
S M A L L  P L A T E S

HOUSEMADE SWEET POTATO FRIES   9
Spicy Arugula Aioli

ANGUS BEEF SLIDERS   1 2
Cheddar, Smoked Bacon

AHI TOWER   1 3
Tomato, Avocado, Cabbage, Cucumber, Siracha Aoili, Crispy 
Wonton

TOMATO BASIL BRUSCHETTA   1 0
Parmesan, Roasted Garlic

ARANCINI   9
Rissoto, Mushroom, Cream, Parmesan, Panko Crust, Tomato 
Cream

CHARRED BRUSSELS SPROUTS   1 0
Parmesan, Basil-Garlic Butter, Bacon, Pine Nuts

WARM BRIE CROSTINI   1 1
Black Mission Fig, Clover Honey, Balsamic Glaze

OVEN ROASTED POLENTA   1 0
Mozzarella, Basil, Marinara

GRILLED GARLIC & LEMON PRAWNS   1 2
Italian Flat Leaf Parsley, Extra Virgin Olive Oil

SEARED STEAK BITES   1 5
Peppercorn, Bleu Cheese Sauce

S O U P  &  S A L A D

MINESTRONE   Cup 4   |   Bowl  7
Italian Vegetables, Shell Pasta, Tomato Broth

GRILLED SALMON SALAD   1 8
Baby Greens, Orange-Tomato Salsa, Citrus Dressing

FLAT IRON STEAK   1 6 
Organic Baby Greens, Red Onion, Tomato, Bleu Cheese,  
Balsamic Vinaigrette

GINGER SOY CHICKEN SALAD   1 5
Romaine, Cabbage, Carrot, Cucumber, Almond, Red Pepper, 
Crispy Wonton, Asian Dressing

AVOCADO CHICKEN CAESAR   1 5
Fresh Tomato, Focaccia Crouton, Caesar Dressing

HEIRLOOM TOMATO CAPRESE   1 4
Arugula, Basil, Extra Virgin Oil, Balsamic Glaze

CHOPPED ITALIAN   1 5
Toscana Salami, Arugula, Romaine, Chicken, Pancetta, 
Avocado, Cherry Tomato, Garbanzo Beans, Green Onion,  
Bleu Cheese

WALDORF   1 4
Granny Smith Apple, Grapes, Walnuts, Pine Nuts, Cranberries, 
Bleu Cheese

QUINOA KALE   1 3
Fresh Beet, Watermelon, Orange, Spicy Candied Almonds, 
Champagne-Basil Vinaigrette

PANE HOUSE   6
Romaine, Tomato, Balsamic Vinaigrette

PANE CAESAR   6
Parmesan, Focaccia Crouton, Caesar

W i n t e r  2 0 1 8



P O U L T R Y  &  B E E F

FILET MIGNON   3 0
Crispy Shallot, Pomegranate-Balsamic Glaze,  
Mashed Potatoes, Charred Vegetables

FLAT IRON STEAK   2 4
Chimichurri, Fried Spring Onion, Shallot, Mashed Potatoes,  
Charred Vegetables

CHICKEN PICCATA   2 2
Capers, Garlic, White Wine Sauce, Polenta, Charred 
Vegetables

SHORT RIB SANGIOVESE   2 4
Roasted Root Vegetables, Tomato, Onion, Shallot,  
Red Wine Jus, Mashed Potatoes

PANE BURGER   1 6
Double patty, Bacon, Cheddar, Lettuce, Tomato, Red Pesto, 
House-made Bun

S E A F O O D

ITALIAN SAUSAGE & SHRIMP RISOTTO   1 8
Sautéed Shrimp, Garlic, Peppers, Onion

GRILLED MAHI MAHI   2 1
Tropical Salsa, Quinoa Risotto, Charred Vegetables

SALMON PICCATA   2 4
Quinoa Risotto, Charred Vegetables

P A S T A

SAUTÉED PRAWNS ANGEL HAIR   1 8
White Wine, Torn Basil, Parmesan

PENNE PESTO CHICKEN   1 6
Roasted Red Pepper, Tomato, Parmesan

CHICKEN AND MUSHROOM FETTUCCINI   1 6
Chicken, Garlic Cream, Parmesan

SPINACH AND SUNDRIED TOMATO PENNE  1 6
Fresh Mozzarella, Tomato cream, Parmesan

ITALIAN SAUSAGE & PENNE   1 6
Marinara, Red Pepper, Cream, Tomato, Parmesan

SEARED SHRIMP FETTUCCINE   1 8
Garlic, Parmesan, Cream Sauce

A R T I S A N  P I Z Z A S

BBQ CHICKEN   1 3
Red Onion, BBQ Sauce, Cilantro

MARGHERITA   1 3
Fresh Tomato, Fresh Mozzarella, Torn Basil

MUSHROOM & ARTICHOKE   1 3
Cremini Mushroom, Roasted Artichoke Hearts, Fresh 
Mozzarella, Fresh Herbs

ITALIAN SAUSAGE & PEPPERS   1 3
Fresh Tomato, Torn Basil, Fresh Mozzarella

PEPPERONI   1 3
Fresh Mozzarella, Tomato Sauce

Water will be served upon request.
Tax not included.

E X E C U T I V E  C H E F

M A R C E L  B U S T O S
Chef Bustos consistently works with local suppliers 

to source seasonal ingredients.

HOUSE FAVORITE






