55 West 100 South  Salt Lake City
TEL 364- 8833

www.caffemolise.com

e PRIVATE PARTIES ¢ CATERING AVAILABLE

ANTIPASTI
POMODORI E MOZZARELLA - g.95

F resh mozzareﬂa, roma tomatoes an(i i)asil,
served with extra Virgin olive oil and

balsamic Vinegar reduction.

BRUSCHETTA MISTO - 8.95

Toasted ]:)aguette rubbed with fresh arlic,
drizzled with olive oii, served with Leied bean

puree, marinate(i roma tomatoes,

ancl sauteecl fresil sPinach.
POLENTA - 6.95

Homemade Italian corn cake roasted and served

Witl’l a fresh tomato t)asil sauce.

INSALATE

POLLO - 11.95
Grilled marinated chicken breast with tomatoes,

re(i onion, articho]{e hearts an(l gorgonzola

on a t)ed Of mixe(l greens.

SPINACI - 10.95
Fresh sPinacL with mozzarella Cheese, wild

musi’xrooms, roma tomatoes, red onion and Pine

nuts with balsamic Vinaigrette.

MEDITERRANEA - 10.95

ImPortecl feta, warmed goat~cileese crostini,
roasted bell peppers, mixed olives, sundried
tomatoes, an(l roma tomato-re(l onion

misto on fresh greens.

BIBITE

MIMOSA - $3.00
BLOODY MARY - $3.00
BELLINT - $4.oo

RED BEER (BUDWEISER) - $3.00

Ttalian Soda Soda
Tced Tea Lemonade

Juices - Orange, Crani)erry,

APPIe & Grapefruit

CAFFE
AZZ coﬁ[ees /resitly grouna’.

EsPresso CaPPuccino
Latte Coffee Teas

**T]zoroug]zl}z coo]cingfooz]s qf animal origin such as Leef, eggs,

fis]z, laml), por]{, Poultry, or s}ze”fix}z reduces the risk offood borne illness.

Individuals with certain health conditions may be at ]lig]wr risk

ift]zexe foon are consumed raw or under cooked. Consult vour
p}t{l}sician or Pul)lic health Of][icz for/iurt]zer information.

18% gratuit:y on Parties of six or more.

$1.50 surc]rarge for sPZit Plates.

PLEASE, NO SEPARATE CHECKS.
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BREAKFAST

FIORENTINO BENIDICTUS - $10.95**

The Italian take on the classic - Polenta,

sPinach, griﬂed prosciutto, fresh tomatoes,
and Poachecl eggs with Hollandaise.

SALMONE BENIDICTUS - $11.95**
Toaste(], muffin an(l Poache(l eggs layerecl

with house-smoked salmon, Chevre,

roaste(] beﬂ PCPPGI‘S, ancl Hoﬂanclaise.

AMERICANO - $7.95%*
Tl’lree eggs, smoked bacon, ancl Potatoes.

ANACARDI TOSTATA - $9.95**
Cashew/ Franfelico battered l)aguette slices

served with maple syrup and sweetened ricotta.

FRITTATA DEL GIORNO - $10.95**
Ask your server for today's selection.

UOVO PANINT - $10.95**

Lightly rilled prosciutto, scrambled eggs
with chevre and fresh herbs, red bel

peppers, and red onion on ciabatta.

CRESPELLA CON RICOTTA - $8.95

Ricotta Pancal&es with fresh berries, l)erry
syrup, ancl a cloHoP of sweetenecl ricotta.

SIDES

THREE SLICES BACON - $2.95
HASHBROWNS - $2.95
Two EGGS - $2.95
SPICY ITALIAN SAUSAGE - $2.95
FRESH FRUIT - $4.95

LLUNCH

POLENTA SALSICCIA - $9.95

House-ma(le Polenta Witl’l sausage, roastecl

PePPeI‘S, OIliOI’IS, marinara ancl Provolone.

POLLO ALLA GRATELLA - $12.95
Grilled breast of chicken marinated in garlie
and balsamic, served with artichoke hearts,

sun—driecl tomatoes ancl gorgonzola Cheese.

SPAGHETTINT AL POMODORI - $10.95

ImPorte(], sPaghettini served in a sauce
of fresh roma tomatoes, basil, garlic and
olive oil, toPPecl with freshly gratecl Asiago.
SCAMPI ALLA DIAVOLA - $14.95
Gulf shrimP sautéed in garlie tsossed with
fettucine in a sPicy tomato and onion sauce.

PENNE DI CAPRINO - $11.95

Goat Cheese, sun-dried tomatoes, roasted garlic,

artichoke hearts & herbs tossed with penne.

LASAGNE - $11.95
Lagrers of pasta, sPicy sausage, seasoned

eef, ricotta, asiago, and marinara.

and her[)s, toPPed with Asiago.

SALSICCIA PANINT - $10.95
Grilled spicy Ttalian sausage, roasted peppers,

caramelized onions, and Provolone.
MOZZARELLA PANINT - $9.95

Fresh mozzarella cl’xeese, fresh l)asil,

roasted re(l l)eﬂ YePPers, roma tomatoes,
and balsamic vinegar.

POLLO PANINT - $10.95
Marinated griﬂed breast of chicken, pesto, roma

tomatoes, recl onions, and Provolone.




