
Denver Restaurant Week 2010   
February 20 - March 5
Three Courses  - $26.40

First Course

Mixed Green Salad
Red wine vinaigrette, crispy shallots
Lentil Soup
crispy pancetta
Mozzarella in Carozza
Fried panino of house made mozzarella and fig jam, petite spinach salad

Second Course 

Chef’s Vegetable Tasting
Selection changes nightly
Semolina Crusted Colorado Bass
Rutabaga puree, rapini, lemon-butter spuma
Lasagne Verdi
Fresh nettle pasta, ragù Bolognese
Pizza Salsiccia
Sausage, mushrooms, mozzarella, tomatoes

Third Course

Chocolate Torte
Vanilla gelato, hazelnut pralines
Saffron Panna Cotta
Blood orange segments and syrup
Gelato
Chocolate, Vanilla, Di Saronno almond 
Sorbet
blood orange cranberry, pear walnut

Chef:  Alexander Feldman


