Dinner Specials

“Insalata con Salmone Affumicato”

Butter Lettuce Salad with Smoked Salmon,
Lemon Fennel, Marinated Lentils , Mild Anaheim Chilies ,
Goat Cheese & Ginger Lemon Vinaigrette
16

“Pizza di Pancetta e del Pollo Affumicata”
Smoked Chiclzen, Pancetta, Asparagus,
Corn, Garlic, Tarragon, Green Onions and Mozzarella
(Thin Crust, No Sauce)
16 (Pers) 19 (Sm) 22 (Med) 26 (Lg) 29 (X-Lg)

“Margarita della Pizza con le Acciug’}le"
Sliced Tomatoes , Anchovies , Mozzarella di Bufala,
Fresh Basil Leaves and Black Pepper
(Thin Crust, No Sauce)

16 (Pers) 19 (Sm) 22 (Med) 26 (Lg) 29 (X-Lg)

“Bucatini con Ragu”
Pasta with Italian & Calabrese Sausage, Pancetta
and a Spicy Tomato Sauce
finished with Shaved Parmesan
19

“Tilapia con Sesamo”
Sesame Coated Tilapia
with Tzatziki Sauce, Asparagus
and Israeli Couscous

23

“Bistecca del Peperoncino Rosso”

Chili-Rubbed Hang’er Steak
Twice Baked Stuffed Potatoes and Broccolini
23

D

Dolci

“Créme Brulee del Cappuccino”
Cappuccino Créme Brulee

7

Serving’ Brunch Every Saturda Ly and Sunc]ay between 10 AM and 3 PM.

Find our menus at  www.bambinosristorante.com for picle—up or c]e]ivery

Methods of Payment: Cash, VISA, MasterCard, American Express, Discover
18% Service Charge on Parties of 7 or More * 2% % Healthy SF surcharge is added to all transactions



