08/27/21

e GLUTEN FREE
V VEGETARIAN

\ ALL DAY BREAKFAST & BRUNCH
(7 A\

SBAGLIATO SPRITZ #14.5° MIMOSA *13 FRENCH TOAST & PANCAKE

campari, sweet vermouth, prosecco, orange

BLOODY MARY %13 BELLINI #13 Tony Bennett’s french toast 18.95

strawberries, pecans & all-natural maple syrup

EGGS & OMELETS

cacio e pepe french fries
egg whites available upon request at no extra charge . . ]
classic buttermilk pancakes 17.95

50
e scrambled eggs 12. strawberry compote, all-natural maple syrup
applewood smoked bacon 17.9% .
orosciutto di parma 17.95 blueberry buttermilk pancakes 18.%%

blueberry compote, all-natural maple syrup

italian ham 17.95
housemade italian sausage 17.95 toasted hazelnut maple pancakes 19.%%
eastern nova smoked salmon 19.95 mascarpone cream, hazelnut sauce

e gooey cheese omelet* 17.95

cheddar, parmesan, mozzarella

ENERGY BOWLS

e sausage & broccolini omelet 17.95
provolone cheese greek yogurt bowl 1400
blueberries, strawberry
avocado toast & poached eggs 19.00 greek yogurt & granola bowl 16.00

challah bread, pumpkin seeds, salad
(ezekiel bread available on request)
add eastern nova smoked salmon 9.50

add prosciutto 5 S I D E S

additional ezekiel whole grain toast,

blueberries, strawberry

everything bagel or gluten free toast +3.5° ® applewood smoked bacon D 6.%°
e italian ham 6.%°
o W QSII,OWM TN e housemade italian sausage 6.9°
50
artichoke frittata omelet* 18.95 ¢ eastern nova smoked salmon S
crispy shallots, parmigiano, pecorino ® cacio e pepe french fries 10.°°
H 50
eastern nova smoked salmon bagel board 19.95 e_"er?’th'"g bagelb& cream cheese 10.
served with cream cheese, bibb lettuce, cucumber, tomato, onion, bibb lettuce, cucumber, tomato, onion, capers
capers and everything bagel additional toast 3.50
\ / ezekiel sprouted whole grain toast, bagel, challah bread or gluten free toast

AVAILABLE AFTER 12 PM

VEGETABLE SEAFOOD
~—— ANTIPASTO BAR ~ ANTIPASTO

three vegetables 23.7° | five vegetables 2775 ) ) ]
lifl il h trifolati mussels marinara 18.°° fried shrimp 17.°°
cauliriower milanese ® musnhroom trirolati garlic tartar sauce
sicilian eggplant caponata e roasted heirloom carrots fried calamari 18.°°
hot cherry pepper clams oreganata 26.°°
puff pastry vegetable tart e sausage & peppers baker's dozen (13)
string bean salad e marinated olives & shaved  |\_
e broccoli rabe aglio e oilio parmigiano ,
e five-bean salad E N T R E E S
VEGETABLE PARMESANS e true north salmon & quinoa 3275
q
zucchini e asparagus brussels roasted avocado, orange, cucumber, dried currants, almonds
eggplant .
parmesan parmesan cream, sprouts 75
N toasted hazelnuts CaC?O o e parmesan ) e jumbo lump crab & avocado fennel, orange 36.
red shrimp & caesar salad brioche croutons 29.50
STA RT E R S e whole lobster caprese salad 46.00
Apecca,éota/ italian wedding soup 13.50 housemade burrata mozzarella, tomato trio, frisée
e caprese salad with housemade burrata mozzarella 15.00 double patty cheeseburger 19.00
avocado, tomato, basil tillamook cheddar, cacio e pepe fries
e caprese americano 18.00 chicken pepperoni parmigiana 3175
smoked salmon, housemade burrata mozzarella tomato, capers housemade burrata mozzarella, guanciale bread crumbs
e little gem caesar* brioche croutons 16.00 veal parmigiana housemade burrata mozzarella 35.95
e marilena salad 16.5°
truffle pecorino cheese, red grapes, walnut, arugula P | Z Z A
o bpecialita! fried artichokes alla giudia 2200 luten pree pigga chust 5.°°
short rib meatballs two 8.5° | four 15.5° vV margherita 23.9°
SALUMI BOARD burrata mozzarella, pomodoro, basil
a lot of pepperoni 'nduja sausage, spicy honey 2575
bk the tabl pepp
proscuitto di parma, mortadella, salami cacciatorini, salami finocchiona, V four seasons 25.50
short rib meatball, housemade burrata moozozarella, truffle pecorino cheese, grissini mushroom, artichoke, roasted peppers, pesto
30.
i i 95
Individual Plate of Prosciutto, Mortadella or Salami 12.°° prosciutto di parma 25.
arugula, fennel, parmesan, burrata mozzarella
PASTA sweet fennel sausage & roasted pepper 25,50
whole wheat pasta or gluten Pree pasta available burrata mozzarella
.. . ’ 50 .
v housemade ravioli stuffed with burrata pomodoro, basil  26. short rib meatballs aged provolone, burrata mozzarella 9700
rigatoni alla vodka guanciale bacon, breadcrumbs 23.50 meat lovers 59,50
v spaghetti & broccoli rabe pesto 24 .50 proscuitto di parma, mortadella, salami cacciatorini, salami finocchiona,
pecorino cheese short rib meatball, fennel sausage, mixed greens
‘alita! café fiorello lasagna 3250 new! smoked salmon pizza 34,00
short rib meatball, braised short rib black caviar, creme fraiche, red onion
fettuccine bolognese meat ragu 2450 new! white clams pizza 29.00
spaghetti carbonara guanciale bacon, egg 2375 zucchini, pecorino romano, garlic, oregano
S 4
Relax... You’re in the hands of the Fireman Hospitality Group © ¥ ] @CafeFiorelloNYC

please inform us about any allergies
*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness



