Appetizers

Sandwiches

Open Daily

Ernie’s Potato Chips Topped with our house spice blend,
ranch, Sriracha aioli (GFO)

6

All Sandwiches come on a toasted Italian crusted bread made locally by
Denver Bread Company. Choice of sides: house-made potato chips, soup
du jour, house salad or Caesar salad.

Ernie’s Garlic Knots Our fried pizza dough bites drizzled in garlic
Parmesan butter, ranch and marinara

7

Some of our sandwiches can be made gluten free by substituting Udi’s
gluten free Italian rolls for a $1 up-charge.

11 am – Midnight
Kitchen Closes at 11:30 pm

Join us for Lunch!
Daily lunch special $8.99

Fritto Misto Tempura battered seasonal vegetables, lightly fried,
served with our Sriracha aioli

10

Caprese Sandwich Roma tomatoes, house-made
mozzarella, basil pesto sauce, & balsamic reduction drizzle (GFO)

11

Stromboli Polidori Italian sausage, meatball, mozzarella, garlic Parmesan

10

Home-Style Sausage Polidori sausage links, smoked
provolone, caramelized onions, roasted red peppers & topped
with house made marinara (GFO)

12

Buffalo Chicken Breaded chicken breast, house wing
sauce, blue cheese dressing, romaine lettuce, & sliced tomatoes

12

Home-Style Meatball Big, meaty meatballs,
smoked provolone, & our house-made marinara

12

basil sauce, rolled in dough, then baked, served with house marinara

Bruschetta 3 Ways Kalamata olive tapenade with goat cheese,
sun-dried tomato pesto spread, classic chopped tomato
and garlic over grilled rustic Italian bread (GFO)

11

Classic Chicken Wings 1 lb of wings and drumettes, choice
of Buffalo sauce or Garlic Parmesan sauce, $1 up-charge for half-n-half.
$2 up-charge for drumettes only. (GFO)

12

Calamari Golden fried calamari served with choice of Sriracha aioli
or our lemon caper aioli

12

Chicken Parmigiana Local chicken breast, lightly
breaded & baked, mozzarella cheese & our house-made marinara

13

Fried Pizza Dough Strips of pizza dough, lightly fried, served with
thinly sliced prosciutto, Italian Fontina cheese & a side of house marinara

12

13

Antipasto Platter An ever changing array of Italy’s classic
delicacies. Great for sharing! (GFO)

13

Eggplant Parmigiana Lightly breaded eggplant,
shredded mozzarella cheese, basil pesto sauce and
marinara sauce, fresh basil
Italian Steak Sandwich Chargrilled steak, topped with
caramelized onions, arugula, gorgonzola cheese, sautéed
mushrooms and tomatoes and a lemon caper aioli (GFO)

14

Salads/Soups

Happier Hours
Monday - Saturday
4 pm - 6 pm
10pm - Midnight

Cooked to a medium temperature only

All dressings are house-made and gluten free; Choice of: our classic house
Italian vinaigrette, Caesar, blue cheese, ranch, lemon vinaigrette.

Soup of the Day Served with bread

bowl

House Salad Organic greens, romaine lettuce,
house vinaigrette, cherry tomatoes, red onion, kalamata olives,
pepperoncinis (GFO)

small

Caesar Salad Chopped romaine lettuce, grated grana
pandano, house-made garlic croutons & creamy house Caesar
(GFO); add chicken for $4, add anchovies $2

small

6

6

large

9
6

large

9

Delivery
now available
through

Sides
Meatballs Served in marinara sauce
topped with parsley & Parmesan

one

two

Sausage Links Served in marinara sauce
topped with parsley & Parmesan

one

two

2
2

4
4

Side of Chicken Add $1 for chicken Parmesan

4

Side of Grilled Shrimp

5

Side of Grilled Salmon

6

Side of Char Grilled Steak

6

Arugula Salad Peppery baby wild arugula tossed with
a lemon vinaigrette, currants, toasted pine nuts and shaved
parmesan (GFO)

9

Kale and Quinoa Salad Cherry tomatoes, marcona
almonds, red onions, cucumber, olive oil, salt, pepper and
basalmic reduction drizzle (GFO)

