


DOLCI

LAMPONE E GIANDUJA
Raspberry  tegola ,  Giandu ja crema,

whi te  choco la te  ganache ,  raspberry  ge lée

18

GF

CREMA COTTA AL P ISTACCHIO
House p i s tach io c rème brû lée ,

seasonal  ber r ies ,  p i s tach io pra l ine
18

GF

‘ TERRA’  MISÙ
Lady F ingers ,  mascarpone cream,  co f fee ,

orange l iqueur ,  choco la te  c rumble
16

V

FRAGOLA E LATTICELLO
Vani l la  sponge,  s t rawberry  consommé,  

l ime mer ingue
16

 

AFFOGATO
House-made Madagascar  van i l la  ge la to ,

Ambros iano espresso
14

GF,  V

V: VEGETARIAN
V+: VEGAN

GF: GLUTEN FREE
GFO: GLUTEN FREE OPTION

DF:  DAIRY FREE
DFO: DAIRY FREE OPTION

Not a l l  ingredients  are l i s ted .
P lease in form your server  of  any d ie tary res t r i c t ions  or  preferences .

* I tems denoted may be served raw or undercooked based on your
spec i f i cat ion or  conta in  raw or  undercooked ingredients .

Consuming raw or undercooked meats ,  pou l t ry ,  seafood,  or  eggs
may increase your r i sk  of  foodborne i l lness .

In  keeping wi th  the t rue sp i r i t  o f  our  I ta l ian roots ,  
S te l la ’ s  Cuc ina proudly partners  wi th  a number of  loca l  farms

to prov ide except ional  product  to our  guests .

Loca l  farms we work wi th  inc lude:

Buckner  Fami ly  Ranch
Esoterra Cul inary Garden

Forevergreen Farm
Rocky Mounta in  Fresh
MycoCosm Mushrooms



ANTIPASTI

INSALATA DI  RADICCHIO

Trev i so radicch io ,  apple ,  pomegranate ,
Pecor ino Romano,  pandoro crou tons ,  ba l samic

20

V,  GFO, DFO

INSALATA A LA MANO

Romaine hear t ,  wh i te  anchovy ,
3yr  aged Parmig iano Reggiano,

house-made cesare foam,  c rou tons
18

GFO, DFO

UOVO CROCCANTE

Panko f r ied egg yo lk ,  loca l  mushrooms
Parmig iano Reggiano fonduta

24

GF,  V

MINESTRONE

Seasonal  vege table  medley ,  
bu t te rnu t  squash bro th

19

V+

TARTARE DI  MANZO*

Wagyu bee f  tar tare ,  po ta to mi l le fog l ie ,
bechamel ,  Parmig iano Reggiano,  quai l  egg

25

GF

AFFETTATI  MISTI

Chef  se lec ted assor tmen t  o f  meats ,
cheeses ,  & accompanimen t s

34

GFO

CONTORNI

PATATE AL FORNO
Roas ted marb le  pota toes

8

GF,  V+

VEGETALI  ALLA GRIGLIA
Eggplan t ,  zucch in i ,  red be l l  pepper ,  m in t  o i l

9

GF,  V+

SCAROLA STUFATA
Escaro le ,  go lden ra i s ins ,

caramel ized on ions ,  toas ted p ine nu t s
12

GF,  V+

FUNGHI
Colorado mushroom medley ,  gar l i c ,

pars ley ,  ch i l i  f lake
12

GF,  V+

ZUCCA E CAVOLETTI  DI  BRUXELLES
But te rnu t  squash ,  brusse l s  sprou t s ,

c ranber ry ,  saba
10

GF,  V*

CARPACCIO DI  BARBABIETOLA

Local  he i r loom bee t ,  La Tur  foam,
Eso ter ra mixed greens ,  candied walnu t s ,

ba l samic  cav iar ,  honey v ina igre t te
17

GF,  V



SECONDI PIATTI

CAVOLFIORE ALLA MILANESE
Breaded cau l i f lower  s teak ,

gr i l l ed seasonal  vege table  medley ,  romesco
26

GF,  V+

BRASATO AL BAROLO
Red wine-bra i sed loca l  shor t  r ib ,  

caramel ized baby fenne l ,  smoked pota to purée ,
seasonal  demi -g lace

44

GF

SPIGOLA AL FORNO
Colorado s t r iped bass ,  lemon & orange a io l i ,

romanesco,  chan tere l les ,  marb le  pota toes
46

GF,  DF 

AGNELLO ALLA VILLEROY
Colorado lamb,  pota to pavé ,

con f i t  bu t ton mushroom,
mushroom & d i jon c ream,  min t  jus

52

GF

PRIMI PIATTI

SPAGHETTI  AL POMODORO
House-made spaghet t i ,  Pamig iano Reggiano,

S te l la ’ s  fami l y  rec ipe pomodoro,
gar l i c - in fused o l i ve  o i l ,  f resh  bas i l

25

RISOTTO CACIO E PEPE
Pecor ino Romano,  b lack pepper ,  

f ig  chu tney ,  p ink  peppercorn
30

GF,  V

RISOTTO FUNGHI E TARTUFO
Colorado mushroom medley ,  lemon,

Unc ina to t ru f f le ,  bas i l  o i l
38

GF,  V

FUSILLONI AL RAGU D’AGNELLO
House-made fus i l lon i ,  Colorado lamb whi te  ragú,

f r ied ar t i chokes ,  m in t
34

BISTECCA DEL GIORNO*
Chef ’ s  se lec ted cu t  o f  the day

Marke t  P r ice

RAVIOLI  DI  ZUCCA
House-made Kabocha squash rav io l i ,  sage,

r i co t ta ,  mascarpone,  amare t to  cook ie
28

V

V


