
BIANCA • 32
artichoke, lemon,  

arugula, stracciatella

CANNOLI • 18 
waffle cone, pistachio, 

lemon ricotta 

MARGHERITA • 30
fresh mozzarella, 

basil

AFFOGATO • 18
butter pecan ice cream, 
candied pecans, espresso

SALSICCIA • 34
caramelized onions, 

fresh mozzarella

RASPBERRIES  
& CREAM • 16

mascarpone, meringue

PUNTURA D’APE • 35
coppa, red onion, ricotta, 

calabrian chili honey

CHOCOLATE BASQUE 
CHEESE CAKE • 18

bordeaux cherries, amarula

WINTER 2025 ASPEN • COLORADO 

FILETTO DI MANZO • 70 
beef tenderloin, pistou,  

charcoal butter, robuchon potatoes, 
 hen of the woods mushrooms,  

balsamic roasted shallots

POLLO • 44
heritage chicken, fingerling potatoes, 
green olives, lemon & rosemary jus

OSSO BUCO • 62 
creamy fontina polenta 

PORK SCHNITZEL • 48
prosiutto, fontina, truffle, 
soft farm egg, parmigiano

VALDOSTANA • 38
fontina DOP,  fruits of the gods, baguette

Fresh Shaved Winter Truffle • 25
Prosciutto di Parma • 18

MUSHROOM BRODO • 19
 morel & porcini, tuscan kale, corzetti

CALABRESE • 21
arugula, lemon, parmigiano, 

cured egg yolk, calabrian chili honey 

RADICCHIO & ENDIVE • 22
 raspberry balsamic, pistachio,  

pear, blue cheese

SARDINE IN SCATOLA • 25
Baratte butter, lemon, 

baguette 

POLPETTE • 24 
wild boar meatballs,  

marinara, shaved pecorino 

BURRATA • 28 
chef ’s inspiration

AGNOLOTTI  • 42
fennel sausage, ricotta, 

 brown butter sage, squash, hazelnut

GNOCCHI • 38
blue cheese, dried cranberry

GARGANELLI • 50 
alla vodka, Maine lobster

BUCATINI  • 39
amatriciana, guanciale, pecorino 

PROSCIUTTO DI PARMA • 29
hand-turned, parmigiano 

SEA BREAM • 54
sardella, roasted tomato, 

fennel beurre blanc

Fresh Shaved Truffle • 25 ~ Prosciutto di Parma • 18 ~ Woodland Mushrooms • 10 ~ White Anchovies • 8

CACIO E PEPE • 42
parmigiano, cracked black pepper,

alla ruota

eatAspen.com

Sample Menu Winter 2024/25




