
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
Welcome to Ristorante Del Lago 
 
We are excited to have you join us at Ristorante 
Del Lago. Designed by Adam D. Tihany and inspired 
by the beautiful villas of Lake Como. Ristorante Del 
Lago translated to “Restaurant of the Lake” is a 
combination of architectural expertise, authentic 
regional Italian Cuisine, delicious Italian wines and 
cocktails, embraced in a fun and an inviting 
atmosphere. 
 
 

Buon Appetito! 
 

Randi Powell, Capocuoco 
Lena Johnson, Direttore Di Ristorante 

 
 
 
 
 
 
 
 
 



ANTIPASTI 
 
Antipasti Misti  33 
Chef Selection of Formaggi & Salumi 
(Milk, Tree Nuts, Wheat) 
 

Minestra Maritata  17 
Chicken Brodo, Beef Meatballs, Spinach, 
Kale, Pasta Di Pepe, Valserena Parmigiano 
(Egg, Milk, Wheat) 

 
Vitello Tonnato  23 
Poached Veal, Creamy Tonnato Sauce, 
Castelvetrano Olives, Caper Berries 
(Egg, Fish) 

  
Roasted Sunchoke Bagna Cauda  20 
Sunchoke Chips, White Anchovy, 
Fresh Herbs, Fire Grilled Crostini 
(Fish, Wheat) 

 

Fresh Buffalo Mozzarella  22 
Castelvetrano Olives, Eagle’s Nest Ranch 
Honey, Pomegranate Seeds, Castello Di Ama 
Olive Oil (Milk, Wheat, Vegetarian) 

 
Balsamico Marinated Beets  22 
Fresh Buffalo Mozzarella, Toasted 
Hazelnuts, Olivewood Balsamico 
(Milk, Tree Nuts, Vegetarian) 

 
Arugula & Parmigiano-Reggiano Salad  17 
Hazelnut, Castello di Ama Olive Oil, 
Olivewood Balsamico 
(Milk, Tree Nuts, Vegetarian) 

 

Tuscan Kale Salad  17 
Roasted Garlic, Pecorino, Cannellini Bean, 
Breadcrumbs (Milk, Wheat, Vegetarian) 

 

Crudo Di Carne  22 
Eagle’s Nest Ranch Wagyu Beef, Roasted 
Garlic, Hazelnut Oil, Wild Mountain Capers, 
Frise, Crostini (Tree Nuts, Wheat) 

 
Radicchio Alla Griglia  18 
Wood Fired Radicchio, Frise, Gorgonzola 
Dolce, Pear, Pistachio, Olivewood Balsamico 
(Milk, Tree Nuts, Vegetarian) 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FORMAGGI 
 
Formaggi Misti  25 
Chef Selection of 3 Cheeses 
(Milk, Tree Nuts, Vegetarian) 

 
Parmigiano Misti  32 
3 Ancient Italian Breeds, Rosola Di Zocca 
Bianca Modenese, Grana D’Oro Vacche Rosse, 
Valserena Soladibruna, Cow’s Milk, DOP 
(Milk, Tree Nuts, Vegetarian) 

 
Parmigiano-Reggiano Valserena  14 
Cow’s Milk, DOP, Emilia Romagna 
(Milk, Tree Nuts, Vegetarian)  

 
Fontina, Cow’s Milk, DOP, Valle d’Aosta  11 
(Milk, Tree Nuts, Vegetarian) 

 
Gorgonzola Dolce, Cow’s Milk, DOP  11 
Lombardia (Milk, Tree Nuts, Vegetarian)   

 
“La Granada” Toma Fontanacervo,  11 
Cow’s Milk, DOP, Piedmont 
(Milk, Tree Nuts, Vegetarian) 

 
Robiola Di Capra, Goat’s Milk  11 
(Milk, Tree Nuts, Vegetarian) 
 
Pecorino Selection, Sheep’s Milk,  12 
DOP Toscana (Milk, Tree Nuts, Vegetarian) 
 

