
Bevande 
 

Prosecco   7.25 
Prosecco Mimosa   5.5 

Prosecco Peach Bellini   5.5 
Fresh Squeezed Orange Juice   4.25 / 6 

Rosso Maria (Bloody Mary) h Tomato Juice, Han Vodka, spices, celery stick   6.5 
Apple Juice • House Made Lemonade • Cranberry Juice     3.25 

 

Caffé Freddo 
Cappuccino Freddo h Cold espresso and cream   3.25 

El Greco Frappé h Greek Nescafe, milk, a touch of sugar, blended h over ice   4.25 
Caffé al’Vaniglia Freddo h Cold espresso, Torani vanilla, cream h over ice   4.25 

Caffé Donatello h Cold espresso, Torani almond, chocolate syrup, milk h over ice   4.25 
Cioccolata Caffé Frappé h Cold espresso, chocolate syrup, milk, whipped cream h over ice   4.25 

 

Caffé Caldo 
Espresso, Double Espresso h A fresh espresso shot   3 / 3.5 

Cappuccino, Double Cappuccino h Espresso, steamed and foamed milk   3.5 / 4 
Macchiato h A fresh espresso shot and a dollop of foamed milk   3.25 / 3.75 

Caffé Caramel Macchiato h Espresso, steamed milk, Torani carmel and whipped cream   4.25 
Caffé Caravaggio h Espresso, Torani chocolate, mint and steamed milk   4.25 

Latté della Vanigliah Espresso Torani vanilla and steamed milk   4.25 
Caffé Amaretto h Espresso, Torani almond and steamed milk   4.25 

Caffé Mocha h Espresso, chocolate, steamed milk   4 
Caffé Americano h Espresso and hot water   3 
Caffé Latté h Espresso and steamed milk   3.75 
Brew Coffee h French / Sumatra blend   2.25 

 

Cioccolate Caldo h Hot chocolate   3.5 
Sidro Caldo della Mela h Hot apple cider, Torani cinnamon   3.75 

Chai Latté h Black tea blend with exotic spices, steamed milk and honey   3.75 
Té Caldo h Mighty Leaf Hot Tea h Selection: Breakfast Americana, Organic Earl Gray, 

Green Tea Tropical, Mountain Spring Jasmine, Chamomile Citrus, Organic Mint Mélange   2.50 
 

( Whole Milk • 2% • ½ & ½  • Soy • available upon request ) 
 

 
Methods of Payment:  Cash, VISA, MasterCard, American Express, Discover 

18% Service Charge on Parties of 7 or More       2 ½ % Healthy SF surcharge is added to all transactions 



Fresh off the Griddle 
 

Buttermilk Pancakes   8 
Blueberry Pancakes h Plump Blueberries inside and out   8.5 

Corn Meal Pancakes h Spiced Apple Compote and Crème Fraiche   8.5 
Belgian Waffle h with Warmed Grand Marnier Fresh Strawberries   8.5 

Pecan Belgian Waffle h Toasted Pecan Pieces inside and out   8.5 
Cornflake-Crusted Brioche French Toast h with Ricotta Cheese, Dried Apricots, Cranberries and Currants   8.5 

Add Bambino’s House Made Vanilla Gelato to any of the above   2 
 

La Specialità 
 

Uova Fritte con Polenta h Folded Eggs on a base of Crispy Polenta Cakes with Fresh Mozzarella and Marinara   9.5 
Pizza Di Mattina h Sunny Side Eggs, Bacon, Arugula, Fontina, Mozzarella, Goat Cheese, Green Onions and Tomato Sauce   10  

Breakfast Salad h Grilled Romaine & Apples, Goat Cheese, Bacon, Poached Egg and Champagne Dressing    10 
 

Omelets, Eggs and More… 
 

Smoked Salmon, Capers, Green Onions and Goat Cheese Omelet   10 
Portabella Mushroom, Spinach and Brie Omelet   10 

Spinach, Red Bell, Kalamata Olive and Feta Omelet   10 
Pancetta, Artichoke, Tomato, Red Onion and Gorgonzola Cheese Omelet   10 

Build Your Own 3 Egg Omelet h Choice of 3 Ingredients   10    (each additional ingredient .65) 
Mushrooms • Red Onions • Tomatoes • Spinach • Kalamata Olives • Bell Peppers • Jalapenos • Artichokes 

Italian Sausage • Prosciutto • Bacon • Canadian Bacon • Mozzarella • Feta • Cheddar 
 

Eggs Benedict h Poached Eggs, Canadian Bacon, English Muffin and our Tangy Hollandaise Sauce   10 
Eggs Portabella h Poached Eggs, Portabella, Roasted Peppers, Arugula, English Muffin, and Hollandaise Sauce   10 

Eggs Florentine h Poached Eggs, Fresh Spinach, English Muffin and Hollandaise Sauce   10 
Eggs Salmone h Poached Eggs, Smoked Salmon, English Muffin and Hollandaise Sauce   10 

 

Spicy Scramble h Prosciutto, Tomato, Green Onions and Red Pepper Flakes   9.5 
Verdure Scramble h Sun Dried Tomatoes, Mushrooms, Red Onions and Fresh Tarragon   9.5 

Giuseppe Scramble h Bacon, Sausage, Mushrooms, Onions, Diced Tomatoes and Mozzarella   9.5 
 

Two Eggs h any style   7 
Filet Mignon & Eggs with Green Peppercorn Sauce   12.5 

Applewood Smoked Bacon h Bambino’s Italian Sausage Patty h Chicken Basil Sausage   3 
(Cholesterol and Fat Free Eggs or Egg Whites available upon request) 

(all egg dishes served with Home Style Potatoes, Fresh Fruit and Toast, House Made White, Wheat or English Muffin) 
 

Granola - Bambino’s Own Blend Served with Fresh Berries and Milk or Yogurt   5.5 
Oatmeal with Cinnamon, Brown Sugar, Black Currants and Brandied Apricots   5.5 

Fruit & Cheese Plate h Seasonal Fresh Fruit with Goat, Brie and Smoked Gouda Cheeses   9 
 


	Cornflake-Crusted Brioche French Toast  with Ricotta Cheese, Dried Apricots, Cranberries and Currants   8.5
	Granola - Bambino’s Own Blend Served with Fresh Berries and Milk or Yogurt   5.5
	Oatmeal with Cinnamon, Brown Sugar, Black Currants and Brandied Apricots   5.5
	Fruit & Cheese Plate  Seasonal Fresh Fruit with Goat, Brie and Smoked Gouda Cheeses   9


