LUNCH
ANTIPASII

Ca.lamari FI‘H'H Crispg calamari with a spicy chili atoli 9
Pa.ncel’l:a con Gaml)eri Grilled sllrimp slu”e(l with Me(ljool dates wrappe(l with house-cured pancelta, [inislle(l with

gorgonzola Clleese, pine nuts and rosemary lloneg 14

Pia(lina con Crescenza Grille(l ﬂal ljreall, crescenza Cl’leese, prosciutto, wl'lijte lru{ﬂe oil, anll ljalsamic vinegar relluCHon 14

Burra{a e Sa.lumi Bu”alo Lurrala, [l Mondo Vecchio salumi, Mediterranean pesto and bread shicks 9
Faﬂoria PiaH:o p rosciutto, (lucl( pale, Lresaola, pecorimo gran(l cru, l)u”alo l)urrajta, ]umping Goml Goa’t Dairg goal Clleese,

maple Cranloerrg Compole, {resll pear, marinalell llalian ollves, I‘O(’:lSl'ell garllc anll l'louse—ljal(ell garllc CI‘OSHIll 18

MINESTRE ¢ INSALATL

Zuppa (].l Glomo Seasonal soup o[ J[lle (lag 6.50
Insala{a Misl:a Hand picl<e(l mixed organic greens, sllerrg vinaigrette 6.50 With gorgonzola 750

Caesar Gl‘ig]ia Grille(l llearjts o{ romaine, ancllovies, garlic, parmesan, croutons 7-50 Wllfl’l Clﬂcl(en 14.50

Caesar Hear’ts o{ romaine, ancl'lovies, garlic, Pparmesan, croutons, crispy capers 750 Wllfl’l Clﬁcl(en 14.50

PIZ7L PANINI

].:ungll.l Seasonal Colorado mushrooms, Jcllgme, garlic, olive ol Panino con Taccllino Roasted Jcurl<eg, provolone, sliced tomato,
provolone, while J[ru”-le oil 14 roasted red pepper aloli, {ocaccia bread & [rencll [ries 12.50
Salsiccia House-made ltalian sausage, 11 Mondo Vecchio pepperont, Caprese Panino Fresh mozzarella, sun-dried tomatoes, [talian olives,
provolone, pommloro 14, arugula, baked on a {ocaccia bun with a rocket salad 12
Ma_l‘gl‘lel‘il:a Sun-dried tomatoes, [resll mozzarella, marinated olives, Bee{ PolpeHe Sli(lers Three grille(l Bear Mountain Ranch l)ee{
and arugula with garlic and olive oil 14, polpeHe, gorgonzola, pancetta and agro dolce sauce with slloesjcring

potatoes 14

Halnl)urger alla Pa.nza.no Bear l\lounlain Rﬂncll groun(l l)ee{ on a llouse—ma(le polajco l)un,

Wllill gorgonzola, provolone or {oana Clleese servell Wll‘l’l {rencl'l {ries 14,

Power LllIlCl’l “l:as’t and Sim‘ple”— 3 courses lor $19
Prima: (cl'loice o{) Caesar, Mis{a, or Zuppa di Giorno
SeCOI‘l(].l: (clloice o{) P appar(lelle alla Bolognese, Ravioli Salsicda, l‘lerl)e(l Taglial:elle,

Melanzane I:I‘i{{e or PO]]O Va_l D’OSI:a_
Ox any o{ our panini or pizze

Dolce: Cller s clailg cookie (Aval'.lal)le to go)

PASTA

All pastas made in house (lailg

Carbonara a la Panzano Tagliatelle tossed with house_cured pancetta, Grana Padano, cracked black pepper & topped with fried cgg 18
Pappardelle alla Bolognese Fresh pasta with the classic Northern [talian sauce, topped with shaved Grana Padano 19

Adgnello con Gnoccht Lumb polpette pan seared, over gnocchi, dried cherries, goat cheese, spiced pine nuls and mink pesto 24
Ravioli Salsiccia House-made sausage and three cheese ravioli with a rosemary pomodoro 21

Herl)etl Taglial:elle l’talian l'lerlje(l pasjta Jtossell Wll‘l’l grillell corn, l'laricol vert, Jtoas’te(l almon(ls anll Alriell ljluel)erries servell over a sweel corn

emulsion [inislle(l with micro basil 21

SECONDI

Pesce Fresco Pan scared scasonal fish with smoked mozzarella arancini, over roasted red pepper nage topped with spring herbs 28
Melanzane Fritte Lightly breaded eggplant, rustic pomodoro, fresh basil, goat cheese and balsamic vinegar reduction 19

Pollo Val d'Aosta Lightly breaded chicken layered with prosciutto and fontina cheese over mashed potatoes and grilled asparagus 24
Capesante Pan seared sea scallops with polenta and a Mediterranean salumi salsa 27

Bear Mountain Ranch Steak  Guilled cut of the day served over parmesan risotto, basil pesto and finished with gorgonzola cheese AQ)

Sca.loppini (li Vﬂel_lo Girass {ell veal scaloppini sautéed with lemon, capers and sun—dried tomatoes over Yukon Gold mashed
potatoes and {resll spinacll 23
Gaml)eri Gl‘iglia Grilled juml)o sllrimp slu"e(l with Me(ljool dates and wrappe(l with house-cured pancetta served over polenla,

loppe(l Wllﬁl’l cruml)le‘l gorgonzola clleese 24

@We are prou(l that the majority o{ our ingretlienls are local, organica.llg grown and nal:ura].ly ral'se(l@
An 18% gratuily will be added to parties o{ 4 or more



