Back to EatAspen Campo de Fiori  Menu Summer 2010

2

CAPELLINI CRUDAIOLA Fresh tomato, arugula, extra-virgin olive oil, and garlic (v)

17

SPAGHETTI alla BOTTARGA Roasted tomatoes and Sardinian bottarga sautéed with olive oil and red chili 20

PENNE alla CAPRESE  Fresh mozzarella, basil and baked eggplant sautéed in a light marinara (v)
PENNE alla VODKA Prosciutto flambéed with vodka in a light pink sauce

LINGUINE ai CROSTACEI Assortment of fresh seafood in a spicy tomato sauce

RIGATONI alla MONTANARA Ttalian sausage in a refined spicy arrabbiata

RAVIOLI ai FUNGHI  Fresh pasta filled with mushrooms in a delicate porcini
mushroom cream sauce (v)

PAPPARDELLE al RAGU Ribbon pasta tossed in a white veal ragu with porcini mushrooms

LINGUINE POSITANO  Shrimp sautéed with white wine, garlic, cherry tomatoes, arugula,
and basil

SPAGHETTI alla ROMANA Tossed with Prosciutto and fava beans finished with olive oil and aged ricotta

GNOCCHI alla SORRENTINA Homemade potato dumplings tossed with tomato, fresh mozzarella, and

drizzled with pesto
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GIRASOLI al CAPRINO Homemade pasta filled with goat cheese and fresh herbs finished with fresh tomato,

garlic and basil

PORCINI Lightly sautéed porcini mushrooms scented with white truffle oil (v)

SEPPIE NERE Black squid ink risotto topped with braised calamari
ALLA ROBIOLA Slowly cooked with dried cured beef and robiola cheese

FILETTO alle ERBE Grilled filet mignon finished with fresh Italian herbs

TAGLIATA di MANZO Grilled, sliced Nieman Ranch beef over arugula, finished with aged balsamic
and shaved Grana Padano cheese

CACIUCCO Clams, mussels, Hawaiian Blue shrimp, scallops, and assorted fresh fish served in
a fresh herb, tomato, white wine, and saffron broth

POLLETTO al FORNO Roasted cornish hen cooked with Mediterranean olives
BATTUTA di VITELLO Grilled and pounded veal chop with a sage thyme, olive oil emulsion

BRANZINO allAQUA PAZZA Poached Mediterranean sea bass with fresh peas and cherry tomatoes

AGNELLO al BALSAMICO Char-broiled Colorado rack of lamb rubbed with herbs and drizzled with a

balsamic emulsion

v) indicates vegetarian dishes
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