Caffe Calde

Lavazza ’(Super Crema”

&‘pwsso

w/\\%ipped Cream
Espresso Doppio (Double)
&pwsso WMacchiato
(Sspwsso Corretto

w!Sambuca or Amaretto

Doppio Corretto

(Oaffe Viennese
Caffe Latte (Fu Lait)
Latte WMacchiato
(O,affe Wloka
(Whipped Cream Included)
Jappuccino
14)/\X7hipped Cream
Double Cappuccino
14>/W)Z/Lipped Cream
(O,appuccmo w/ Fmavetto
u>/\?phipped Cream
@appuccmo w/Sambuca
w/ \thipped Cream
ﬁmy of the above @ecaffemated add

Caffe Fredde

1011'0:66’1/1, @appuccimo (Suwetemed)

w/Whipped Cream

1w/ Flavored Syrup add

leed Cappuccino
w/\Whipped Cream

leed Cocoa (Unsweetened)
w/Whipped Cream

@c;/ e Woka (whipped cream included)
c

ed

. [rish Cream, Vanilla,

Coconut or Mint
50¢ extra

Hazeluwut, Almond, Cavamel,

3.00
4.00
4.50
3.25
4.00

6.00
5.00
4.00
4.00
5.25

4.00
5.00
6.50
8.00
5.50
6.50
5.50
6.50

25

6.25
7.25

.50
5.75
6.75
5.75
6.75

7.00

Frozen (Sweetemeol) 7.50
leed (Sspvesso 5.00

14>/W7h1',pped Cream 6.00
leed American @offee 4.00

(@e-ca;‘ or ]@egulav)

w/Whipped Cream 5.00
ﬁmy of the above @ecaffemated add 25

Add one of these syrups to your
Coffee, Cc(tgpuccino etc.
Cinnamon, Chocolate Wlint,

Caffe & Bevande

(Coffee & Beverages)
Whole Leaf Teas
Harney e Sons
Black Teas:
Organic English Breakfast 3.50
@Mjeelmg 3.50
Earl éjwy Supwww 3.50
@ecaf Earl éjvey 3.50
Hot Cinnamon Spice 3.50
Vamilla @ommro 3.50
Indian Spice Chai 3.50
Green Teas:
]apamese Smc[/m 3.50
asmine 3.50

Ow*gamic éjwem w/ Citrus éjingleo 3.50

ngcmic éjwen w/ peppemnmt 3.50
White Tea:
White Vanilla Srapefruit 3.50

Herbal Infusions:

(without caffeine)
Chamomile 3.50
Hﬁricam Futuwmn (jleooibos) 3.50
lgeppewuint 3.50

range Tuwzwific éjimgev 3.50

ﬁmy of the above as Latte or lced add .75

Hot Beverages
Steamed Nl 3.50
w/ﬂavowd Syvup 4.00
Hot Cocoa (unsweetened) 4.00
w/Whipped Cream 5.00
w/Marshmallows 4.50
Ferican Coffee
@e—caf or I egulmf 2.75
Hot Spiced ﬁpple Cider 4.00

Skim or Soy Milk Available Upon Request

Your Host
Vittorio
Antonint

Credit Cards Welcomed

Iced Beverages

Cold Mille (Whole, Skim or Soy) 3.25
Deach, Pear or

ﬁpw*icot [lectar 2.75
@mnbewy ]uice 2.75
Dineapple [uice 2.75

omato [uice 2.75
Hrnold Dalwer (Suwetemed) 4.00

by Harney & Sons
leed Tea ( msweetemed) 325

w! Flavored Mowin Symp 3.75
Lemon ]uice 3.50

as Frozen éjmmta 5.50
Lresh Apple Cider 4.00
Lresh Ommge or

éjm eﬂ‘uit ]uice 4.50
Red Wine Lrozen Sranita 7.50

Soft Drinks
Coke, Diet Coke, Tonic Water,

Sprite, Seltzer & Ginger fle 275
Reed’s Extra éjingwr eer 3.50
FAranciata (Orange Soda) 3.50
Limonata (Lemon Soda) 3.50
Chinotto(Bitter Orange) 3.50
Bitterino (Bittev Soda) 3.50
Crodino (Blonde Bitter 800[@) 3.50
Red Bull or Diet Red Bull 6.50
Lurisia Sparkling Water I Liter 7.00
Lurisia Spm*kling Water 500 wl 4.50

Davma Still Water

Monin Syrups
lemom, Frosted /M/limt, @oconut, Kiwi,
Deach, Sreen Apple, Omwge,
Tangerne, Wango, Cranberry,
Raspberry, Blackberry, Sour Cherry,
HAlmond, Pineapple, Pomegranate,
Coconut, Tropical Lruat Wix

