APPETIZERS

SMOKED SALMON
Mixed Greens, Cucumber, Caper Vinaigrette, Grilled Bread

FRESCO SEARED POLENTA
Wild Mushiroom, Fontna Crema, Formodoro

GRILLED CALAMARI
Frisee. Asparagus, Stacked Folatoes, Sun Dried 1omato

ANTIPASTI PLATE
A Selection of Cured Meais and Artisan Cheeses

THREE CHEESE RAVIOLI
Mache Chive ol Honey Trufile Crearm

SOUP OF THE EVENING
Chefl’s Seasonal Selection

SALADS

CAFE SALAD
Spring Greens, Red Orion, Grape Tomaltoes, Red Wine Vinaigrette

CAESAR SALAD
Herbed Crouton, Grana Fadano

ARUGULA SALAD
Shepherd Chevre, Beels, Frosciutto. Honey Vinaigrette

ARTICHOKE AND RADISH SALAD
Mixed Greens, Chive Roasted Gariic Vinaigrette

PASTA AND RISOTTO

SHRIMP FETTUCCINE
Sweet Peas, Arugula, Red Onion, Leeks, Sherry Cream

FRESH HERB GNOCCHI
Fortobello Mushrooms, Boston Lettuce Marinated Mozzarella

ORCCHIETTE WITH MANILLA CLAMS
Sausage, Caramelized Shallots, Varilla-Charmpagne

PENNE ALLA BOLOGNESE
Veal and Fork Ragu, Grana Fadano, Garlic Chives

RISOTTO OF THE EVENING
Cher’s Nightly Creation

ENTREES

PAN SEARED CHICKEN
Basi, Cous Cous, Fela, Hazelnuts, Red Feppers

POACHED BLUE NOSE BASS
White Bean Furee, Grilled Romaine, Sautéed Grapes, Citrus Butter

COLORADO LAMB CHOP
Sunchoke Furee Carrots, Finenuts, Madeira

NEW YORK STRIP
Roasted ked New Fotatoes, Spring Vegetables, Cherry Chianti

Executive Cher, Faul Chamberiain Sous Cher Logen Crew
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	Mixed Greens, Cucumber, Caper Vinaigrette, Grilled Bread 
	Wild Mushroom, Fontina Crema, Pomodoro
	Grilled Calamari                                         9

	Frisee, Asparagus, Stacked Potatoes, Sun Dried Tomato 
	Antipasti Plate                            12

	A Selection of Cured Meats and Artisan Cheeses
	Three Cheese Ravioli                10    

	Mache, Chive oil, Honey Truffle Cream
	     

	Chef’s Seasonal Selection
	Spring Greens, Red Onion, Grape Tomatoes, Red Wine Vinaigrette  
	Caesar Salad        7

	Herbed Crouton, Grana Padano
	Arugula Salad               8
	Shepherd Chevre, Beets, Prosciutto, Honey Vinaigrette

	Artichoke and Radish Salad                                                        7                      
	Mixed Greens, Chive, Roasted Garlic Vinaigrette
	Shrimp Fettuccine                                              24
	Sweet Peas, Arugula, Red Onion, Leeks, Sherry Cream
	Fresh Herb Gnocchi                                                                    20                
	Portobello Mushrooms, Boston Lettuce, Marinated Mozzarella
	Orcchiette with Manilla Clams             22

	Sausage, Caramelized Shallots, Vanilla-Champagne 
	Penne alla Bolognese                    19

	Veal and Pork Ragu, Grana Padano, Garlic Chives
	Chef’s Nightly Creation
	Poached Blue Nose Bass                         25  White Bean Puree, Grilled Romaine, Sautéed Grapes, Citrus Butter                                 
	Colorado Lamb Chop                                                                   26 
	New York Strip                                         28







