Caffe Calde
Lavazza “Super Crema”
Espresso
w/Whipped Cream 388
Espresso Doppio (Double) .50
Espresso Macchiato 305
((:spvesso Corretto 4' 00
0 w/S%mlmca or Hmaretto '
oppro Corretto
@affe Vienesse ggg
Caffe Latte (Flu Lait) 4.00
Latte Macchiato 4' 00
@affe Moka 5'25
(Whipped Cream Included) '
appuccino
w/Whipped Cream :88
Double Cappuccino € 50
w/Whipped Cream 2,00
@appuccimo w/ Flmaretto 5' 50
w/Whipped Cream € 50
Cappuccino w/Sambuca 5 50
w/Whipped Cream 6‘50
Fluy of the above Decaffeinated add ™ o5
Caffe Fredde
leed Cappuccino 5.75
w/Whipped Cream 6.75
Iced Cocoa (U[msweetemed) 5.75
w/Whipped Cream 6.75
Lced Moka 7.00
(whipped cream included)
leed Espresso 5.00
w/Whipped Cream 6.00
[ced American @offee 4.00
(‘De-caf or Reqular)
w/Whipped ream 5.00

Fluy of the above Decaffeinated add .25

-

Add one of these syrups to your
Coffee, Cappuccino etc.

Cinnamon, Chocolate Mint,
Trish Cream, Vanilla,
Hazelnut, Almond, Caramel,
Coconut or Mint
50¢ extra

L]

Caffe & Bevande

(Coffee & Beverages)
Whole Leaf Teas
Harney e Sons
Black Teas:
ngomic (Smglish %Veakfast 3.50

arjeeling 3.50
Earl Srey Supreme 3.50
@ecaf Earl grey 3.50
Hot Cinnamon Spice 3.50
Vanilla Comoro 3.50
Indian 8pice Chai 3.50

Green Teas:
]apcmese Sencha 3.50
Jasmine 3.50

Organic reen w/ Citrus Singko 3.50

ngomic gveem w/ peppevmmt 3.50
White Tea:
White Vanilla Grapefruit 3.50

Herbal Infusions:

(without caffeine)
Chamomile 3.50
HAfrican Autumn (Rooibos) 3.50
Deppermint 3.50

range Turmeric Singer 3.50
Fuy of the above as Latte add 75

Hot Beverages

Steamed Mhilke 3.50

w/flavored Syrup 4.00
Hot Cocoa (umsweetemed) 4.00

w/Whipped Cream 5.00

w/Marshmallows 4.50
Humerican @%’ee

De-caf or Regular 2.75
Hot Spiced Hpple Cider 4.00

Skim or Soy Milk Available Upon Request

Your Host
Vittorio

Ant Onini, w/Two fruits

Credit Cards Welcomed

Iced Beverages

Cold Mhlle (Whole, Skim or Soy) 3.25
Deach, Dear or

HApricot lectar 2.75
Cranberry Juice 2.75
Dineapple Juice 2.75
Tomato [uice 2.75
Hrnold Dalmer (Sweetened) 4.00

by Harney & Sons
Ieed Tea (UZasweetemed) 3.25

w/ Llavored MWonin Syrup 3.75
Lemon Juice 3.50
Lresh Apple Cider 4.00
Fresh Orange or

Srapefruit Juice 4.50

Soft Drins
Coke, Diet Coke, Tonic Water,

Sprite, Seltzer & Ginger fle  2.75
Reed’s Extra Ginger Beer 3.50
FArvanciata (Ovange Soda) 3.50
Limonata (Lemon Soda) 3.50
Chinotto(Bitter Orange) 3.50
Bitterino (Bitter Soda) 3.50
Crodino (Blonde Bitter Soda)  3.50
Red Bull or Diet Red Bull 6.50
Lurisia Sparkling Water 1 Liter 7.00
Lurisia Sparkling Water 500 mi 4.50
Danna \%tev I Liter 7.00

Monin Syrups

Lewmon, £rosted Mint, Coconut, Kiwt,

Deach, Sreen fpple,
Tangerine, Mango, Cranberry

Wgaspbewy, ﬁlackbewy,
Almond, Dineapple, Domegranate
Coconut, Tropical Fruit %ix

with Water 3.50
with Seltzer 4.00
with Mineval Water 5.00

Milkshake & Frullati

Vanilla Mhlleshalke 6.00
Raspberry, Banana, Veach,
or Stmwbewy Frullato 6.00

6.50



Dolci

. . Desserts .