10

Spinach Salad Fresh red bell pepper, red onion,
cherry tomatoes, bacon, feta, pine nuts, lemon vinaigrette (GFO)

10

Classic Italian Sodas Served with Cream
Raspberry, Orange, Lime, Vanilla, Cherry (no free refills)

4

Roasted Tuscan Chicken Salad ¼ of a roasted chicken
(bone-in), arugula panzanella salad, pine nuts, currants, shaved
Parmesan, house vinaigrette (GFO)

12

Coke, Diet Coke, Sprite, Root Beer, Mr. Pibb

3

San Pellegrino, Sparkling Water (big size!)

5

Beverages
2915 W 44th Ave, Denver, CO 80211
303.955.5580 • erniesdenver.com

Pizza

Calzones

Each pizza is hand tossed and made with a classic pizza sauce, shredded whole milk mozzarella, house-made fresh mozzarella and Parmigiano Reggiano
cheeses. Our pizza dough is made fresh daily with flour, yeast, salt, water and extra virgin olive oil (no dairy, no sugar)
All combinations are served as is – substitutions may incur an up-charge. Udi’s Gluten free pizza crust is available in a 12” size for a $5 up-charge.
We now offer “Teese” vegan friendly cheese for our pizzas – may incur an up-charge.

Choose from one of our famous combinations or build your own.
The basic calzone to start will come with our shredded mozzarella, fresh
mozzarella, and Parmigiano-Reggiano as a base for $10. Choose from the
pizza toppings category to personalize your calzone!

10”

20”

Individual

It’s Big!

#1 Three Cheese

11

19

#2 Margherita – Fresh Tomato & Basil

13

21

#3 Bacon with Goat Cheese & Red Onion

14

23

#4 Pepperoni with Red Onion

13

21

#5 Meatball with Kalamata Olive & Ricotta

13

24

#6 Polidori Italian Sausage with Roasted Peppers

13

22

#7 White Anchovy with Kalamata Olives, Capers & Garlic

16

27

#8 Prosciutto with Sun-dried Tomatoes & Arugula

16

27

#9 Prosciutto with Caramelized Onions & Gorgonzola

15

24

#10 Portabello mushroom with Red Onion, Basil & Fontina

15

24

#11 Roasted Eggplant with Red Onion, Mushrooms & Ricotta

14

23

#12 Shrimp with Red Onion, Capers, Arugula & Kalamata Olives

17

25

#13 The Meatlovers – Bacon, Pepperoni, Sausage, Meatball, Salami
#14 The Pineapple Express – Red Onion, Jalapeños, Bacon,
Pineapple and Honey-Chipotle Red Sauce

17
14

28
23

#15 The Dirty Dirty – BBQ sauce, roasted chicken, red onions,
bacon and green onions

14

23

Create Your Own Pizza!

The Classic Cheese Mozzarella, ricotta & fresh basil

11

Choose either the three cheese pizza with red
sauce or the white pizza and add your toppings.
All toppings except the meatballs are gluten free!

The Margherita Fresh house mozzarella, shredded
mozzarella, ricotta, basil & fresh diced tomato

12

The Meat Lover’s Pepperoni, meatball, sausage,
mozzarella & ricotta cheese

13

The Chicken Chicken, spinach, sun-dried tomatoes,
artichoke hearts, mozzarella, & gorgonzola

14

Toppings:
10” - $1 /
20” - $2
• Black Olives
• Capers
• Caramelized
Onion
• Chopped Garlic
• Extra Mozzarella
• Fresh Jalapeño
• Fresh Tomato
Slices
• Green Onions
• Honey Chipotle
Red Sauce
• House BBQ
Sauce
• Meatballs
• Mushroom
• Pepperoncinis
• Pepperoni
• Pineapple
• Polidori Sausage
• Red Onions
• Roasted Peppers
• Sun-Dried Tomato

10” - $2 / 20” - $3
• Aged Provolone
• Artichoke Hearts
• Arugula
• Eggplant
• Feta Cheese
• Fresh Basil
• Gorgonzola
• House-Made Mozzarella
• Parmigiano-Reggiano
• Ricotta
• Roasted Chicken
• Smoked Bacon
• Sopressata Salami
• Spinach
• Vegan “Teese” Cheese

Pasta and Specialties
We add crushed red pepper in most of our dishes. If you do not want your dish spicy,
please specify no crushed red pepper. Note: Some dishes we cannot take out the pepper.
We offer locally made Pappardelle’s Mafaldine gluten free pasta for a $3 up-charge. All of
our sauces are gluten free.
Most of our pastas are egg free and vegan friendly.