I Liter 7.00

with Water 3.50
with Seltzer 4.00
with Whneval \Water (500 ml) 5.00
as Lrozen Sramta 5.50
Milkshake & Frullati
Vanilla Whilleshalke 6.00
l"easpbewg, Banana, Veach,
or Stmwbewy Frullato 6.00

w/Two fruits 6.50



Italian Pastries
Biscotti Pratesi two for 4.00
(Almond/Anisette)
lovoﬂtew (Cream lOuff) two for 5.50
pa””o l
Plain Shell 7.00
hocolate Shell 7.50
Frutti di Bosco Cake 7.00
French, German
& American Pastries
Deasant-Bread Toast
w/ Buttez & mn 3.50
Chocolate Mud © 7.00
Black & White l”omse Calke 7.00
Flom*less hocolate Calke 7.00
Cheese Cakes
Kaspbem ] 7.00
Stmwbewy 7.00
Bluebewq 7.00
”(quo * 7.00
Chocolate (O/appuccmo * 7.00
*Changing on a weekly basis
18% gratuity added
to parties of 6 guests or more
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Dolci

Ttalian Ices & Gelati

(DCSSQTTS) mmta di (Oa]zé 6.50
w/wW upped ream 7.50
Home Made SPCCiCL[tiES éjmmta dv Limone 5.50
Caramel Custard 6.50 é\j lati
w/Dulce de Leche (%e ato 8.00 (Ozfema (Wam )
Tivamisu 7.00 la-Bi H
Z Inales - Ilocciola-Biscotti ( aze nut)
uppa Inglese 7.00
(O[/lantflly (Zoweam - wmdma ((Olzoco ate Haze nut)
1w/ Lresh Frutt (e 250 - WMint Stracciatella (Choc. Chip)
Stmwbemq Short Cake (easond) 7.50 - GOCCO (Coconut)
Dizza con Iutella 10.50 - Mora (78 ClebHWl/)
- rey
Pies - %u ce ?e Leche (Butterscotch)
Served Hot or Cold - Histacchio
( ) - Fico (?B le Mission qu)
Ypumpkm 7016 (seasonal) 6.50 m \WO
Decan Die 6.50 i H“P ett a(émt
Bi MHZ)UWH/ Orumb Die 6.50 i ‘Hmmf 0 tmmlcz n
ﬁpp le Crumb Die 6.50 avors Ol[ e frton
Ome Llavor 7.50
w/\ﬂp peol (Dweam add 1.00
(g Scoop xamplev 8.50
w/]ce ream add 2.00 /\4@ J (D dd
w/é\je ato add 3.00 w /HPPH ream a 1.00
ﬁffo ato 10.50
w/ ognac or €smesso
Whole Cakes AVCLi[CLB[@fOT Take Out Ice Cream
Vanilla 5.50
1,{>/\X7llipped @wam add 1.00
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Pietanze

Zuppe - (Soups)

Zuppa Del Giorno
Soup of The Day
Sweet Potato 6.75
Sweet Dotato & Leeke over Chicken Stock with Cream (Served Hot)
Vichyssoise 6.75
Dotato & Leek over Chicken Stock with @wmu,
Sarnished with Chives (Served Hot or Cold)

Bruschette

Peperoni Rossi con Caprino
%W‘illﬂd Deasant Bread, Topped with
Marinated Srilled Peppers, & Soat Cheese
Pomodoro E Basilico
%ﬂ‘illed Deasant Bread, Topped with Tomato,
asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa
milled Deasant Bwad, ‘Top ed with
goose Lwer WMousse Vate Red Onions

Tnsalate - (Salads)

6.75

three pieces for 11.00
three pieces for 11.00

three pieces for 11.00

Mesclun 8.50
WMixed éjzr‘eens m Balsamic Vmaigw‘ette
Rucola Con Parmigiano
ﬁmgula Salad with Lemon Mustard @wssimg &
Shvered pamuigiano Ieeggimw
Tonno Con Pomodoro
]mpmfted Tuna & @hop ed Tomato with YBaby @{lpevs
& Cxtra Viwgim Oliwe Oil
Barbabietole con Caprino e Mesclun
Seasonal Beets with ((joat Cheese and Wixed gwem
m a Balsamic 0Qinaigmte @wssiug
Mesclun Con Pollo Affumicato
Suioleed Chicleen Breast with
WMixed Sreens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato
Swoked Turkey Breast with
WMixed Greens wm Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella
WMixed éjwens, @hopped Tomato and Fontnella Cheese n
Balsamic 0O’i'lrl(ligw‘ette
Caprese
[mpmfted ltalian YBuffalo Wozzavella with TOHt(ltO,
Basil & Extra Viw‘gin Oliwe Ol
Farro Farcito
Spelt (wl’wat 8m‘iu) with ‘Toumto, @apevs, Omom,
choice of Tuna ﬁsh, Drosciutto Cotto or Nozzarella
Mesclun Con Anatra Affumicata
Warm Smoleed Ducle Breast with Wixed Sreens in a Lemon
Mustard Dressing
Quiche del Giorno
Vegetavian Quiche with Wixed Sreens
m Balsamic Vinaigrette
Tomini Grigliati Con Mesclun
Suilled lmported ltalian Farmers Cheese with
Mixed Sreens in Balsamic Vinaigrette

