
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
bruschetta al giardino  5

piccolo fritto crisp rock shrimp, shaved fennel, zucchini, onions, citrus, aioli  6
cozze maine mussels, san marzano tomatoes, garlic, shallots, white wine  9

formaggio [per selection/tasting]  3/9
taleggio [lombardia, italy], gorgonzola dolce [lombardia, italy], pecorino [tuscany, italy], parmigiano [emilia-

romagna,italy]

INSALATE
mista garden lettuces, shaved radishes, aged sherry vinaigrette  5

radda belgian endive, toasted hazelnuts, grana padana, truffled citronette  6
radicchio grilled radicchio, pancetta, agra dolce  6

romaine parmigiano-reggiano, bread crumbs, anchoiade vinaigrette  6
caprese house made mozzarella, roasted peppers, fresh marjoram  7

PASTA, GNOCCHI & 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

orecchiette con salsicce house made fennel sausage, rapini, garlic, red chili 13
risotto con funghi hazel dell mushrooms, mascarpone, parmigiano  11

chitarra al’ amatriciana pancetta, san marzano tomatoes, red onions, chilis  11
tagliatelle con cinghiale wild boar ragu, spinach, cipollini onions  12

spaghettini carbonara pancetta, cream, parmigiano, farm fresh egg yolk, fresh chives  12
gluten free [2 supplement]

DALLA CUCINA
pollo al’mattone pressed natural chicken, panzanella  14

polenta crisp polenta, puttanesca, grana padana  13

ALLA GRIGLIA
tagliata di manzo sliced colorado beef sirloin, arugula, roasted potatoes, pecorino  15

positano panino la quercia prosciutto, parmigiano-reggiano  9
gaiole panino portabello mushroom, panna, arugula  8

sardegna panino house made mozzarella, heirloom tomatoes, fresh basil  8
parmigiano panino colorado chicken, house made mozzarella, san marzano tomatoes  9

PIZZA
margherita san marzano tomatoes, house made mozzarella, fresh basil  9

salsicce house made sausage, red onions, 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
napoletana san marzano tomatoes, white anchovies, olives, capers, house made mozzarella, 

chilis  10
affumicata grilled pizza, smoked mozzarella, marinated portabello mushrooms, spinach, fresh 

herbs  10
contadina seasonal ingredients from the farmers market

gluten free [4 supplement]

CONTORNI
verdi wilted swiss chard  6

patate roasted fingerling potatoes, rosemary 5
patatine fritte house cut french fries  5

rapini grilled rapini, garlic, chilis 6
cavoletti di bruxelles pan seared brussels sprouts, pancetta, sherry vinegar, lemon 7

cavolfiore wood roasted cauliflower, preserved lemon, toasted almonds  6
zucco tuscan wood roasted colorado squash, fresh sage  6

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

pranzo


