La Festa della Mamma

Bar Bambino
Sunday, 9 May 2010

Choice of:

Cafe e cacoa bruschetta
Grilled Firebrand batard brushed with butter and topped with a cream of
mascarpone, espresso and cocoa, then dusted with powdered sugar.

or

Pea and mint soup
Soup of the season’s sweetest English peas and fresh mint drizzled
with a grassy EVOO.

or

Dungeness crab salad
Local Dungeness crab with grilled asparagus, spring garlic croutons,
arugula and a lemon vinaigrette.

Choice of:

Mamma Lizzy's frittata
Fingerling potato and caramelized onion frittata served with smoked
salmon and a light horseradish cream.

or

Sicilian fried eggs
Fried eggs topped with fresh pomodoro sauce, breadcrumbs and
Parmigiano-Reggiano. Served with oven-roasted potatoes.

or

Spring lamb and artichokes
Leg of lamb braised with tomatoes and baby artichokes,
finished with aged pecorino.

Choice of:

Three perfect cheeses served with festive accompaniments
($5 supplement)

or
Strawberry trifle with fresh cream and fragole liquor.
or

Chocolate and vanilla pizzelle ice cream sandwiches.

$45 per person (beverages, tax, and gratuity not included)
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Bevande

orangeJmce$400
San Pellegrino Limonta & Aranciata §2%
Iced Tea §2%
Mimosa (Spumante + orange juice) §9%°
“Kir Reale” (Spumante + 4 year old Saba) $9%0

Caffe e Té

Espresso drinks
(please specify Northern Italian or Southern Italian roast)

Espresso $30
Macchiatto $§350
Cappuccino $400
Latte Macchiatto $400
Americano $400

Coffee (origin changes, please ask)

1+ cup press pot $4%0

3+ cup press pot §7%0
Tea, 2 cup pot

Estate Black (Assam, Darjeeling, or Keemum) §4%

Flavored Black (Earl Grey) $350

Green (Sencha with cherry) $§400

Herbal (Rooibos, Chamomile, or Peppermint) §3%