SALUMI 
 
Salumi Misti  25 
Chef Selection of 3 Meats (Tree Nuts) 
 

Prosciutto di Parma Pio Tosini Langhirano  14 

 
Salame Romagnolo  9 

 

Golfera Mortadella Con Pistachio  11 
(Tree Nuts) 

 

Bresaola  11 

 
Golfera Braceri Prosciutto Cotto  11 

 

Guanciale  10 

 
 
PIZZE 

 
Quattro Formaggi  23 
Ricotta, Fresh Mozzarella, Fontina,           
Parmigiano-Reggiano 
(Milk, Wheat, Vegetarian)            
  
Margherita  19 
Tomato Sauce, Basil, Fresh Mozzarella,  
Castello Di Ama Olive Oil 
(Milk, Wheat, Vegetarian)        
 
Aosta  22 
House-Made Sausage, Charred Pepper,  
Roasted Garlic, Fontina Val d’Aosta 
(Milk, Wheat) 
 
Calabrese  23 
Tomato Sauce, Soppressata, Caciocavallo, 
Red Onion, Buffalo Mozzarella, 
Calabrian Chili Honey (Milk, Wheat) 
 
Tartufo  24 
Roasted Colorado Mushrooms, 
Black Truffle Purée, Roasted Garlic, 
Tartufo Formaggi, Fresh Herbs 
(Milk, Wheat, Vegetarian) 
 
Carne  26 
Prosciutto Cotto, Salame Romagnolo, 
House-Made Sausage, Fresh Mozzarella, 
Caramelized Onion (Milk, Wheat) 
 
*substitute Longmont Sweet Escape                               
Gluten Free Pizza Dough for an additional 8 

Meet our producers… 
 

Pio Tosini has been producing Prosciutto di 
Parma in the town of Langhirano since 1905 

when Ferrante Tosini started his business 
curing pork.  It is still a family business, 
carried on by his great, great grandson, 
Giovanni.  We consider it to be the best 

Prosciutto di Parma produced today. 
Parmigiano-Reggiano Valserena has been 

produced by the Serra family in Emilia 
Romagna for 15 years.  They raise 200 

Bruna Alpina brown cows which produce a 
low yield, rich milk.  There are only four 
brown cow producers of Parmigiano and 

the Serra family produces less than 8 
wheels per day.  They age the cheese for a 

minimum of 24 months to gain their 
trademark sweet, delicate cheese, with a 

golden yellow color. 
Castello di Ama produces a lively, peppery 
olive oil in a small hamlet nestled among 
gentle Tuscan hills, in the Chianti Classico 

region.  It is of exceptional quality and adds 
a unique finish to our cuisine. 

 



Many of our recipes are very simple,  
with only a few ingredients. 

We work very hard to ensure that we use only 
the very best, including  imported DOP-

certified Italian ingredients; in conjunction 
with the finest seasonal & local produce 

available on the front range. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
PRIMI PIATTI 
 
Spaghetti: 
 

Pomodoro  18 
Fresh Roma Tomato, Garlic, Shallot,  
Basil (Egg, Wheat, Vegetarian) 
 

Cacio e Pepe   20 
Pecorino Romano,  
Fresh Cracked Black Pepper 
(Egg, Milk, Wheat, Vegetarian) 
 

Puttanesca  20 
Tomato Sauce, Black Olives, Capers, 
Anchovies, Garlic, Shallot, 
Calabrian Chili  
(Egg, Fish, Wheat) 
 
Tagliatelle Ai Funghi  22 
Colorado Farmed Mushrooms, 
Porcini Cream Sauce, Garlic, 
Valserena Butter and Parmigiano 
(Egg, Milk, Wheat, Vegetarian) 
 

Cresta De Gallo Alla Bolognese  27 
Eagle’s Nest Ranch Wagyu Beef,  
Red Wine, Pomodoro Sauce  
(Egg, Wheat) 
 

