ALTELLA

SMALL PLATES

Country OLve Bowe

V.GF

b
ARTISAN BREAD

witH ToNpo BaLsamic AND Scarani Evo
Vv

8
RosemARY Spicep NuTs

V.GF

I
SUNDRIED TOMATO TAPENADE

WitH RosemARY CRisPS AND LAvasH CRACKER
V

10
BLack TRUFFLE FRIES

BLack TRUFFLE SALT, PARMESAN, ITA PARSLEY

RoasTeD GaRLIc AloLl
V.GF

9

LARGE PLATES

HouseMADE MEATBALLS
THREE HAND MADE MEATBALLS, SPicY MARINARA

MozzZARELLA AND SHAVED PARMESAN
14

Lemon CHILI PRAWNS

GULF WHiTE HAD-ON Prawns, Rep CHitl, LEmon

CHagLIs ReucTioN AND FResH Herss
V.GF

16
SaLumt & CHEESE PLATE

ARTISAN Meats, Cegses, CornicHONS, Fic Jaw,
OLive Oar CRisps, AND LavasH
15

RoASTED ARTICHOKE ano CAULIFLOWER

SLATHERED WITH GHILI BALSAMIC SERVED WITH GORGONZOLA RANCH

V.GF

12
TuscaN CHicken WiNGS

7 0r 14 wiNes
SLATHERED WITH GARLIC PARMESAN, SERVED WITH CARROTS
AND GORGONZOLA RANCH
14123

FLAT BREADS

WiLp Muskrom

ForaceD MusHrooms, Asiaco & MozzaReLLA CHEESES AND FRESH HERBS

TomaTo BasiL

FresH Tomaro, BasiL, House Marinara, MozzareLLA aND HERBS wiTH Scarant Evo

ALTEZZA PRIMO

ProsciuTTo, BurraTa CHEESE, FRESH Tomato, BasiL, House MariNARA AND HERrss wiTH Evo

A LA CARTE

ForacED MusHrROOM AND SPRING PeA MEDLEY

GRILLED AsPARAGUS

SMASHED FINGERLINGS WITH EVO AND SEA SALT

BRUSSLE SPROUTS AND KALE

House SALAD wiTH Rep WINE V/INAIGRETTE

Tomato BasiL QuINOA

13

16

S> Ol 4 OO WO O

DINNER MENU

5:00pm - 9:00pm

CHEF'S SOUP

wiTH WaRM BREAD
9

S A |. A D ADD CHICKEN 7 - SALMoN 8 - Steak 10

HEIRLOOM TOMATO AND BURRATA

Raingow CHERRY TowmaTo, FRESH ARUGULA, BasIL LEAF, CALABRIAN Evo,

ToNpo 12YR BaLsamic wiTH HERB GRILLED BREAD

GRAINS avo GREENS

16

Rasow QuiNoa, SHAVED KALE, ARuULA, GoLDEN Begrs, Drieb Apricor,

Goat FeTa, ORANGE SLIVERS AND RED WINE VINAIGRETTE

ITALIAN CAESAR

RomaINE, FRESH PaRMESAN, WHITE ANcHOVY, IT4 CAESAR DRESSING,
CapeR BErRIES, HeRBED CROUTONS WITH PaRMESAN CRIsP

MATN

15

14

MEATBALLS & SPAGHETTI with BURATTA Exras e 8u 2

House Mape MeatsaLLs, NoNNA's Sauce, FResH Basi
AND SHAVED PARMESAN

LEMON BASIL SHRIMP TAGLIATELLE

GULF SHRiMp, AsparacUS, HEIRLooM TomaTo, FRESH BasiL
CrasLis RepucTion, Lemon AN Herss

CHICKEN SPAGHETTI SQUASH ¢

ARLINE GHICKEN, HoUSEMADE MARINARA, ON SEARED SQUASH
WitH HERs OIL AND SHAVED PARMESAN

FARMERS GARDEN LASAGNA
ButTERNUT SquAsH, ZuccHINI, AsparAGUS, RoasTED GOLDEN PepPER
Roastep Tomato & Rep Pepper, HerseD RicotTa, MozzaReLLA
AND SHAVED PARMESAN

ENTREE

LemMoN RoSEMARY BRick CHICKEN «

NatURAL CoLoRADO CHickeN, ForaceD MusHrooms & Spring Peas
SMASHED FINGERLINGS WITH LEMON ROSEMARY Jus

Smokep CoLorRADO LAMB LOIN e

Carrot Fonpug, Crisey PoLenTa, CHARRED BRoccoLl Rase
Sauce BoroELAISE

HERB GRILLED SALMON FILLET &

Ransow QuiNoa PILAF, CARAMELIZED SPROUTS AND KALE
WITH GOLDEN TOMATO VINAIGRETTE

Sace RusBeD FLAT IRoN STEAK

120z AnaUs Steak, Tosacco Onions, Asparacus, Basamic Demi
AND SMASHED FINGERLINGS WITH Evo AND SeA SALT

CARAMELIZED BuTTERNUT, SPROUTS AND KALE 16

BurterNuT SauasH, SHavED BRUSSEL SProuTS, KALE, SHERRY SHALLOT
VINAIGRETTE AND TomaTo BasiL-Ransow QuiNoa

Consumine Raw or Unpercookep MeaTs, PouLTry, SEAroon, SHELLFISH, or E6as MAY INcREASE YoUR Risk oF FoonBORNE ILLNESS
UNFORTUNATELY WE CANNOT SPLIT CHECKS ON TABLES OF 6 OR MORE - MULTIPLE DISCOUNTS ARE NOT VALID WITH ANY PROWOTIONS.

