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Snowmass village 

970.923.4292 
 

Antipasti 
 

Insalata verde - Field greens, extra-virgin olive oil, lemon 
juice, tomatoes, fennel  & shaved parmigiano    
     
insalata spinaci - Spinach, pears, pancetta & pecorino 
Toscano , honey- pomegranate vinaigrette     
    
insalata rucola ~ Arugula, gorgonzola, strawberries, 
pecans & balsamic     
Gamberi – spicy shrimp w/ tomato, avocado, jicama and 
pancetta     
Crudo – Ahi tartare  w/ avocado, green onion, tomatoes & 
ginger oil   
Cozze ~ Prince Edward Island mussels steamed with 
saffron, vermouth & cream 
Pizzetta - Rosemary flat bread w/ a head of roasted garlic 
& wedge of cambozola 
Bresaola – house cured beef sliced thin w/ arugula &  
parmigiano   
Zuppa-  Roasted tomato & eggplant     
    

 
PIZZA 

 
MARGHERITA - Tomato sauce, basil, & mozzarella  
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AL FORMAGGIO - Mozzarella, gorgonzola, parmigiano, 
fontina & oregano  
DUSTINO - Sausage, hot cherry peppers, garlic, sun-dried 
tomatoes & fontina   
PLP - pancetta, tomato, garlic butter, truffle oil, fontina & 
greens   
PIZZETTA - Rosemary flat bread, roasted whole garlic & 
cambozola on the side FUNGHI - Portabella mushroom, 
fontina, & truffle oil       
PROSCIUTTO - tomato, mozzarella, proscuitto, & arugula 
     
BAMBOCCIO - Pepperoni, mozzarella, & tomato sauce  
        

 
 

Paste 
 
 

Cavatappi - “Pomodora” tomatoes, garlic, basil & olive oil 
       
              +/”chicken-basil sausage” & peppadew 
peppers   
Ravioli – Sweet potato & goat cheese filling, tossed in sage 
butter w/ 
 diced tomato & speck         
Gnocchi - Veal tenderloin, roasted tomatoes, asparagus & 
truffle butter  
Penne ~ Caponata, arugula & ricotta salata      
  
Fettuccine - Shrimp, artichokes, roasted tomatoes, 
preserved lemon &  
 kalamata olives  
tagliatelle – saffron pasta, Nantucket Bay scallops, shitake 
mushrooms, brown  butter, lemon & chives   
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Secondi 
 
Agnello ~ Colorado lamb chops,  grilled flatbread, cannelini 
spread, field greens 
  & spiced cherry demi-glace         
  
Pollo – pancetta wrapped All-natural chicken breast w/ 
farro, roasted peppers  and asparagus      
    
trota – Faroe Island ocean trout  over orzo w/ roasted 
peppers, raisins capers &  olives      
            
romba – whole striped bass baked in lemon-salt crust 
Filletto ~ Grilled beef tenderloin, gorgonzola potatoes, 
porta-bella mushroom,  porcini butter & red wine 
reduction       
Maiale –  Berkshire Pork loin chop, cranberry mostarda , 
roasted potatoes 
 hard-cider glaze          
 

 
 
 

sample menu 

Back to eatSnowmass.com Winter 2009/10 Menu

Sample Menu: menu & prices subject to change Page 3

EatSnowmass.com
EatSnowmass.com

eatSnowmass.com

http://eatsnowmass.com/fulllisting.php?row=235
http://eatsnowmass.com



