
 

        Chef de cuisine: Claudio Urciuoli 

6.28.10  

 

 

3 course tasting menu $39 
No substitutions please 

With wine pairings $59 

Chilled Tomato soup with cucumber and roasted peppers (w) 

Wine pairing: Lungarotti pinot grigio | Italy 

 

Sea Bass* with yellow dragon beans, onion, Tim’s bacon and 

Maida yellow tomato sauce 

Wine pairing: Balle Vallee Pinot noir | Oregon 

 

Pot de Creme with Claudio Corallo chocolate 

Wine pairing: Damilano Barbera d’asti | Italy 

           

 

 

 

 

 

“Our Italian Classics” 

Squid ink Spaghettini* with calamari, monkfish, and spicy San Marzano tomato sauce 20 (w) 

‘Tenuta Castello’ Risotto* with wild prawns, king crab and fresno chili 24  

Fiorentina: T–bone 24oz steak* served with organic arugula and parmigiano reggiano 48  

 

Antipasti 

Chilled Tomato soup with cucumber and roasted peppers 9 (w) 

Wild Arugula with Spanish ‘Idiazabal’ cheese and sherry wine vinegar 10 (w) 

‘Duncan Farm’ local lettuces with radish, fennel and Cabernet wine vinegar 10 

Roasted Beets with local greens, provolone cheese, almonds, ‘Pariani’ hazelnut oil, and spicy honey 11 (n) 

Tomato Salad with cucumbers, Colorado feta cheese, green onions, black olives, oregano 12 (w) 

‘Burrata’ mozzarella cheese with roasted Arizona tomatoes and olive bread 13 (w) 

Antipasto La Quercia Prosciutto, Spanish ‘Manchego’ cheese, olives, quince jelly, panzanela crackers 20 (w) 

‘Gioia’ Mozzarella with local heirloom tomatoes and ‘Gangi Dante’ Sicilian Oregano 13 

 

Pasta 

Ricotta and spinach raviolini with heirloom tomatoes and local baby zucchini 18 (w) 

Buffalo Mozzarella raviolini with broccoli pesto, piquillo peppers and parmigiano reggiano 20 (w|n) 

Tagliolini ‘Bolognese’ with grass fed beef ragu 18 (w) 

Porcini Mushroom Raviolini with brown butter and Singh farm sage 18 (w) 

 

Secondi 

Mediterranean ‘Branzino’ sea bass with grilled Anson Mills polenta and Duncan Farm baby carrots 28 

Monkfish wrapped in Iowa white* with Sardinian cous cous, almonds, raisins,and harissa 28 (w|n) 

‘Ciuppin’ Seafood stew with sea bass, skate fish, mussels, and Manila clams in a spicy crab broth 30 

Sonoma half chicken with fingerling potatoes, grilled zucchini and Tim’s bacon 27 

Rib eye* with sweet potatoes, shishito peppers, and spicy pepper jelly 38 

NY steak* with Anson Mills corn bread casserole, wild mushrooms and ‘abamele’ bee pollen reduction 40 (n) 

 

Sides 

Seasonal veggies 6 

Anson mills polenta 6 

White ‘Controne’ beans 6 

*These items are served raw, undercooked, or can be cooked to order 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

(w) Dish contains wheat/gluten | (n) dish contains nuts or nut oil 

 



 

 
 

        
 

 

 

 

 

 

Featured mixed 

Montelucia Beefeater gin | Grand Marnier | red grapes | lemon | bitters | champagne 12 

Blackberry Caipirinha Sagatiba Cachaça | muddled lime | blackberries 12 

Noe’s margarita ‘Tres Agaves’ Reposado | hand squeezed lime | ‘Tres Agaves’ agave nectar 9 

Amante Picante Chinaco tequila | cucumber | cilantro | agave | lime | a touch of spice 12 

 

 

 

Grapes 

Sparkling 

Foss Marai 'Guia' | Prosecco | Veneto, Italy 12 

Gruet | Brut | New Mexico, USA 12 

Poema | Cava brut | Catalonia, Spain 12 

Schramsberg | 'Blanc de Blancs' | California, USA 16 

Moët & Chandon | imperial | Champagne, France 18 

Veuve Clicquot ‘yellow label’ | Brut | Champagne, France 24 

Taittinger “Prestige” | brut rose | champagne, France 28 

 

Whites 

Chateau St. Michelle | Riesling | Washington 10 

Frenzy | Sauvignon Blanc | Marlborough, New Zealand 10 

Cade | Sauvignon Blanc | Napa Valley, CA 16 

Basa | Meritage | Rueda, Spain 12 

Lungarotti | Pinot Grigio | Italy 12 

Lunae | Vermintino | Liguria, Italy 14 

Abbazia Di Novacella | Pinot Grigio | Umbria, Italy 16 

Novellum | Chardonnay | Cotes Catalane, France 12 

Sonoma Cutrer | Chardonnay | Russian River Valley, CA 14 

Chalk Hill | Chardonnay | Russian River Valley, CA 18 

Prieure de Montezargues 'Tavel' | Rose | Rhone Valley, France 12 

 

Reds 

Belle Vallee| Pinot noir | Willamette Valley, OR 12 

Torres “Mas Borras” | Pinot Noir | Penedes, Spain 16 

Altos de cuco | Meritage | Yecla, Spain 10 

Al Muvedre | Monastrell | Spain 12 

Damilano | Barbera d’asti | Peidmont, Italy 12 

Valle Reale | Montepulciano d’abruzzo | Abruzzo, Italy 14 

Terrazas de los andes | malbec Reserva | Argentina 12 

Franciscan | merlot | California, USA 12 

Trinchero ‘Chicken Ranch’ | cabernet Sauvignon | Napa Valley, CA 16 

Genesis | Cabernet Sauvignon | Columbia Valley, WA 12 

Bearboat | Syrah | Russian River Valley, CA 12 

Cline “ancient vines” | zinfandel | California 12 

 

 

 

 

 

  A word from chef de cuisine, Claudio Urciuoli:

  
“Think locally, eat globally” is an approach to food I have always 

whole-heartedly believed in.
 
Throughout my travels and various 

tenures acrossthe Mediterranean coast, I have come to 

understand that the quality of product isfundamentalin the 

creation of alldishes. At Prado,preparations stay simple to allow 

the product we useto maintain integrity.    All ingredients at 

Prado will be sourced and produced with careby seasonally 

mindedlocal, regional, and international suppliers .    
~Buon Appetito.

  

Discover Prado: 

Monday: 3-6p happy hour, selected tapas, house spirits + wines $6 

Tuesday: 3-6p happy hour, selected tapas, house spirits + wines $6 

Wednesday:  3-6p happy hour, selected tapas, house spirits + wines $6 

Thursday:  3-6p happy hour, selected tapas, house spirits + wines $6  

Flamenco show with Gaetano 6-9p 

Friday:  3-6p happy hour, selected tapas, house spirits + wines $6  

Sahnas Brothers Live music 8-11p 

Saturday:  Sahnas Brothers live music 7-10p 

 

Learn to open your next bottle of champagne with a Saber! Ask your server for details 

 