27

39

29

36

24

24

32

28

22



TBC Temprer IPA
CitraeLIC [PA
TBC RusstL KeLLy PaLe ALe

BotTLE AND CANNED BEER

DavaLazer TaLL Boy
Pacirico TaLL Boy

Crispin CIDER

Coors LIGHT

Coors Banauer

Corona ExTRA

DocrisH HeAD FesTINA PecHE
SIERRA NEVADA [PA
BuckLers N/A

LacuniTas [PA

LacuniTas LIL" Sumpin
HEINEKEN

New BeLcium BLue PaoLE

(I ]
—_
S SPARKLING
(a b
0O D E S S E RT S DomaINe CHANDON BRuT 187ML 14
a> C & '|' Domaine CHaNDON BRuT Rose 187mL 14
< OOKIES RUFFLES NV Da Luca Prosecco 10/ 36
— Mini Cookies & Dark CHocoLATE TRUFFLES OF THE Day 10
-— STRAWBERRY TALL CAKE
O Lemon Poppy ANGEL CAKE, STRAWBERRY GELEE, VANILLA ANGLAISE W H | T E W | N E
Whippep CREAM, FRESH STRAWBERRIES 12 SuteLFeE - Utae WaiTe BLeno 1144
FARMERS COBBLER oF TeLLURIDE WHITE - PivoT GRIGI0 10/ 42
Frest FrRuim, GLute Free CRUNCH, VANILLA IcE CReAM 10
W C P RODNEY STRONG - CHARDONNAY 14158
ARM UHOCOLATE FEAKS & .
FLourLEss DARk CHOCOLATE TORTE, SWEET CREME FRAICHE, Chiups oE PROVENCE - Rost 2148
CHOCOLATE SHaviNGS, AND DARK CHocoLATE GLazE 12
\/anILLA BEaN CHEeSECAKE Panna CorTTa RED WINE
Manco Soup, EniBLe GLass, FRESH BERRIES 1
BERAN - ZINFANDEL 14158
ZORzZAL - MaLBEC 11145
Smoke TReE - Pivot NoR 13155
I I I B E VA N D E TeLLURIDE RED - CAB FRANC BLEND 151 64
RODNEY STRONG - CABERNET 12 1 48
ALtezza BLoopy
H TITOS VODKA, ZING ZANG, CELERY, CORNICHON, GOAT CHEESE STUFFED SutcLIFFe - MerLoT 14158
CHERRY PEPPERS AND SLICE OF SALUMI
14
I I
I Be's KNEE'S
|
HENDRIX GIN, HONEY SYRL1J;, LEMON & ORANGE JUICE K | D S M E N U
CHoICE OF FRENCH FRIES, FResH FRuIT
Spicy PLUNGE MARGARITA o8 Cor S
DON J BLANCO, ANCHO REYS LIQUEUR, JALAPENO CILANTRO INFUSION,
< PRICKLY PEAR PUREE, FRESH LIME JUICE WRANGLE? BURGER
14
ApencLow 75 CHICKEN TENDERS
TITOS VODKA, ST. GERMAINE, SPARKLING ROSE, BLACKBERRY 0
12 Mac-N-CHeESE
BEER TurN Down For Nut 0
RYE WHISKEY, MANGO NECTAR, A1LgIOND SYRUP, LIME JUICE, TAPITIO BUTTERED N 00DLES
Tap BEeR T b
ELLURIDE BRAMBLE
Coors LigHT BOMBAY GIN, BLACKBERRY LIQUEUR, LIME JUICE, HONEY SYRUP SPAGHETTI & MEATBALLS
PacIFico 12 10
CoLoraoo Nerie Wison OLp FASHIONED
SweeTwaTER 420 BOURBON, RAW SUGAR, MUDDLED ORANGE AND BORDEAUX CHERRY,

YOUNG ADULTS

JR. FLAT [RON STEAK

AsParacuS, SMASHED PoTaToEs
15

GRILLED CHICKEN BREAST

ALTEZZA DAILY "%

BOTTOMLESS Eﬁc
Bel

i n | (Y PEAK BURGER

tt MEATBALL SLIDERS
og 0y

(AR FLATBREAD
§:00am - 2:00pm

WHISKEY BARREL-AGED BITTERS
15

< TUSCAN WINGS

THEN cHOOSE A TBC DRAFT BEER
0r GLass oF WiNe 14

Wine BY THE GLass 8 A

DRAFT PINT 4 ep
P 51812017



