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STARTERS

355 South Monarch   Aspen   970.925.3025

BRUSCHETTA  7
House-made Ricotta, 

Peach Preserves, Prosciutto
 

WARM MARINATED OLIVES  6
Orange and Fennel Essence

 
BURRATA 10

Roasted Red Pepper Relish, Sea Salt, 
Aged Balsamic, Basil, Crostini 

 
DAILY SELECTION OF CURED MEATS 

AND CHEESES 7/15 
With Crostini and Traditional Accompaniments

BLACK TRUFFLE GNOCCHI 10 
Crispy Potato Gnocchi, 
Wild Arugula, Parmesan

STEAMED BLACK MUSSELS 11 
Spicy Chorizo, Roasted Tomato, Lemon

 
CAESAR SALAD  5/8

House Croutons, White Anchovy, Parmesan 

BABY ARUGULA SALAD  6/9
Roasted Tomato, Prosciutto Crisps,  

Parmesan, Lemon Vinaigrette 
 

TUSCAN WHITE BEAN SOUP  6/8
Basil Pesto, Prosciutto Brodo, Parmesan

 FARRO SALAD  10
Candied Pecans, Roasted Squash, Kale, 

Pomegranate Vinaigrette 

SOUP AND SALAD

ENTREES

18% Gratuity Added for Parties of 6 or More

To Go & In-Room Delivery Available

MILAGRO RANCH BEEF BOLOGNESE 17
Pappardelle, Shaved Parmesan

WILD MUSHROOM FETTUCINI 20
Kale, Lemon Cream Sauce, White Truffle 

Oil, Shaved Parmesan

CHIANTI-BRAISED BEEF SHORT RIBS 25
Creamy Parmesan Polenta, Broccolini 

Please Ask Your Server About Our Daily Specials



LOUNGE

FROM THE PIZZA OVEN

355 South Monarch   Aspen   970.925.3025

HAND-TOSSED 10 INCH PIZZAS
*Gluten-free pizza available upon request

BIANCA 15
Mozzarella, Chiles, Castelvetrano Olives, 

Basil, Garlic Slivers

MARGHERITA  15
Roasted Tomato, Fresh Mozzarella, Basil

“HOUSE” FENNEL, SAUSAGE AND ONION  16
Broccolini, Caramelized Onions, Chiles

PROSCIUTTO CRUDO  17
Mozzarella, Prosciutto, Baby Arugula, 
Shaved Parmesan, White Truffle Oil

WILD MUSHROOM  17
Roasted Mushrooms, Fontina, Thyme,
Caramelized Onion, Shaved Parmesan,

White Truffle Oil

EL DIABLO  17
Spicy Tomato Sauce, Mozzarella, 

Il Mondo Vecchio Pepperoni

DRUNKEN FIG AND PROSCIUTTO  17
Marsala-Soaked Dried Figs, Gorgonzola, 

Prosciutto, Arugula, Aged Balsamic

MAINE LOBSTER   22 
House-made Lemon Ricotta, 

Fresh Tomato, Sea Salt

PASTAS 

SALTED CARAMEL PIE 7 
Graham Cracker Crust, 

Whipped Cream, Sea Salt

WARM APPLE CRISP 8
Oatmeal Streusel, Vanilla Ice Cream

FUNKY MONKEY DESSERT PIZZA 11
Nutella, Bananas, Mini Marshmellows, 

Toasted Hazelnuts

 SWEETS

To Go & In-Room Delivery Available

Join us in the lounge everyday for 
the longest après ski in Aspen! 

3 - 7 p.m. 