Campanelle Carbonara  20  
Smoked Guanciale, Pecorino, 
Black Pepper, Egg Yolk  
(Egg, Milk, Wheat) 
 

Spinach and Sage Agnolotti  22 
Buffalo Ricotta, Valserena Butter and 
Parmigiano, Toasted Walnuts 
(Egg, Milk, Tree Nut, Wheat, Vegetarian) 
 

Lobster Pappardelle  42 
Maine Lobster, Stewed Cherry Tomato, 
Preserved Lemon, Saffron Butter, 
White Wine, Garlic, Basil 
(Egg, Milk, Shellfish, Wheat) 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase 

your risk of foodborne illness 
 

 
 

Aperitivi ~~ Cocktails  22 
 
Spritz: 
 

Salvia & Limone  
Prosecco, Salvia & Limone, Lemon, Sage 
 

Zenzero Spritz 
Prosecco, Ginger Falernum, Candied Ginger 
 

Averna Spritz 
Averna, Lemon, Soda 
 
Romana 
Fleet Admirals’ Aged Rum, Lemon, 
Crème de Violette, Raspberry Syrup 
 

Venezia 
Casamigos Anejo, Ginger Liqueur, Lime,  
Crème de Violette 
 

Mora & Rosmarino Daiquiri 
Fleet Admirals’ Aged Rum, Lime, Blackberries, 
Rosemary 
 

Rosé Paloma 
Rosé, Suerte Tequila, Lime, Grapefruit, Agave 
 

Braulio Boulevardier 
291 Rye, Braulio, Antica Vermouth 
 

Chamomile Hot Toddy 
291 Bourbon, Honey, Chamomile Tea, Lemon 
  

La Pesca 
Lift Vodka, Lemon, Peach Schnapps, 
Cointreau 
 

Il Tempestoso 
291 Bourbon, Apple Cider, Lemon, 
Ginger Beer 
 

Build Your Own Negroni  24 
 

Spirit Bitter Vermouth 
Cinque Bianco 
Aperitivo 

Ambrosia 
Aperitivo 

Comoz Blanc – 
Vermouth de 
Chambéry 

 

Malfy Italian Gin 
 

Luna 
Aperitivo 

 

Dolin Rouge 
Vermouth de 
Chambéry 

 

Imea Gin 
 

Cocchi 
Americano 
Rosa 

 

Cocchi 
Vermouth di 
Torino 

 

Cocchi 
Americano 
Bianco Aperitivo 

 

Aperitivo 
Cappelletti 

 

Timbal Vermut 
de Reus 
(Sweet Red) 

 

Birre  10 
 

Alla Spina ~~ Draft Beers 
 

Seasonal Colorado Beers (Wheat) 
 

Bottled Beers 
 

Coors Light (Wheat)        Odell IPA (Wheat) 
Miller Lite (Wheat)             Fat Tire (Wheat) 
Bud Light (Wheat)           Stella Artois (Wheat) 
Budweiser (Wheat)           Beehive (Wheat) 
 

Italiano ~~ Bottled 
 

Birra Peroni “Nastro Azzurro” Lager (Wheat) 
 

Non-Alcoholic 
 

Clausthaler (Wheat) 
 

 

Zero-Proof Specialties  12 
 

Meleto 
Apple Cider Infusion, Ginger, Sparkling Water 
 

Lampone 
Raspberries, Zero-Proof Bubbles, Lime, Soda 
 
Mirtillo Rosso e Basilico 
Basil, Lime, cranberry 
 
 

 
 

Our menu reflects the same care that one would find 
in a family-run restaurant in Italy—distinctive pastas 

made by hand, sauces and accompaniments 
showcasing our local produce, and a menu format 

that encourages slowing down to enjoy a meal with 
family and friends over a glass or two of wine 