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 Pormodoro
Dizza Dough Vouch filled with Ricotta,
Mozzarella and Chopped Tomato

Add any one of the following to your Calzone for:
Rossette De ﬁyon, Choice of Samage, Roasted Hmu, Canadian
Bacon, Speck, Smoked Chicken, Smoked Turkey, Tuna, fluchovies,
Sauteed \%’ild /lr‘“uslwooms, gomm@zola, gont @lwese, Fontiua,
WMascarpone, Droscuitto Crudo, Pinoli I'luts, Rucola, Roasted

Red peppers, Caramelized Onions ($1.50), Walnuts ($1.50)

Add any one of the following to your Calzone for: ~ 3.50
Swoked Salmon, Bresaola, “/lozzaw?Z; di Bufala, Smoled Ducle

14.50

2.50

Panini
(Sewed on Ciabatta or Home-Mlade Focaccia
with a Side o][ Wixed gwens m Balsamic Viuaigwtte)

Prosciutto Arrostito Con Fontina 14.50
Roasted Ham with elted Lontina
Prosciutto Con Stracchino 14.50
Drosciutto with Melted Stracchino

14.50

Sgeck Con Mascarpone, S[gmzzato Di Cognac
Smoked Drosciutto, Melted Wlascarpone, Splashed with Cognac

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

Salami, Welted 80@01130[(1, Splas[/wd with éjmppa

Bresaola Con Caprino, Spruzzato di Vodka 14.50
Flir Dried Beef, Melted Goat Cheese, Splashed with Vodka

Tonno Con Pomodoro 14.50

Tuna & Tomato with Baby Capers & Extra Virgin Olive Ol
Petto Di Pollo Affumicato 14.50
Suoked Chicken Breast with Tomato & MWelted Mozzarella

Tacchino Affumicato & Prosciutto Arrostito 14.50
Swoleed Tmfkey and Roasted Hmu with Tomato & Wlelted
WMozarella

Mozzarella, Pomodoro e Basilico 14.50

]mpovted Ttalian %uf][alo Mozzavella with Sliced Tomato and Basil
Canadian Bacon and Brie 14.50

Add Our Tresﬁ{y—ﬂ{oasteé Red Peppers To Any Panino:
2.50

Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 11.00
Petto Di Pollo Affumicato 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 (anelfs & Shivered jpm*migiauo add Rucola 3.50
Salmone Affumicato 15.00
Snoked Scottish Saluon with Baby (O/apers
& Extra Viw‘gin Oliwe Ol
Bresaola 15.00

JCHV @w*iud, Sptced 7866][ H’itll IQ‘MCOZH iﬂ, a LHHLOH /l’lJ'zustmd @wssimg
Tonno Affumicato 15.00

SHLOZQHd ' Zliﬂly-S]iCHd ‘Tmm H"itl’l IMDCHCI éjVHH’I/lS

& i]B(lby (Q(IPHVS, ill a LHHLOUL Y’“ustmd @w‘essimg



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

Basket of Focaccia Crisps 8.50
Llat crust topped with Salt, Orvegano & Extra Visgin Olive Oil
Pizza Margherita 14.00

Pizza Topped with Tomato Sauce, 'H/lozzawlla, Basil
With imported Italian Buffalo Mozzarella 18.00
Pizza Arrabbiata 15.00
Dizza Topped with Mozzavella & Spicy 8a1flic Tom ato Sauce
Pizza con Patate e Cipolla 15.25
Dizza Toppeol with Dotato, Shredded Onion,
Lresh Koxeumw & Extra 0Qufqm Olwe Ol
Pizza con Fontina
Pizza Topped with Tomato Smtce fountina Cl wese
@apevx & Cxtra qOm]m Oliwe Ol
Pizza Margﬁenta con Rucola

?Qtzza TOP})H({ H’Lt TOUl(ltO 8{1“06 l”OZZ(H/Hll(l
]B(lsl 101/68 HHM]M & 8?6“(1 ,)O“f(]lﬂ O “’H O

Pizza Alla Napo[etana

Pizza Topperl with Tomato S(IMCH 1 ]ozzmella

Fucl hovies, (Oapm/s Owegano & (Sxtm mmm O liwe Onl
Pizza con Prosciutto Arrostito