Ttalian Pastries ( ) Gelati

Biscotti Dratesi . two for 4.00 Home Made SPCClCL&lCS - @Vemq (Vanilla)

(Alimond & Anisette) - Nocciola (Hazelwut)

Drofiterol (Cream Duff) two for 5.50 Caramel Custard 650 Giagnduia (Chocolate -Hazelnut)
annoli _w/@_ulce de Leche Gelato 8.00 _ TMint Stracciatella (Choc Chip)
Dlain Shell 7.00 zwcwms% ] ;38 - Cocco (Coconut) '

Chocolate Shell 7.50 @ﬁgﬁg” m%ﬁiim ' - Blackbewy
Frutti di Bosco Cake 700 Fregh Pruit (eond) 250 - @ulce @e Leche (Butterscotch)
Strawberry Short Cake (wusona) 750 ptstacchtq N
French, German 1zza con |lutella 10.50 - ﬁllaclk %132310” Fig
. . - t
& American Pastries PiCS - Jq;tz;ettoaé%mch

DPeasant-Bread Toast (Sm,ed Hot or Co[cf) - Flavor of the Month
w/ Butter Jam 350 p bin 1; 6.50 Ome Flavor 7.50

Chocolate Nud Calee 7.00 pump ]15 18 (seasonal) ’ 3 Scoop sampler 8.50
hocolate Mousse Cake 7.00 L-eean e ) 6.50 w/Whipped Cream add 1.00

Flourless Chocolate Cake 7.00 Bluebewy @me Die 6.50

ﬂpple Crumb Die 6.50 A
w/Whi ped Cream add 1.00 ffogato e 10.50
Cheese Cakes w/lce Cream add 2.00 W/h.og”f;lc or s;zéffsso
Raspberry 700 w/Selato add 500  (whippe CWWZ e
Yé;/mgbewy** 200 amarena cherry included)
7.00
Bozeybeggy@hocolatg * 7.00 WFLO[C Cakes Avai[ab[efor Take Out ICC CTCCLm
hocolate Cappuccino 7.00 Vanilla 5.50
*Changing on a weekly basis Credit Cards Welcomed w/Whipped Cream add 1.00
18% gratuity added to parties of 6 guests or more
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Pietanze

Zuppe - (Soups)

Zuppa Del Giorno 6.75
Soup of The Day
Sweet Potato 6.75
Sweet Dotato & Leek over Chicken Stock with Cream (Sevved Hot)
Vichyssoise 6.75

Dotato & Leek over Chicken Stock with Cream,
Sarnished with Chives (Served Hot or Cold)

Bruschette

Peperoni Rossi con Caprino tfiree pieces for 11.00
%&Zled Deasant Bvead, opped with

arinated Grilled Veppers, & Soat Cheese
Pomodoro E Basilico
%m'lled Deasant Bread, Topped with Tomato,

asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa

villed Peasant Bread, Topped with

oose Liver Wousse Vaté (fg Red Onions

Insalate - (Salads)

three pieces for 11.00

three pieces for 11.00

Mesclun

Mixed Greens in Balsamic Vinaigrette
Rucola Con Parmigiano

Frugula Salad with Lemon Mustard Dressing &
Slivered Darmigiano Reggiano
Tonno Con Potnodoro

Imported Tuna & Chopped Tomato with Baby Capers
& Extra Visgin Olive 61'1
Barbabietole con Caprino e Mesclun

Seasonal Beets with Soat Cheese and Mixed gveems

in a Balsamic Vinaigrette Dressing
Mesclun Con Pollo Affumicato

Smoked Chicken Breast with

Mixed Greens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato

Smoked kaey Breast with

Mixed Greens i Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella

Mixed Greens, Chopped Tomato and fontinella Cheese in
Balsamic Vinaigrette
Caprese

Imported Italian Buffalo Wozzarella with Tomato,
Basil & Extra Virgin Olive Ol
Farro Farcito

Spelt (wheat Grain) with Tomato, Capers, Onion,
choice of Tuna fish, Prosciutto Cotto or Mozzarella
Mesclun Con Anatra Affumicata

Warm Smoked Duck Breast with Mixed Sreens in a Lemon

Mustard Dressing

Quiche di Spinaci Con Mesclun
Spinach éuiche with Wixed Sreens
in Balsamic Vinaigrette
Tomini Grigliati Con Mesclun
Srilled Tmported Italian Larmers Cheese with
Mixed Sreens in Balsamic Vinaigrette

