
Seasonal Veggie Frittata | fontina cheese	 10
Quiche | onion, muchroom, proscuitto cotto	 10.50
Ham & Cheese Cornetti                                  	 8.50
Egg & Cheese Tigelle (avocado + $2, bacon +$2, sausage +$3)	 6.50
Speck Crostini | burrata, hazelnuts, honey     	 9.50
Breakfast Bowl | pancetta, lettuce, tomato	 9
Granola | seasonal fruit, milk or yogurt     	 8
Rolled Oats | raisins, apple, almond,  honey	 7.50

1 item—$6   2 items—$11   3 items —$15

CONTORNI
Marinated Lentils
Mixed Bean Salad
Tuscan Kale Salad | cipollini, ceccchi beans, sunflower seeds
Farro Salad | fresh herbs, hazelnut, pecorino
Cous Cous Salad | root vegetables

TIGELLE
Mortadella e Carciofi Tigelle
Proscuitto cotto e crema di pecorino
Tacchino e pomodori secchi | turkey with sundried tomatoes
Prosciutto di parma e squacquerone | proscuitto with creamy cheese
Pesto Montanaro e scaglie di grana | lardo, rosemary pesto, parmesan
Champignon e Cippollini | sauteed mushrooms, onion, garlic, fontina

ZUPPA
Stracciatella  Chicken | broth, spinach, parmesan, egg
Ribollita Cannellini | beans, kale, carrot, chard, celery, potatoes

FOCCACINE
Salsiccia | housemade green garlic sausage, pickled peppers	 9.50
Patate e Pesto | stracchino     	 9
Tacchino | salsa verde	 9
Polpette | pomodoro passata, buffalo mozzarella     	 10.50
Tuna Conserva     	 12
Pollo alla romana | chicken, tomato, bell pepper     	 9.75
Muffuletta | mortadella, capocollo, salami, olive tapenade     	 12

INSALATA
Treviso, fennel, pear, con bagna cauda     	 10.50
Chopped Antipasto     	 12.50
Market Lettuces with seasonal fruits     	 9.50

+ Chicken, Smoked Trout, Tri-tip, Egg

Fior Di Latte + Vanilla	 1 scoop/$3
Vahlrona Dark Chocolate	
Pistachio	
Strattiatella	
Café	
Strawberry Sorbetto	

Espresso    	 2.50
Americano     	 2.85
Macchiato     	 3.25
Cappuccino    	 3.50
Café Au Lait     	  3.5/4
Tcho Mocha     	 4.50	     
Dark Blend Drip     	 3/3.50
Cold Brew Coffee   	  3.75
Hot Cocoa   	   4/4.50
Latte    	  4/4.50
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BREAKFAST
Seasonal Veggie Frittata | fontina cheese	 10
Quiche | onion, muchroom, proscuitto cotto	 10.50
Ham & Cheese Cornetti                                  	 8.50
Egg & Cheese Tigelle (avocado + $2, bacon +$2, sausage +$3)	 6.50
Speck Crostini | burrata, hazelnuts, honey     	 9.50
Breakfast Bowl | pancetta, lettuce, tomato	 9
Granola | seasonal fruit, milk or yogurt     	 8
Rolled Oats | raisins, apple, almond,  honey	 7.50

GELATO
Fior Di Latte + Vanilla	
Vahlrona Dark Chocolate
Pistachio	
Strattiatella
Café
Strawberry Sorbetto

1 Scoop/$3

CIBO COFFEE 
Espresso    	 2.50
Americano     	 2.85
Macchiato     	 3.25
Cappuccino    	 3.50
Café Au Lait     	  3.50/4
Tcho Mocha     	 4.50
Dark Blend Drip     	 3/3.50
Cold Brew Coffee   	  3.75
Hot Cocoa   	   4/4.50
Latte    	  4/4.50
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