 
Bar Del Lago Vini Alla Spina ~~  

Wine on Draft 
 
Rosso and Bianco                   Half 25 / Full 40 
                 Carafe 
 

WINE BY THE GLASS 

Bollicine ~~ Sparkling 
 
Ferrari Brut, Trento Non-Vintage  23 
 
Le Colture “Cruner” Prosecco Brut,  18 
Valdobbiàdene, Veneto Non-Vintage 
 
Poggio Costa Prosecco Rosè Brut,  15 
Veneto Non-Vintage 
 
La Collina “Quaresimo”  18 
Lambrusco dell’Emilia, Emilia-Romagna 
Non-Vintage          
 
Vietti Moscato d’Asti, Piemonte 2022  15  
 
Rosa ~~ Rosé 
 
Castello di Titignano Rosé of  17    
Pinot Nero, Umbria 2022 
 
Bianchi ~~ White  
 
Giuliano Rosati Pinot Grigio,  15 
Friuli 2022 
 
Cantina Terlano Pinot Bianco,  16 
Alto Adige 2021 
 
Elvio Tintero Langhe Arneis,  15 
Piemonte 2021 
 
Muri-Gries Sauvignon,  20 
Alto Adige 2022 
 
ColleStefano Verdicchio di Matelica,  19 
Marche 2021 
 
Castello Banfi Chardonnay  19 
“Fontanelle” Toscana 2019 
 
Rossi ~~ Red  
 
Codero San Giorgio Pinot Nero,  18 
Oltrepò Pavese, Lombardia 2020 
 
Andrea Oberto Langhe Nebbiolo,  22 
Piemonte 2021 
 
La Valentina “Spelt”  18 
Montepulciano d’Abruzzo Riserva 2018 
  
Monte Bernardi Chianti Classico,  19 
Toscana 2021 
  
Zeni Valpolicella Ripasso “Marogne”  20 
Veneto 2019 
 
Baracchi “Ardito” Toscana 2018  24 
 
Sommelier Coravin Selections 
 
Cantine Povero Barbaresco  28 
“Batu” Piemonte 2019 
 
Bava Barbera “Pianoalto” Nizza,  29 
Piemonte 2016 
 
Padelletti Brunello di Montalcino,  39 
Toscana 2017 
  
Gaja Ca’Marcanda “Promis”  43 
Toscana 2021 
  
Lorenzo Mattoni  Sagrantino  35 
Montefalco, Umbria 2016 
 
 

 
 
SECONDI PIATTI 
 
Pollo Arrosto 
½ Green Circle Chicken,  32 
Roasted Potatoes, Salsa Verde (Fish)   
Whole Chicken, For Two (Fish)  60 
 

Gamberi Alla Busara  40 
Kauai Sweet Prawns, Saffron Tomato Broth, 
Castello Di Ama Olive Oil, Chili, 
Roasted Fennel, Cannellini Beans, Lemon, 
Crostini (Shellfish, Wheat) 
 

Pan Seared Branzino  39 
Braised Kale, Garlic, White Wine, Lemon, 
Castello Di Ama Olive Oil (Fish) 
  

Our Lasagne  29 
Tomato Sauce, Beef, Ricotta,   
Parmigiano-Reggiano (Egg, Milk, Wheat) 
 

Swordfish Alla Siciliana  42 
Cherry Tomatoes, Golden Raisins, 
Castelvetrano Olives, Pine Nuts, 
Wild Mountain Capers, Fregola 
(Fish, Tree Nut, Wheat) 
 

Roman Meatballs  29 
Tomato Sauce, Smoked Ricotta Salata, 
Buckwheat Polenta (Egg, Milk, Wheat) 
 

House-Made Italian Sausages  30 
Beluga Lentils, Charred Broccoli Rabe, 
Fresh Herbs, Pear Mostarda 
 

Veal Osso Buco  65 
Patate In Umido, Tomato Jus, Gremolata  
 
 

TASTE OF DEL LAGO ~  
 

Chefs Selection ~ Family Style 
88 per  person 

 

2 Course Wine Pairing - 40 
Taste of Del Lago Pairing - 60 

 
 

 
 
 
 
 
 
 
 
 
 