8.50

10.50

11.00

12.50

13.00

13.00

13.50

13.50

13.50

14.50

13.50

14.50

(Supper)

I( Calzone

Calzone con Mozzarella, Ricotta e Pomodoro
Dizza Dough Vouch filled with Ricotta,
Mozzarella and Chopped Tomato

Add any one of the following to your Calzone for: 250
Rossette De [yom, Choice of S&msage, Roasted Ham, Canadian
Bacon, Speck, Smoked Chicken, Smoked Turkey, Tuna, fnchovies,
Sauteed Wild Wlushvooms, gmfgomzola, oat @heese, Fomtima,
Mascarpone, Proscuitto Crudo, Pinoli Vuts, Rucola, Roasted
Red Veppers, Caramelized Onions ($1.50), Walnuts ($1.50)

14.50

Add any one of the following to your Calzone for: ~ 3.50
Smoked Salmon, Bresaola, Wozzarella di Bufala, Smoked Duck
Panini
(Served on Ciabatta or Home-Mlade Focaccia
with a Side of Wixed Sreens mn Balsamic Vinaigrette)

Prosciutto Arrostito Con Fontina 14.50
Roasted Ham with Welted fontina

Prosciutto Con Stracchino 14.50
Drosciutto with Melted Stracchino

Speck Con Mascarpone, Spruzzato Di Cognac 14.50

moleed pvosciutto, elted ascarpone, Splashed with @ognac

Rossette De Lyon Con Gorgonzo[a, 14.50
Spruzzato Di Grappa

alami, Welted Gorgonzola, Splashed with Srappa
Bresaola Con Caprino, Spruzzato di Vodka 14.50
Fir Dried Beef, Melted Goat Cheese, Splashed with Vodka
Tonno Con Pomodoro 14.50

Tuna & Tomato with Baby @apers & Cxtra q@ivgim Olwe Onl

Petto Di Pollo Affumicato 14.50
Smoked Chicken Breast with Tomato & Melted Mozzarella
Tacchino Affumicato & Prosciutto Arrostito 14.50
Smoked Turkey and Roasted Ham with Tomato & Welted
ozarella
Mozzarella, Pomodoro e Basilico 14.50

Imported Italian Buffalo Wozzarella with Sliced Tomato and Basil
Canadian Bacon and Brie 14.50

Add Our Tresﬁ@/-il(oastecé Red Peppers To Any Panino:
2.50

Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 11.00
Petto Di Pollo Affumnicato Con Fonting 11.00
Prosciutto Arrostito Con Fontina 11.00
Canadian Bacon and Brie 11.00
Carpacci
Manzo 13.50
Raw Beef Tenderloin, Thinly-Sliced, with
Baby @apevs & Slivered loavmigiamo add Rucola 3.50
Salmone Affumicato 15.00
Smoked Scottish Salmon with Baby @apevs
& Extra Vivgim Olwe Ol
Bresaola 15.00

i Dried, Spiced Beef with Rucola in a Lemon Wlustard Dressing
Tonno Affumicato 15.00

Smoked Thinly-Sliced Tuna with Wixed Sreens

& Baby Capers, in a Lemom Wustard Dressing



Le Pizze
(Served from 12:00 noon till closing)
(Pizzas are thin crusted, approximately 12” & made to order)

Basket of Focaccia Crisps 8.50
Flat crust topped with Salt, Oregano & Extra Visgin Olive Ol
Pizza Margherita 14.00

