BEVANDI
bloody mary 8, mimosa 8, bellini 9, aperol spritz 5

cappuccino 2.25, latte 3, Americano 1.50, macchiato 1.50, American coffee 1.50 [conscious coffee,
boulder, colorado]
orange juice 2.50, grapefruit juice 2.50 [odwalla, santa cruz, california]

DALLA CUCINA
eggs benedict english muffin toast, prosciutto, poached eggs, roasted potatoes, hollandaise 12

eggs florentine english muffin toast, spinach, roasted tomato, poached eggs, roasted potatoes,
hollandaise 11

radda breakfast two farm fresh eggs [any style], house made sausage or smoked bacon, choice of
toast 8

frittata pancetta, spinach, grana padano, arugula, roasted potatoes 10
french toast bananas, hazelnuts, amaretto caramel, maple syrup 10

uove con polenta creamy polenta, poached farm fresh eggs, roasted red pepper, caramelized
onion 12

panino croissant, fried farm fresh egg, prosciutto, fontina, arugula, fresh fruit 9
carne e uove grilled colorado beef sirloin, roasted potatoes, two farm fresh eggs [any style] 16
pollo al’mattone pressed natural chicken, panzanella 14

ANTIPASTI

salumi [per selection/tasting] 4/16
speck [alto adige, italy], salami toscana [new york, new york], prosciutto [iowa, usa], bresaola [lombardia, italy],
mortadella [california, usa]

olive della casa 4

formaggio [per selection/tasting] 3/9

taleggio [lombardia, italy], gorgonzola dolce [lombardia, italy], PECOTINO [tuscany, italy], PArMigiano [emilia-
romagna,italy]

INSALATE
mista garden lettuces, shaved radish, aged sherry vinaigrette 5
radda belgian endive, toasted hazelnuts, grana padana, truffled citronette 6
romaine parmigiano-reggiano, bread crumbs, anchoiade vinaigrette 7
caprese house made mozzarella, roasted peppers, fresh marjoram 7

PASTA & RISOTTO
aglio e olio spaghettini, extra virgin olive oil, garlic, chilis 9
add san marzano tomatoes [2 supplement]

gnocchi alla bolognese lamb, pork and beef ragu 13
risotto con funghi hazel dell mushrooms, mascarpone, parmigiano 11
spaghettini carbonara pancetta, cream, parmigiano, farm fresh egg yolk, fresh chives 12

PIZZA
colazione three farm fresh eggs, house made sausage, jalapenos, fontina, fresh herbs 12
margherita san marzano tomatoes, house made mozzarella, fresh basil 9
salsicce house made sausage, red onion, chilis, panna, grana padana, arugula 11
prosciutto crudo la quercia prosciutto, farm fresh egg 12
bianca house made herbed ricotta, bresaola, arugula, truffle oil, grana padana 10

napolitana san marzano tomato, white anchovy, olives, capers, house made mozzarella, chilis
10

affumicata grilled pizza, smoked mozzarella, marinated portabello mushrooms, spinach, fresh
herbs 10
gluten free [4 supplement]

CONTORNI
croissant butter, jam 3.5
english muffin toast or brioche toast butter, jam 2
macedonia fresh fruit 6
granola fresh fruit, yogurt 6
patatine fritto house cut french fries 5
verdi wilted swiss chard 6
patate roasted potatoes, fresh rosemary 5
cavolfiore wood roasted cauliflower, preserved lemon, toasted almonds 6
aglio e olio spaghettini, extra virgin olive oil, garlic, chilis 5

radda supports local ranchers, farmers and foragers. we are dedicated to using organic, chemical free and genetically unaltered products whenever
possible.

brunch



