
 

First Bite Boulder Menu 
 

Antipasti 

Pasta e Fagioli - Pasta and bean soup with borlotti beans, potatoes and fettuccine  

Insalatina di Carciofi e Fagiolini - Baby artichokes, haricots verts, Belgium endive, 
shaved Parmigiano and black truffle oil 

Carpaccio di Pesce Spada al Finocchio - Seared swordfish crusted with dry fennel and 
green peppercorns, served with baked mussels  

Polpettine di Agnello - Lamb meatballs served with potato-onion tart in  
yogurt reduction 

 

 

Secondi 

Gnocchi di Zucca e Ricotta - Homemade pumpkin and ricotta cheese gnocchi, sautéed with 
brown butter and sage sauce on a bed of asparagus cream 

Lasagnette di Funghi - Lasagna layer with mushroom ragout, béchamel and  
Parmigiano cheese 

Sogliola alla Buranella - Pan fried Dover sole served with saffron-baked risotto and 
Swiss chard puree in a scallop, shrimp, caper and lemon sauce  

Anatra al Salmi’ - Duck legs baked with Balsamic vinegar and red wine, served with soft 
polenta and cipollini onions 

 

 

Dessert 

Bomba di Cioccolato - Chocolate ganache cake on a bed of dry fruit tart with 
strawberry coulis and white balsamic reduction 

Sgroppino al Prosecco e Biscotti al Caffe’ - Lemon sorbet whipped with Prosecco wine 
and white Meringue, served with homemade coffee biscotti 

 


