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Napoli’s offers authentic Italian

New restaurant owned by first-generation immigrants

HIDDEN
DEECACIES

By Christopher
Edwards
Wingspan Weekly
Manager

A new locally
owned Italian res-
taurant came to
Cheyenne recently,
offering a classy
dining experience
and authentic Italian
cuisine.

Napoli’s opened
March 29 downtown
where Suite Bistro
used to be. The
restaurant offers a
classy and authentic
dining experience at
competitive prices.
The restaurant is
owned by three first-
generation immi-
grants from Albania:
Dardan Selimi, Baton
Konjfca and Shpetim
Shbami.

Selimi said that
they started out in the
restaurant business
in New York City after
coming to the country
and decided that
they wanted to try
and open their own
restaurant. They tried
in Laramie first, then
moved to Cheyenne
looking to offer more
from their establish-
ment.

Selimi said that
they decided to move
to Cheyenne because
there wasn't really any
other Italian res-
taurants other than
smaller restaurants
and chains.

Selimi said that
their homemade food
is made by their chef
from Italy.

“I would say our
food is the most
unique because
there’s not too many
choices besides
the American grill

and steakhouses in
Cheyenne and also
some chain restau-
rants,” Selimi said,
“They are very good
but don't offer some-
thing more authentic
as we try.”

Selimi recom-
mended diners try the
mozzarella caprese or
fried calamari for ap-
petizers. For entrees,
the house specialties
include osso bucco,
any of their seafood
such as the salmon
dish or shrimp
scampi, and chicken
parmesan.

“Everything is
good, everything is
delicious and we try
to do our best,” said
Salimi.

Salimi offered to
let me try some of
his recommenda-
tions free of charge to
review the cuisine. I
tried the the mozza-
rella caprese appe-
tizer.

The dish consisted
of alternating tomato
and mozzarella slices
garnished with basil
and served with olive
oil and balsamic
vinegar. The simple
combination of ingre-

dients created subtle
but good, full flavor.

The entree I
enjoyed was the 0sso
bucco. Osso bucco
is tough veal shanks
that are braised for
a few hours in white
wine and vegetables
to help tenderize the
meat to the point
where it will fall off
the bone. It’s served
with carrots, celery
and onions.

The osso bucco
offered an excellent
savory flavor that
pairs nicely with the
vegetables. The meat
could be cut from the
bone with just the
fork and the marrow
offered a much more
subtle but creamy
flavor.

For dessert, the ti-
ramisu offered a good
balance between
creamy texture and
sweet flavors but is
purchased rather than
made in the restau-
rant.

Overall, the food
is excellent and has a
very authentic Italian
taste with prices that
are very reasonable
for the classy style of
Napoli’s, especially

Fall off the hone
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Osso Bucco starts out as a tough veal shank that is then braised in white wine
and vegetables to make the meat fall off the bone.

when compared to
the other Italian op-
tions in Cheyenne.

The restaurant
itself has an art deco
design giving it a very
classic atmosphere.
The restaurant is
divided into two sec-
tions, the front dining
area which is mixed
with the bar and the
back dining area.
This layout provides
the choice between a
much more social ex-
perience up front and
a calm dining experi-
ence in the back.

“Since the first day
as first generation
immigrants we came
to work hard and we
do our best,” Selimi
said.

Best of hoth worlds
Napoli’s has a calmer dining area in the back and a bar in
the front dining room for a more social experience.



