
bubbles + brunch every sunday - $35 / person

private dining available

lunch in fretta

main

insalata

insalata grande

panini

secondi

sociale thursday

monday: pizza + peroni = $10 - 4pm-12am
$25 4pm - 7pmLobsterevery Tuesday

IL PRANZO $18

PASTA

includes choice of salad + main + chef selected dessert

PIZZA

$16

$9

$9

Pizzas are stone baked made with fresh homemade
dough and sauce

Insalata Cesare
with croutons, bacon, parmigiano, lemon, extra-virgin olive oil
or
Organic mixed greens
with cherry tomatoes, lemon, extra-virgin olive oil

Penne arrabbiata - tomato, hot chillies + garlic
Penne in rosé vodka cream sauce, pancetta
Rigatoni, Italian sausage, mushroom, ricotta, tomato sauce
Fusilli in a light cream sauce, chicken, procini mushrooms
Spaghetti carbonara - pancetta, egg yolk, parmigiano reggiano

Margherita
Tomato, mozzarella, basil

da Napoli
Tomato chunks, mozzarella, grana padano, garlic, oregano

Quattro Stagioni
Tomato, mozzarella, olives, 1/4 red peppers, 1/4 mushrooms,
1/4 eggplant, 1/4 zucchini

Americana
Tomato, mozzarella, pepperoni, mushroom, green peppers

San Giorgio
Tomato, mozzarella, spicy soppressata, black olives

Tonno Scottato + Caponata
Seared Ahi Tuna, black olive salsa, green beans

Trota Alla Griglia
Grilled local trout, lemon caper sauce, baby squash, fava bean ragu

Salmone Fresco Atlantico
Fresh Atlantic salmon, grilled asparagus, fennel + orange salad

Pollo Parmigiana
Breaded boneless organic chicken breast, melted mozzarella,
parmigiano, tomato sauce, Tuscan kale, roasted fingerling potatoes

Insalata Cesare with Grilled Chicken
with croutons, bacon, parmigiano reggiano, lemon,
extra-virgin olive oil

Fresh Baked Panini or Grilled Flat Bread
All sandwiches served with mixed greens

Italian Club
Sliced chicken breast, crispy pancetta, tomato,
spinach, pesto aioli

Warm Veg
Baked eggplant, tomato, fior di latte, basil, balsamic drizzle

Prosciutto
Prosciutto di Parma, brie, arugula, lemon dressing

Chicken Parmigiana
Tomato sauce, mozzarella, basil leaves

Bistecca
Grilled 6oz New York steak, sautéed red onions, fontina, arugula 

Organic Mixed Greens with Sautéed Shrimp
cherry tomatoes, lemon, extra-virgin olive oil

Arugula with Prosciutto Di Parma
shaved parmigiano reggiano, red wine vinegar, extra-virgin olive oil

Spinach Salad with Dried Fig
pine nuts, cranberries, brie, capellini crisps, strawberry vinaigrette

half price drinks

www.cibowinebar.com   305.442.4925

thursday - saturday 11:30 am - 2:00 am
sunday - wednesday 11:30 am - 12:00 am
cibo is open 7 days a week for lunch & dinner