Dizza Topped with Tomato Srmce Roasted H,mu
WMozzarella 78(15! & Cxtra ngm Olwe Oil
Pizza con Caprmo e Rucola

Dizza Topperl with &oat Cheese, Wozzavella,

Fresh ﬁwqu a & Extra ”qumO we Ol
Pizza con Cipolla e Ca; rmo

Dizza Toppe with gont heese, lozzarella
Caramelized Omoux Wabnuts (g’ (Sxtm qOm]mC) we Ol
Pizza con Pesto e Capnno

Pizza To%ed with ?Qesto %oat & Mozzarella C weses

15.50

16.00

16.00

16.00

16.00

16.50

16.50

Dicholine Olives w/ pltx e luts & Extra qum O lwe Oil
Pizza con Gorgonzo[a e Noa 16.50
Pizza Topped with éjo onzola / ”ozzmreﬂa, Walnuts

& Cxtra ng Oliwe 5

Pizza ai Quattro FomaggL 16.50
Pizza Top ed with &owgonzo éjoat (O/wese

Fontum Wozzarella & Vicholine Olives (w/ pzts)

Pizza Boscaiola 16.50

Dizza Topper[ with, Tomato Sauce, Mozzarella and
Wild Hhushvooms S{mteed with éjm ic & crushed Red Vepper

Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)  16.50
ptzzn To;éljeol with Tomato Sauce /Vlozz(we Baxil

Choice of ausage, & Cxtra qQufqm Olwe Oil
Pizza con Rossette De Lyon 16.50
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra jéfirgin Olwe Ol
Pizza con Speck 16.50
Pizza Topped with Tomato Sauce Smoked pwscmtto
Mozzavella & Extra qum Oliwe Oil
Pizza con Chorizo 16.50
Dizza Topped with Tomato Sauce (Ohovizo, Wozzarella
& Cxtra ng Oliwe Oil
Pizza con Uova e Pancetta Affumicata 17.00

Dizza topped with (O/Lopped Toumto Canadian 1)(10011
Foutina & Soft |4 Cooleed €gg éjwat Brunch [tem)
Pizza con Salmone Ajéﬁ.tmtcato e CLPo[fa 18.00

ptzzn Topped H)lt I C HtOk(—!(l S{l HLOH [/l(lSC(H’pOHH
Red OlllOl‘LS (O(lf)elf\ (Qf €”Ct1/(l GOH/{]H‘L O HPH O

Le Lasagne

Lasagna Bologrese 15.50
/‘fomeumde Dasta Layewd with Tomato Meat Srmce
Bechamel & p(mmgmno Cheese

Lasagna Al Pesto 15.50
/‘fomeumrle Pasta aneved with DVesto Srmce
Bechamel & p(mmqumo Cheese

15.50

Lasagna Quattro Formaggt
/‘fomemade Dasta Laqewr[ with Becl mme Fontwm

[“ozzave [1 (g’ 70(11/1”!(][(1“0 (O IHH\H\
With Black Truffle Paste add 3.00

Formag i e Paté

Tormo Castelrosso
Cow’s nille, semi-hard , cheddar-like, with ash vind.
Stracchino
Soﬁ, creamy cow s mille cheese, tart and yoquurt-like.
Gorgonzo
Italian cow’s-mille blue cheese. Rich, pungent and "sweet”
, Parm_qtano
Hard cheese, with a fine granulai” quality and a sweet, nutty bite.
Fontina
Semi- soft cows mulle cheese, vicl (md nutty with a supple texture.
Mozzar i B
Water 7814][][(1 o's mille cheese, soft tm [mpowterl fresh ﬁom [ta
Chevre Ror m
Tmlgq, buittle ﬁenc n goat s mille cheese.

rie
Lrench, :Ift wpeued cheese.

10
Semi—soﬁ [talian cow’s mlle cheese.%@ungemt, meaty, and nutty with
nuances of rutt.
Pecorino
Fivm, vobust and zesty, with a pronounced s [aeep s nulle ﬂ(woz
Ptave
e pmmmqmuo without the granular
qualltq
. . Manchego
Swm-soft sheep’s nulle cheese. dense uu d a bit grassy and fattu
o Mousse ‘
&oose lier mousse seasoned th fwnch sauterne wime
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 plattew‘, served with a baslket o][
baked-to-order focaccin ctfisps

IE)’L-WH, t(lﬂgy, cow S ﬂlilk CZlEE.\E

Choose arnty Two:
-Salame -Prosciutto Jpec&
TJoscano Crudo (Smoked Prosciutto)
14.00

La Frutta
Fruit Dlatter
(qu, assortment of .ﬁpple, Dear & éjmpes)
10.50





