SALUMI

Prosciutto di San Daniele, Friuli, Italy; Speck, Alto Adige, Italy
and Salame Gentile, Fra’Mani, Berkeley, California.
Served with “Rafano” and “Grissini” $16
Olives, Spiced Almonds, Peanuts and Cashews $6

“Frico Caldo” $7 Coleslaw %4

March 8, 2010 $45

ANTIPASTO

Roasted Broccolini Salad

PRIMO

“Riso Superfino Carnaroli”
Mushroom “Conserva”

SECONDO

Braised Pork Shoulder
San Marzano Tomato and Soft Polenta

DOLCE

Fruit On The Bottom
Granny Smith Apples, Vanilla Bean Gelato, Toasted Walnuts
and “Pizzelle Ripiene alla” Caramel

Frasca proudly works with Colorado’s greatest farmers

Menu items are subject to change due to quality and freshness control



