet and Fig
with gorgonzola, toasted walnuts, red onion, and red wine

vinaigrette 
$17

gf 

Caeser Wedge
baby romaine wedge, shaved parmesan cheese, crispy pancetta,

cherry tomatoes, and house made caesar dressing

$17

gf / k

gluten friendly crackers available $3

gf - gluten friendly
with crackers 

k - keto option
no bread extra veggies $3 

Wrangler Wings
1 lb. marinated and fried whole chicken wings tossed in your choice of sauce;
pesto(k), balsamic glaze(gf), garlic parmesan(k), or Calabrian chile honey(gf)

served with a creamy gorgonzola dressing and seasonal veggies
$15

gf 

Pastas

Penne with Pancetta & Peas
peas and crispy pancetta tossed with penne and creamy white

wine sauce 
$19

Spaghetti and Meatballs
house made meatballs and sauce on a bed of spaghetti noodles

$17

served with choice of house salad or soup & focaccia

$16

Herb Mushroom and Ricotta Crostini
crispy focaccia topped with ricotta cheese, herb mushrooms and

smoky balsamic 

Garlic Parmesan Fries
crispy fries tossed with garlic, herbs, shaved parmessian cheese

$14

ask server 
Seasonal Platters



Panino (Sandwiches)

Salmon Sandwich
arugula, giardiniera relish, herb aioli, and mustard on

ciabatta, or house made bread 
$19

Steak Sandwich 
gorgonzola, balsamic onions, roasted mushrooms, arugula,

tomato, and herb aioli on ciabatta, panini style 
$19

Sliders (3)
blend of beef, Italian sausage, and bison, smoked provolone

cheese, balsamic onions, giardiniera relish, herb aioli, arugula,
and tomatoes 

$18

Sausage Peppers & Onion
mild Italian sausage, house marinara, roasted peppers,

balsamic onions & smoked provolone on housemade bread

$19

Drinks

served with choice of house salad, fries, or soup

Soda
coke, diet coke, dr. pepper, diet dr. pepper, sprite, ginger ale,

root beer, lemonade
$3.50

Juice
orange juice, cranberry juice, grapefruit juice, pineapple

$6

Iced Tea
$3.50

Food Allergy Notice
Please be advised that food preperaed here may contain these ingredients:

milk, eggs, soybean, peanuts, tree nuts, fish and shellfish

Pizza

AFTER 4pm Fri - Sun

Cheese Pizza
house made crust covered in our house marinara topped with a blend of cheeses 

$18
Single Meat Pizza

house made crust covered in our house marinara topped with a blend of cheeses
and your choice of pepperoni or sausage

$23

Veggie Pizza
house made crust covered in our house marinara topped with a blend of cheeses

and mushrooms, onions, artichoke, and peppers 
$22

Chicken Pesto
house made pesto, fresh mozzarella arugula, tomato, and red

onion, with choice of crispy or grilled chicken breast on focaccia

ask for veggie (with peppers, mushrooms, and artichoke)
$17

$18

Margherita Pizza
house made crust with red sauce, fresh mozzarella & fresh basil

$22

Arnold Palmer
$3.50

Hot Tea

$4

choose from our great variety of teas, served 
with Colorado honey

San Pellegrino Sparkling Water
$4

gluten friendly crust $6

Desserts
Tiramisu               Lemon Pie Gelato 

Cheesecake with fresh berries and blackberry balsamic
$11 $11

$12


