Fried Calamari 22.
spicy yellow tomato sauce

House Made Burrata 20.
heirloom tomatoes, basil, saba

Iberian Pork Belly 20.

tamarind, charred cabbage

Elk Carpaccio®* 25.

juniper, rye, parmigiano reggiano

Alpine Potato Gnocchi 22.

gruyére, smoked maitakes

Calabrese 20.
san marzano tomato, mozzarella

Italian Sausage & Sweet Peppers 20.

red onions, manchego

Cena Margherita 20.
roasted tomatoes, basil pesto
house mozzarella

Fig & Prosciutto 20.
goat cheese, parmigiano reggiano
arugula

Mushroom & Caramelized Onion
arrabbiata, house mozzarella
calabrian chilis

20.

cresalalz

Caesar Salad 18.

white anchovy, pepper crouton

Cena Chopped Salad 19.
finocchiono salami
oregano vinaigrette

Strawberry & Fig Salad 19.
arugula, ricotta salata
marcona almonds
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Wild Mushroom Treccione 33.

madeira, summer squash, ricotta

Cena Spaghetti & Meatballs 32.

pomodoro sauce, parmigiano reggiano

Cacio e Pepe & Bucatini 37.
toasted pepper, pecorino romano
summer truffles

Lobster Linguini 44.

calabrian chili, preserved lemon

Lasagna Bolognese 37.
blistered tomatoes
parmigiano reggiano

Ricotta & Sweet Corn Cappelletti 39.

burnt onion jus, alpine cheese, chives

House Pasta & Parmigiano Reggiano 18.

N
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House Rosemary Focaccia 10.
whipped honey ricotta

Smashed Fingerling Potatoes 10.
tarragon aioli

Grilled Corn 10.

lemon butter, chives

Grilled Broccolini 10.
pecorino romano, chili flake

LecrseAle

Double R Ranch Rib Eye Steak® 47.
bone-marrow jus, cipollini onion
salsa verde

Pan Seared Venison Tenderloin* 55.

parsnip, mushrooms, huckleberry

Ora King Salmon®* 45.

fingerling potatoes, asparagus, saffron

Oven Roasted Branzino 42.
artichokes, fennel soubise, salmoriglio

Chicken Parmesan g8.

braised kale, basil, marinara

EXECUTIVE CHEF TOBIN TORREZ
CHEF DE CUISINE MARIO ARZATE

*The State of Utah would like you to know that eating raw or partially cooked food can increase the chance of getting foodborne illness.



