
STARTERS

E A TS____________________________________
ROMAN STYLE PIZZA
ON HOUSE-MADE SOURDOUGH CRUST | SERVES 2-3 

PASTA
OUR PASTAS ARE CRAFTED IN HOUSE WITH THREE
INGREDIENTS: SEMOLINA FLOUR, WATER & SALT

SUB GF RISOTTO +3.00 | ADD A SIDE SALAD +7.95

SOUP + SALAD

baked fresh daily, served with olive oil and
aged balsamic
+ADD DIPS - RICOTTA, ARUGULA PESTO, OR
CRUSHED TOMATO SAUCE 1.95 PER DIP

FOCACCIA 6.95

three meatballs made with grass-fed beef
served with crushed tomato sauce, topped
with parmigiano reggiano
+ADD FOCACCIA 3.95

MEATBALLS 14.95

roasted tomatoes, mozzarella, arugula pesto
drizzled with aged balsamic
+ADD FOCACCIA 3.95

WARM CAPRESE

NUT ALLERGY

10.95

burrata cheese served with basil pistou and
sourdough crostinis
+ADD FOCACCIA 3.95

BURRATA 16.95

NUT ALLERGY

roasted cauliflower served with whipped ricotta,
topped with almond gremolata

CAULIFLOWER 13.95

95KALE CAESAR SALAD
kale, parmigiano reggiano, sourdough
croutons, tossed in a roasted garlic
vinaigrette

7.95 14./

SOUP + SALAD 13.95
your choice of a cup of soup and side salad

RISOTTO

VEGANROSA
crushed tomato sauce, roasted garlic, olive
oil, roasted tomato, fresh oregano

+ADD FRESH MOZZARELLA 3.95

15.95

olive oil, sliced potatoes, fresh rosemary
+ADD DICED MOZZARELLA 3.95

POTATO VEGAN 15.95

crushed tomato sauce, mozzarella,
parmigiano reggiano, fresh oregano
+ADD RICOTTA 3.95

CLASSIC 16.95

crushed tomato sauce, mozzarella, crimini
and portobello mushrooms, roasted garlic
+ADD SPICY ITALIAN SAUSAGE 3.95

MUSHROOM 19.95

mozzarella, ricotta, parmigiano reggiano,
topped with fresh rocket (arugula) tossed
in a lemon vinaigrette
+ADD PROSCIUTTO 4.95

ROCKET 19.95

mozzarella, parmigiano reggiano, artisanal
spicy Italian sausage, sliced zucchini, 
Aleppo pepper
+VEG OPTION SUBSTITUTE ROASTED TOMATOES

DAR POETA 21.95

crushed tomato sauce, rustic mini-meatballs
made from grass-fed beef, mozzarella,
parmigiano reggiano
+ADD MUSHROOMS 2.95

POLPETTA 18.95

crushed tomato sauce, Burrata, olive oil,
roasted tomato, fresh basil
+ADD SPICY ITALIAN SAUSAGE 3.95

D’ESTATE 20.95

carnaroli rice, roasted Colorado
mushrooms, and parmigiano reggiano

MUSHROOM 23.95GF

carnaroli rice, pancetta, fresh peas,
parmigiano reggiano

PANCETTA & PEA 24.95GF

CACIO E PEPE
housemade macaroni, parmigiano reggiano,
cracked black pepper

19.95

housemade orecchiette tossed with spicy
Italian sausage, kale, garlic, Aleppo pepper,
parmigiano reggiano

KALE & SAUSAGE 20.95

housemade spaghetti tossed with arugula
pesto and roasted tomatoes

PESTO SPAGHETTI NUT ALLERGY 18.95

housemade rigatoni tossed in a crushed
tomato sauce, served with fresh mozzarella,
topped with a grass-fed beef meatball and
parmigiano reggiano

POLPETTA & MOZZARELLA 19.95

housemade orecchiette, roasted tomatoes,
kale, garlic, Aleppo pepper, whipped ricotta,
and parmigiano reggiano
+VEGAN SUBSTITUTE COLORADO MUSHROOMS & BASIL OIL

ORECCHIETTE & VEGGIES 19.95

KIDS

CHEESE PIZZA 8.95

POLPETTA PIZZA 9.95

your choice of crushed tomato sauce,
butter parmesan, or pesto

NOODLES 7.95

SPAGHETTI & MEATBALLS 9.95

CHOCOLATE CAKE GF

LEMON OLIVE
OIL CAKE

7.95GF

DESSERT + COFFEE

7./
flavors vary
HOUSE-MADE GELATO 955.95GF

bowl of white bean, kale & potato,
served with parmigiano reggiano

WHITE BEAN & KALE SOUP 8.95GF

TOMATO & BASIL SOUP
bowl of creamy tomato finished with
basil oil, parmigiano reggiano, and
aged balsamic
+ADD PANUOZZO 3.95

9.95GF

ROCKET SALAD
rocket (arugula), gorgonzola, sliced
zucchini, topped with toasted pine
nuts, tossed in a lemon vinaigrette
NUT ALLERGY

7.95 14.95/GF

SPICY SAUSAGE LASAGNA 24.95

housemade pasta, ricotta, spicy Italian
sausage, served with crushed tomato sauce,
topped with parmigiano reggiano

Loyal Coffee
FRENCH PRESS FOR TWO 11.00

7.95