 
CONTORNI   12 each 
 
Roasted Cauliflower 
Capers (Vegan, Vegetarian) 
 

Wood Fired Brussels Sprouts 
Garlic, Olivewood Balsamico, 
Crispy Prosciutto  
 
Braised Greens 
White Wine, Garlic, Lemon, 
Castello Di Ama Olive Oil (Vegan, Vegetarian) 
 
Fire Roasted Potatoes 
Rosemary  
 

Fire Roasted Carrots 
Mint, Eagle’s Nest Ranch Honey (Vegetarian) 

 

 

 
A 20% service charge will be added  

to your total check 

Our wood-fired oven is used for a multitude of 
tasks besides pizza.  The aromatic hard woods 
lend character to our sausages, meatballs and 
chicken.  Additionally, all of our seasonal and 

locally sourced vegetable side dishes – Contorni 
– are roasted in the wood oven – adding a layer 

of complexity unachievable in a conventional 
gas oven. 



dopo il cocktail cena— 
After Dinner Cocktails  22 

 

Oatmeal Cookie 
Baileys, Jägermeister,  

Butterscotch Schnapps 
(Milk, Peanut, Tree Nut, Wheat) 

 

Snowball 
Vanilla Vodka, Mozart White Chocolate, 

Cream (Milk) 
 

Espresso Martini 
Lift Vodka, Kahlua, Espresso 

 

House Made Crema Di Limoncello 
Limoncello, Crema, 

Vanilla Bean, Spice (Milk) 
 
 

Seasonal House Made Cello 
 

Amaro 
Averna Siciliano  15 

Braulio  14 
Distilleria Dell’Alpe “Cansiglio”  13 

Distilleria Dell’Alpe “Rosen Bitter”  13 
Lucano Anniversario  15 

Luxardo Abano  12 
Nonino  17 

Ramazzotti  13 
Santa Maria al Monte  13 

 

Grappe 
Jacopo Poli “Elegante di Poli”  15 

Jacopo Poli “Cleopatra”  24 
Jacopo Poli “Sassicaia” 2015  45 

Marchesi di Grésy Barbaresco  15 
Marolo Moscato  21 
Marolo Barolo  22 

 
 

RISTORANTE DEL LAGO 
dolci 

 

Tiramisu  12 
Espresso-Soaked Ladyfinger Sponge 
Mascarpone Cream (Egg, Milk, Wheat) 

 

Cannoli  12 
Vanilla and Chocolate Chip 

Ricotta Filling (Egg, Milk, Wheat) 
 

Strawberry Zabaglione  12 
Marsala Spiked Custard 

Fresh Strawberries, Berry Jam 
Shortbread (Egg, Milk) 

 

Gianduiotto 13 
Dark Chocolate Glazed Hazelnut 

Cake Layered with Hazelnut 
Chocolate Mousse & Vanilla Sauce 

(Egg, Milk, Tree Nuts, Wheat) 
 

Limoncello Baba  12 
Baba Infused in 

Limoncello Syrup 
Vanilla Chantilly 
Citrus Marmalade 
(Egg, Milk, Wheat) 

 

House made Gelato & Sorbetto  12 
Daily Selection (Egg, Milk) 

 
Lavazza Caffe — Espresso 

Freshly Brewed Coffee/Decaf Coffee  6 
Espresso/Doppio Espresso  6/8 

Cappuccino / Caffe Latte  8 
Selection of  Hot Tea  6 

 
A 20% service charge will be added to your total check 

 


	RDL 2023 Fall Dinner Menu - 8.24.23.pdf
	RDL 2023 Fall Dessert and Cocktail Menu - 9.5.23
	dopo il cocktail cena— After Dinner Cocktails  22
	Oatmeal Cookie
	Snowball
	Espresso Martini
	House Made Crema Di Limoncello
	Seasonal House Made Cello

	RISTORANTE DEL LAGO
	Tiramisu  12
	Cannoli  12
	House made Gelato & Sorbetto  12



