
6.28.10 – 7.5.10 

 

 

Featured product: Fra’ Mani 

Founded by nationally recognized Chef Paul Bertolli (of Chez Panisse 

and Oliveto), Fra’ Mani is the culmination of his passion for 

authentic, handcrafted foods.  All Fra’ Mani salumi are made from 

all-natural pork compassionately raised without antibiotics or 

growth promoting agents.  There are no added nitrates, nitrites or 

MSG, and all our products are gluten-free. 

 

 

 

 

Featured Wine: Cade Sauvignon Blanc 

Perched high upon Napa's elusive Howell Mountain, among a 

dramatic hillside of Manzanita trees, CADE Winery is a unique, state-

of-the-art winery striving to achieve LEED certification and is 

currently tracking to be Gold LEED Certified. Enticing aromas of 

green melon, wet stones, cantaloupe, cut grass and vanilla bean are 

followed on the palate with flavors of guava, rose petal, gooseberry 

and vanilla. 

 

 

 

“Our Italian Classics” 

‘Buffalo’ mozzarella caprese salad with Arizona tomatoes and Sicilian oregano 14 

Italian ‘Branzino’ Seabass* with Duncan’s greens, carrot, radish, fennel, sherry wine vinaigrette 16 

Buffalo mozzarella raviolini with San Marzano tomato sauce and basil 16 (w) 

 

ANTIPASTI 

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

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

Duncan Farm local lettuces with radish, fennel and Cabernet vinaigrette 10 

‘Burrata’ mozzarella cheese with AZ heirloom tomatoes and olive bread 13 (w) 

Local tomatoes cucumber, mint, Colorado feta cheese, green onion, Maida olives, oregano 12 (w) 

Antipasto of Spanish Manchego Cheese, Iowa ‘La Quercia’ Prosciutto, membrillo, and olives 15 (w) 

Roasted ‘Fra’ Mani’ turkey or Grilled Sonoma chicken, local greens, ‘Tim’s’ bacon, avocado 16 

Grilled wild prawns with white ‘Controne’ beans and wild Sicilian oregano 15 

 

PASTA & SECONDI 

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

Porcini raviolini with brown butter, organic sage and parmigiano reggiano 18 (W) 

Seafood stew with wild shrimp, halibut, calamari, and fingerling potatoes 17 

Grilled Sonoma chicken skewer with bulgur wheat salad and Moroccan spices 14 (w) 

Flat iron steak* with wild arugula, Parmigiano Reggiano, young balsamic vinegar 18 

 

SANDWICHES (W) 

OX ranch Grass fed cheeseburger* served on a brioche bun with Manchego cheese 12 

‘Comte’ Swiss cheese and ‘Fra’ Mani’ ham served warm with spicy Chile sauce 10 

Spanish ‘Ortiz’ tuna in oil served with marinated zucchini on ciabatta bread 10 

Sonoma County chicken sandwich with wild arugula, tomatoes, piquillo peppers on focaccia bread 10 

Wild prawns with Tim’s bacon, lettuce, tomato, on focaccia bread 10 

Prosciutto sandwich ‘la Quercia’ prosciutto, mozzarella, roasted peppers, on ciabatta bread 10 (w) 

 

SIDES 

Idaho Fingerling potatoes 6 

Controne beans 6 

Grilled Seasonal vegetables 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 

No substitutions please 



 

 

       

 

    

 

 

 

 

 

Featured mixed 

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

Blackberry Caipirinha Sagatiba Cachaça | muddled lime | blackberries 12 

8 year mojito Bacardi 8 year rum | muddled mint | lime juice | charged with soda 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 

 


