
Antipasti
 
Mixed Antipasto Meat and 
Cheese Platter 
Fresh fruits and olives

Crostini 
Wild mushrooms, truffle oil, 
ricotta, and goat cheese

Stuffed Eggplant   
Fresh mozzarella and roasted 
garlic with homemade 
marinara sauce and fresh 
basil
 
Wild Mushroom Soup   
Made with the freshest 
seasonal mushrooms
 
Arugula and Prosciutto Salad   
Grilled figs and citrus 
vinaigrette, topped with  
shaved parmesan cheese

Semolina-Encrusted  
Fried Calamari   
Sundried tomato aioli and 
marinara sauce 

Pizzeta

 
Traditional Margherita    
with roma tomatoes, fresh 
basil, mozzarella, touch of sea                                
salt, pepper, and extra virgin 
olive oil
 
Prosciutto and  
Capacolla Pizza      
Arugula tossed in vinaigrette 
and shaved Pecorino Romano 
cheese
 

Pastas
 
Linguini Fra Diavolo    
Spicy and flavorful seafood 
medley which includes clams, 
mussels, and shrimp

Homemade Ravioli Stuffed 
with Duck Confit     
Spinach, ricotta cheese 
topped with sage butter

Duck & Mushroom Ravioli      
Toasted hazelnuts, gorgonzola 
cream  

Spinach Gnocchi with 
Sundried tomatoes and 
crispy leeks

Al Dente Trattoria & Bar
Italian  

$$ to $$$

136 Heber Ave.

(across from the Transit Center)

Park City, Utah

(435) 200-0260

AMEX, MCARD, VISA

Classic Italian eatery. 

Homemade traditional Italian 

cuisine, in a casual

family friendly environment. 

Our expert chosen wine list 

accompanies our

elegant new bar and lounge.

Pastas & Entrees $12 to $38.

Menu items subject to change.

Park City Magazine’s
MENU GUIDE

Cappellini  alla Checca          
Fresh basil, garlic, tomatoes, 
and extra virgin olive oil 

Homemade Spaghetti  
and Meatballs      
Made of pork and beef with 
our marinara sauce  

Secondi
Fresh Garlic and Thyme 
Halibut Wrapped in Paper        
One of the purest expressions 
of Italian fish ideology!

Chicken Hunter’s Style       
A hearty stewed chicken 
“Catchatori” style

Shrimp Risotto Barolo        
Flavored with Barolo wine, 
topped with crispy pancetta 
and Parmigiano Regianno 
cheese

Veal Piccata        
Lemons and capers, sautéed 
in butter

Homemade Fennel Sausage         
Grilled seasonal vegetables 
over roasted garlic polenta
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