Specials on Pizza, Beer, 
Wine and Cocktails 

Live Music
4 - 7 p.m. Thursday-Monday

APRÈS SKI  ENTERTAINMENT
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DRAUGHT BEER  

Bud Light 5
Anheuser-Busch

Snow Day 6
New Belgium Brewing 

Winter Lager 6
Samuel Adams

Fat Tire 6 
New Belgium Brewing

Stella Artois 6
Stella Artois 

Ranger IPA 6 
New Belgium Brewing 

BOTTLED BEER

Budweiser 5 
Corona, Becks, Colorado Native, 

New Belgium 1554, Leffe Brown Ale 6 

BUBBLES 

Bisson, Prosecco, Colli Dei Trevigiani, Italy 10/40
Clean, light and dry, crisp and refreshing with fruit notes

Moët et Chandon, Brut Reserve, “Imperial” 18/65
Crisp and refreshing, pristine aromas of peach 

and orange rind, firm and youthful

Veuve Clicquot, Yellow Label, Champagne 92
Rich, round and lemony; refreshing,

lightly bitter, citrus rind finish 

Moët et Chandon, Dom Perignon, Champagne 345
Toasty aromas of freshly cut flowers, apricots and pears 

with sweet notes of mint and licorice 

WHITE WINE 

Nozzole Le Bruniche, Chardonnay, Toscana 9/34
Clean and refined, medium body with scents 

of tropical fruit, white pepper; no oak

Brancott, Sauvignon Blanc, Marlborough NZ 10/34
Hearty taste of fruit, grassy aroma with lemon, mineral 

elements with hints of kiwi, sage and peach

Scarpetta, Pinot Grigio, IGT Italy 10/38
Exceedingly fruity, taste of peaches, pears and apples, 

nice “snap” of acidity, lemongrass and coriander

Vesevo Beneventano, Falanghina, Campagnia 11/39
Crisp citrus with honey finish.  

Aromas of pine woods, white flower and pear

Patz & Hall, Chardonnay, Sonoma Coast, CA 15/59
Fancy and elegant, with a rich and creamy texture 

notes of pear, pineapple and spicy oak

Darioush, Signature Chardonnay, Napa Valley 89
Ripe fruits, vibrant yet precise citrus and mineral tones, 
aromas of key lime, orange blossom and honeysuckle

Kistler, Chardonnay, Les Noisetiers, Sonoma 98
Rich, luscious aromas of hazelnut cream, 
butterscotch, bananas and creme brulee 

with a long, decadent finish 



RED WINES 
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LOUNGE

Cusumano, Nero d’Avola, Sicily 9/29
Driven by fruit, lightly creamy with spice, black chery, 

strawberry and juniper berries 

Elena Walch, Schiava, Alto Adige, Italy  9/31
Plump, juicy & utterly delicious. Aromas of cherry, 

red currant, raspberry and white pepper 
Resembles a Pinot Noir 

La Mailina Gertrude, Super Tuscan IGT 11/36 
Fusion of dates and warm spices, cherry, 

dark chocolate and tobacco

Belle Glos, Pinot Noir, Santa Maria Valley 11/37
Cranberry, orange mulling spices with ginger, 

cinnamon, cloves and black pepper

Marques de Murietta Reserva 
Tempranillo, Rioja, Spain 12/45 

Red berry flavors braced by soft tannins and spice 

Matteo Correggia, Nebbiolo D’Alba, 
Piedmont, Italy 12/45

Spicy earthy notes of black pepper, plum
aromas of cherry, rose pedals 

Dry Creek Vineyard, “The Mariner”
Sonoma County 14/49   

Sophisticated and juicy, chocolate, black plums, 
cassis, black and red cherry, black tea, 

vanilla and spice

Symmetry, Meritage, Alexander Valley 89
Blackberries, dark plums, sweet spices and pie crust, 

cassis, dark chocolate and brown spice

Joseph Phelps, Cabernet Sauvignon, Napa 125 
Aromas of plum and blackberry intertwined with 

forest floor, dark chocolate and curry notes

Domaines Ott
Les Domaniers, Cotes de Provence 11/39

Pale orange, bright, mineral-accented aromas of 
strawberry and orange zest, hint of white flowers  

ROSÉ 

LIVE MUSIC 
THURSDAY - MONDAY

4 -7 p.m. 

Thursdays 
Damian Smith 

Fridays 
Defiance String Band 

Saturdays 
Derek Brown Band 

Sundays 
Michael Jude / Thomas Haupt Duo

Mondays 
Aspen Biker Band

RED WINE


