
 
 

Appetizers 
 

 
Smoked Salmon          8 
Mixed Greens, Cucumber, Caper Vinaigrette, Grilled Bread  
 

Fresco Seared Polenta      9 
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 
      
 

Soup of the Evening                            AQ 
Chef’s Seasonal Selection 
 

Salads 
 
 

Café Salad        5 
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 
 

 
Pasta and Risotto 

 
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 
 

Risotto of the Evening                          AQ 
Chef’s Nightly Creation 
 

Entrees 
 
Pan Seared Chicken                22
Basil, Cous Cous, Feta, Hazelnuts, Red Peppers 
 

Poached Blue Nose Bass                         25  
White Bean Puree, Grilled Romaine, Sautéed Grapes, Citrus Butter                                  
 

Colorado Lamb Chop                                                                   26  
Sunchoke Puree, Carrots, Pinenuts, Madeira 
 

New York Strip                                         28 
Roasted Red New Potatoes, Spring Vegetables, Cherry Chianti 
 

 
 
 
Executive Chef, Paul Chamberlain                               Sous Chef, Logen Crew 
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