-
‘ i italian bistro

Brunch Prefix $12

served with your choice of:

bloody mary - screw driver - campari orange — negroni
mimosa - bellini - diamantino - mangollini - prosecco -lambrusco
F.S5.0.]. - lemonade — tea — coffe — latte — cappuccino
Salutare:
Fresh fruit salad and toasted country bread
with dried fruit-honey-ricotta spread,
Pane Fritto
country bread French toast, with apple-raisin compote, sausage
maple syrup,
Frittelle
Buttermilk Pancakes with genuine maple syrup and bacon

Uova a Piacere

2 eggs any style served with toasted bread, potatoes, greens

and your choice of: Bacon, Pancetta, Cotto Ham or Sausage
AllInglese (Add 2$)

2 eggs any style, bacon, sausage, potatoes, tomatoes, cannellini beans
and toasted bread

Fettina con uova (add 5%)

Rib eye steak and 2 eggs any style served with potatoes and greens
Benedict

Your choice of Smoked Salmon, Cotto Ham or Spinach, served with
potatoes and greens

Uova Arrabbiata

2 sunny ups over cannellini beans, spinach and crispy polenta cubes
with spicy tomato sauce,

Frittata Bianca

Egg white italian omelette, market veggies, spinach, goat cheese,
reggiano

Eggs AnimA (Add 2%)

2 poached eggs over toasted country bread with prosciutto and
carbonara sauce, served with fresh fruit and potatoes

Frittata Aosta

italian omelette with mushrooms and fontina

served with potatoes and greens

Scozzese (add 2$)

smoked Salmon, toasted bread, goat-mascarpone, roasted capers, red
onions, greens and a boiled egg

AnimA burger (add 19)

fries, tomato, lettuce, mushrooms, pancetta, caramelized onion,

and choice of mozzarella, cheddar, fontina, gorgonzola

Pizze
Margherita 9
tomato sauce, mozzarella, basil
Diavola 11
tomato sauce, mozzarella, hot sopressata, olives, red onion
Norma 10
tomato sauce, fried eggplants, ricotta salata, bastil
Quatiro Stagioni 12
tomato sauce, mozzarella, mushrooms, artichokes, ham, olives
Ortolana 13
tomato Sauce, mozzarella, grilled vegetables
Campagnola 13
mozzarella, mushrooms, sausage, reggiano, parsley
Popeye 13
mozzarella, gorgonzola, baby spinach, pancetta, apple
Toscana 11
mozzarella, pulled chicken, onions, potato, rosemary, fontina
Quatiro formaggi 12
Mozzarella, gorgonzola, gruyere, reggiano
Prosciutto 16

grape tomatoes, mozzarella, prosciutto, arugula, reggiano,

oregano

Starters

Baby spinach salad

pear, walnuts, cranberries, goat cheese
Bruschetta Classica

chopped tomatoes, garlic, basil, e.v.0. oil.........
Antipasto

cured meat, imported cheeses

Prosciutto di Parma

Imported prosciutto and seasonal fruit...........
Caprese

buffalo mozzarella, tomatoes, zucchini, basil
Gamberoni e Caponatina

pan roasted shrimp,

sicilian eggplant and peppers ratatouille
Fried Calamari

Point Judith calamari, zucchini,
spicy-reggiano-mayo

Arancino

carnaroli rice ball, with Bolognese and fontina..6

Pasta

Rigatoni norma

tomato sauce, eggplant, ricotta salata
Bucatini Carbonara

Egg, pancetta, black pepper

Fettuccine 3 funghi

mushrooms, rosemary, truffle oil

Whole Wheat Penne con Pollo

sun dried tomato pesto, grilled chicken, asparagus.15
Paccheri Pesto e Gamberi

sicilian pesto, shrimp, sun dried tomatoes...16
Pappardelle Meatballs

ribbon shaped pasta, meat balls

Focaccine

oven toasted Bizza bread sandwiches
Aia
grilled chicken, mozzarella, peppers,
arugula, lemon vinaigrette, 9
Steak Focacecia
hanger steak, mushrooms, sautéed spinach, lemon, 10
Vegetariana
zucchini, eggplants, peppers, mushrooms,
artichoke, gruyere cheese, pesto, 9
Norvegese
smoked salmon, roasted capers, arugula, lemon
vinaigrette, 11
Nizzarda
sicilian preserved tuna, string beans, kalamata olives, red
onion, anchovies, balsamic vinaigrette,9
Pugliese
pulled chicken, broccoli rabe,
romano cheese, chili flakes, 9

Sides & Extras 3.50

egg white - extra egg - bacon - sausage — cotto
ham - fruit
potatoes — polenta — spinach - swiss chard -
mushrooms — cheese smoked salmon (5.50)

Children entrees $7

for ages 10 and under - substitutions encouraged

pasta bambino — french toast
chicken cutlet — pane pizza — meat balls
eggs and 2 sides




