arugula

BAR ¢ RISTORANTE

Happy Hour

4:30pm to 6pm
$3

Cup of tomato-fennel bisque

Petite green salad with a seasonal vegetable

Petite arugula salad with caramelized onions and roasted tomatoes
House made pickled vegetable Giardiniera

Roasted and salted nuts

$4

Rosemary and spice marinated olives

Beets with Ricotta Salata, mint and pistachios

Smooth white bean, roasted garlic and pepper bruschetta
Mixed vegetable bruschetta

Hazel Dell mushrooms with seared polenta and gorgonzola
Seared polenta with Romesco sauce

Penne pasta Puttanesca

Penne pasta Bolognhese

White beans with pancetta and charred bread

Vin Santo chicken liver pate with fig mostarda and toast
Grilled sausage, cornichons, honey mustard and greens

$é

Mozzarella with green and red pestos, fresh arugula and toast
Calamari steak 'Scampi' and green beans

Seared sea scallop over strawberry, Balsamic and green salad
Spicy olive oil and garlic poached shrimp with charred bread
House smoked Idaho trout salad bruschetta

Balsamic grilled chicken tenders with green salad

Tomato braised 'Long Farm' pork shoulder; with seared polenta
Braised ‘CO Best’ beef shank and root veggies; with seared polenta
Grilled hanger steak with Romesco sauce and greens

Drink specials:
All well drinks $4 ~ Colorado beers on tap: $3 a pint
2 wines selections (1 white & 1 red): $4 a glass

Ask your server about our extensive meat & cheese selections



