CAFFE ACRI
BISTRO & BAKERY

ANTIPASTI
CHARCUTERIE BOARD parma, speck, mortadella & cooked italian ham with focaccia 21
BURRATA roasted eggplant, zucchini, bell peppers marinated in balsamic vinegar, evoo fresh herbs 18

PULPO farro, octopus, citronette evoo, lemon juice dressing & shaved parmesan cheese 18

LAMB MEATBALL yogurt chili oil 16

SOUP & SALAD

ROMAINE tomatero farm lettuce, caesar dressing parmesan toasted crouton 14

RUCOLA organic arugula, toasted sicilian pistacho, sliced apples, goat cheese & balsamic dressing 15

SOUP OF THE DAY 10

PASTA
LASAGNA BOLOGNESE with bechamel and parmesan cheese 18

CALAMARATA tre pomodori arrostitio, basil, whipped mozzarella 22
PENNE SALSICCIA sauteed sausage & rosemary freshly cut tomatoes, basil pesto sauce 23

FETTUCCINE mascarpone, leeks, parmesan sauce & prosciutto di parma 24
BUCATINI PUTTANESCA sauteed olive caper anchovie & garlic, san marz tomato sauce 21 add salmon 29

MAIN
OVEN ROASTED BRANZINO bed of arugula, capers, kalamata olives & roma tomato with roasted potato 34
CHICKEN PARMIGGIANA breaded fillet, marinara sauce and fresh mozza served with alfredo fettuccine 29

SKIRT STEAK marinated in rosemary & balsamic, charred with fresh tomato & oregano concasse 32

PINSA (76 hr raising) gf crust from mariposa baking +3

MARGHERITA fresh mozzarella san marzano tomato sauce, basil, evoo drizzle 20

PEPERONI san marzano tomato sauce, mozzarella, hobbs peperoni, honey & chili flakes 21
SALSICCIA san marzano tomato sauce, mozzarella, goat cheese, dino kale, italian sausage,chili flakes 22

VEGETARIANA san marzano tomato sauce, mozzarella seasonal vegetables 23 add smoked salmon 28

SIDE PLATES
daily vegetables 7
roasted potatoes 5

della fattoria bread mix loaf with butter 5
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DOLCI & GELATO

LE COPPE
COPPA FRUTTI DI BOSCO, TWO SORBET, MIX BERRY FRUIT, WHIPPED CREAM, CRUSHED
ALMOND 15

COPPA AMARETTO THREE VANILLA ESPRESSO PISTACHO GELATO TOASTED SICILIAN
PISTACHO CRUSH AMARETTO BISCUIT CHOCOLATE SAUCE AND RAISIN WHIPPED
CREAM 18

AFFOGATO AL CAFFE TWO SCOOP VANILLA POURED ESPRESSO WHIPPED CREAM
CINNAMON 12

COPPA ALLA PESCA TWO VANILLA, FRESH PEACH, STRAWBERRY SAUCE GRANOLA MIX,
WHIPPED CREAM 16

COPPA AMARENA TWO VANILLA & CHOCOLATE SYRUP, WHIPPED CREAM, CRUSHED
CANNOLIL FINISHED WITH AN AMARENA CHERRY ON TOP 16

COPPA PER DUE FOUR VANILLA, PISTACHO, CHOCOLATE COOKIE, SAVOIARDI
CHOCOLATE SAUCE, WHIPPED CREAM 25

SINGLE SCOQP 8

CAKES 12

SPECIALTY COFFEE

ACRI IN A GLASS CHOCOLATE PISTACHO RIM CHOCOLATE SAUCE ESPRESSO WHIPPED
CREAM 12

ESPRESSO 5

CAPPUCCINO 7
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SPRITZ

TROPEA SPRITZ aperol, prosecco, soda, sliced orange 12
SBAGLIATO campari, vermouth, prosecco 12
RENATO cynar, prosecco, soda, grapefruit 13

SPARKLING WINE

2020 Lambrusco Saetti RossoViola| Emilia-Romagna 48
2021 Prosecco superiore Sorelle Bronca | Veneto 13/52
2020 Brut Rose Drusiani Venato 14/56

‘WHITE WINE

2021 Vermentino Portofino Bisson| Liguria 16/64

2021 Greco Ciro Bianco Cataldo Calabretta Calabria 15/60
2021 Verdicchio Classico Superiore Andrea Felici Marche 14/56
2021 Chardonnay Brezza| Piemonte 18/72

ROSE
2022 Rose of Nerello Mascalese Graci | 14/56

RED WINE

2021 Montepulciano D’Abruzzo Cirelli | Abruzzo 14/56

2018 Aglianico Maddona delle Grazie Liscone | Basilicata 15/60
2021 Chianti Classico Retromarcia Monte Bernardi | Toscana 16/64
2019 Cabernet Sauvignon Fiorano Fioranello Rosso | Lazio 18/72
2017 Brunello Castello Romitorio | Toscana 87

2018 Barolo Diego Conterno | Piemonte 84

BEER

Mastri Birra /talian Blonde Ale 300ml bottle 8
Mastri Birra /talian Pale Ale 300ml bottle 8
Peroni /talian Lager 120z bottle 6

Fort Point Kolsh 120z can 6

Fort Point Villager IPA 120z can 7

Henhouse Oyster Stout 160z can 8

ZERO PROOF

San Pelligrino Sparkling Water 4.5

Mexican Coke 4.5

Diet Coke 4

Boylan’s Ginger Ale 4

Italian Soda choice of raspberry, strawberry, blueberry, hazelnut 6
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