Dizza Topped with Tomato Sauce, Wozzarella, Basil
With imported Italian Buffalo Mozzarella 18.00
Pizza Arrabbiata 15.00
Dizza Topped with Mozzarella & Spicy Garlic and Tomato Sauce
Pizza con Patate e Cipolla 15.25
Dizza Topped with potato Shredded Omom
Lresh Rosemary & Cxtra 0Qufgm Olwe Onl
Pizza con Fontina
Dizza Topped with Tomato Sauce, Lontina Cheese,
@apevs & gxtm 0ingim Olwe Ol
Pizza Margherita con Rucola
Dizza Topped with Tomato Sauce, Wozzarella
Basil, fresh Arugula & Extra 0Oufgm Olve Ol
Pizza Alla N apoletana
Dizza Topped with Tomato Sauce, ozzarella
FAuchovies, Capers, Oregano, & Extra Virgin O lwe Ol
Pizza con Prosciutto Arrostito
Dizza Topped with Tomato Sauce Ham
Mozzarella, Basil & Extra 0Oﬂrgm Olwe Onl
Pizza con Caprmo e Rucola
Dizza TO]_’);DE&[ with goat @heese Mozzarella
Lresh frugula & Extra 0ngmo we Oil
Pizza con Cipolla e Caprino
Dizza Toppe with goat @heese Mozzarella
Caramelized Onions, Walnuts & Extra ngmo we Ol
Pizza con Pesto e Capnno
Dizza Topped with Vesto, %oat & Mozzarella Cheeses,
Dicholine 5 lives (w/ pltS e Vuts & Cxtra 0Oivgm Olwe Ol
Pizza con Gorgonzo[a e Noci 16.50
Dizza Topped with Gorgonzola, Mozzarella, Walnuts
& Extra %ﬂvgm Olive &
Pizza ai Quattro Fo i
Dizza Topped with Sorgonzola, SGoat Cheese,
fontina, Wi)gzaw lla & Dicholine Olives (w/ plts)
Pizza Boscaiola
Dizza Topped with, Tomato Sauce, Wozzarella and
Wild Mushrooms Sauteed with gmr ic & crushed Red Depper
Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)
Dizza (Toplaeol with Tomato Sauce Wlozzave , Basil
Choice of Sausage, & Cxtra 0Qufgm Olwe Ol
Pizza con Rossette De Lyon
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra daifgim Olwe Ol
Pizza con Speck
Dizza Topped with Tomato Sauce, Smoked Prosciutto,
Mozzarella & Extra Virgin Olive Ol
Pizza con Chorizo
Dizza Topped with Tomato Sauce, Chorizo, Mozzarella
& Extra d%rgim Olive Ol
Pizza con Uova e Pancetta Affumicata
Dizza topped with Chopped Tomato, Canadian Bacon,
Lontina & Softly Cooked Egg gveat Brunch [tem)
Pizza con Salmone Affumicato e Cipolla  18.00

Dizza Topped with Smoked Salmon, ascarpone,
Red Onions, @apews & Extra qQufgm Olive Oil

15.50

16.00

16.00

16.00

16.00

16.50

16.50

16.50

16.50

16.50

16.50

16.50

16.50

17.00

Le Lasagne

Lasagna Bologrese 15.50
Homemade Dasta aneved with Tomato Meat Sauce
Bechamel & Darmigiano Cheese

Lasagna Al Pesto 15.50
Homemada Dasta £ayezed with Vesto Sauce
Bechamel & lgamugmmo Cheese

15.50

Lasagna Quattro Formaggi
HOWLEW&O[B pasta £ayezed ngt]/t BECI/M‘H’LE FOMtWM

mozzmre a @ pavmlgmno @]/lEESES
With Black Truffle Paste add 3.00

Formaggi e Paté

Tomo Castelrosso
Cow’s mille, semi-hard, cheddar-like, with ash rind.
Stracchino
SOft creamy cow s mille cheese tart and yogwt—like.
Gorgonzo
[talian cow’s-milk blue chezse. Rich, pungent and “sweet”
Paﬂmgtano
Hawl cheese with a fme gwmulav qualzty and a sweet, nutty bite.
ontma
Semi- soft cows mille cheese rich an mutt ha supple texture.
OZZCLTe ?ﬂﬁ
Water %uffa o's mille c]/teese so t tcm mpovted fvesh ﬁom ]ta

Tangy, bmtt

ﬁremch goat s milk cheese.
Lrench, §Ift mpemed cheese.

Semi-soft Italian cow’s milk cheesé. %ﬂumgemt meaty, and nutty with
nuances Ol[ fvmt
| Becortio »
Livm, vobust and =zesty, with a pronounced sheep’s milk flavor
Piave
Livm, tangy, cow 's milk cheese, like pavmlgmno without the gmmul ar
qualzty
Manchego
Semi-soft sheep’s milk cheese. dense 1m ld, a bit grassy and fatty.
Mousse
Soose liver mousse seasoned wtth fvemch sauterne wine
Three-Cheese-Course
15.00
Four-Cheese-Course
18.00
Five-Cheese-Course
21.00
Six-Cheese-Course
24.00

(all cheese courses are served with our

baked-to-order focaccia crisps)
Affettati

[talian specialty cold-cut platter, served with a basket of
baked-to-order focaccia crisps

Choose any Two:
-Prosciutto

Crudo
14.00

La Frutta

Lruit Platter
(Hn assortment of ﬂpple, Dear & gmpes)
10.50

-Salarne
Toscano

(S moKer[P ecoécmtto )