Fettucini Alfredo
Classic Parmigiano-Reggiano cream sauce, topped with parsley and
Parmesan (GFO). Grilled chicken (add $4), shrimp ($5), grilled salmon ($6)

11

Cheese Ravioli
Fresh ravioli locally made by Pappardelle’s with Haystack Mountain
Goat Cheese, Herbs de Provence, warm brown butter sauce, sage,
parsley and Parmesan cheese

13

Spaghetti with Meatballs House-made spaghetti sauce,
topped with parsley & Parmesan cheese

13

Italian Baked “Ziti” with Polidori Sausage
Penne pasta, shredded mozzarella, ricotta cheese,
house-made spaghetti sauce, Parmesan & parsley (GFO)

13

Spaghetti Bolognese
Classic beef and prosciutto ragu, house-made spaghetti sauce,
touch of cream, parsley & Parmesan (GFO)

14

Ernie’s Chicken Parmigiana
Breaded chicken breast, fettuccine noodle, Alfredo sauce
and marinara sauce, parsley & Parmesan (GFO)

16

Allergy Disclaimer: We do not use any peanut or peanut oil products • (GFO) means the dish can be made with gluten free options – up-charges may incur and you must ask • Our kitchen regularly prepares with gluten, pine nuts and
almonds. Please advise of any allergies and we can accommodate to the best of our abilities but trace exposure will still exist • Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne
illness, especially if you have certain medical conditions. Ernie’s uses pasteurized eggs in our Caesar dressing. • All of our cheese in-house are pasteurized.

Grilled Salmon and Angel Hair Pasta
Sautéed white wine and cream sauce, onions, capers,
jumbo shrimp, cherry tomatoes (GFO)

18

Natural and Local Product Info: Ernie’s uses natural or local products whenever possible. Please inquire with questions • We respectfully add 20% gratuity to parties of 8 or more and to groups with separate checks of 8 or more.
Groups with separate checks must note service may take longer. Please advise in advance.

Salmon cooked to a medium temperature only

White Pizza: All of our white pizzas have our three cheese blend and have a base
of extra virgin olive oil and roasted garlic
#16 Three Cheese with Olive Oil & Garlic

10

18

#17 Roasted Eggplant with Goat Cheese & Spinach

13

21

#18 Basil Pesto with Sliced Tomato & Gorgonzola

15

24

#19 Roasted Chicken with Caramelized Onions, Fontina & Artichokes

16

26

#20 Sopressata, Basil Pesto with Pepperoncinis & Goat Cheese

15

24

#21 New Haven – Clams, Garlic, Red Chili Flakes & Parsley
#22 Veggie Delight – Basil Pesto, Feta Cheese, Artichoke Hearts,
Spinach, Sun-dried Tomatoes, Red Onions and Kalamata Olives
#23 Richie Jordan – Buffalo Chicken Pizza – Wing Sauce,
Cheddar Cheese, Spinach, Breaded Chicken, Grape Tomatoes,
Gorgonzola Cheese, Ranch Dressing Drizzle

16
16

26
27

15

24

10” - $3 / 20” - $4
• Chevre Goat Cheese
• Fresh Clams
• Fontina
• House Basil Pesto
• Kalamata Olives
• Pine Nuts
• Portabello Mushrooms
• Prosciutto
• Shrimp
• White Anchovies

Pizza by the Slice Offered All Day!
Customize your slice for 35 cents per topping.
(Shrimp, clams and white pizza not available).

Making pizza at home? You can now buy our pizza dough $6 small / $8 large. Ask about cooking and storing instructions

