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S M A L L  P L A T E S

 9

T O M A T O  B A S I L  B R U S C H E T T A
Parmesan, Roasted Garlic

H O U S E - M A D E  S W E E T  P O T A T O  F R I E S
Spicy Arugula Aioli

 1 2

T U S C A N  A V O C A D O  T O A S T
Avocado, Bruschetta Mix, Balsamic Glaze

B A C O N - W R A P P E D  S H R I M P
Honey Sriracha Aioli

1 4

1 7

W A R M  B R I E  C R O S T I N I
Black Mission Fig, Clover Honey, Strawberry, Balsamic Glaze

1 4

M A N G O  A H I  T O W E R
Tomato, Avocado, Cabbage, Cucumber, Aioli, Crispy Wonton

 1 8

S U R F  A N D  T U R F  B I T E S
Grilled Shrimp, Steak Bites, Grilled Veggies

 1 7
 

P R O S C I U T T O  B U R R A T A  C R O S T I N I
Ciabatta Crostini, Proscuitto, Burrata Cheese

 1 6
 

S O U P  &  S A L A D

M I N E S T R O N E  C U P  6  |  B O W L  9
Italian Vegetables, Shell Pasta, Tomato Broth

G R I L L E D  S A L M O N  S A L A D  2 2
Mixed Greens, Orange-Tomato Salsa, Citrus Dressing

F L A T  I R O N  S T E A K  S A L A D 2 2  
Mixed Greens, Red Onion, Tomato, Bleu Cheese,  
Balsamic Vinaigrette

A V O C A D O  C H I C K E N  C A E S A R  1 7
Fresh Tomato, Focaccia Crouton, Caesar Dressing

C H O P P E D  I T A L I A N  1 7
Toscana Salami, Arugula, Romaine, Chicken, Pancetta, Avocado, 
Cherry Tomato, Garbanzo Beans, Green Onion, Bleu Cheese

B E R R Y  C H I C K E N  S A L A D  1 7
Mixed Greens, Seasonal Berries, Candied Pecans, 
Pine Nuts, Citrus Dressing

P A N E  H O U S E  S A L A D  8
Mixed Greens, Tomato, Balsamic Vinaigrette

P A N E  C A E S A R  8
Parmesan, Focaccia Crouton, Caesar Dressing

S T E A K  &  A V O C A D O  C O B B  2 2
Flat Iron Steak, Applewood Bacon, Egg, Chickpeas, 
Avocado, Sun-Dried Tomatoes, Bleu Cheese Crumbles, 
Balsamic Dressing

M A N D A R I N  S H R I M P  S A L A D 2 2
Shrimp, Mixed Salad, Carrots, Red Bell Peppers, Mandarin Wedges, 
Asian Dressing, Black Sesame Seed, Wonton Strips

M I G U E L  R E Y E S  M U N O Z
HEAD CHEF

consistently works with local suppliers to source seasonal ingredients. 

HOUSE FAVORITE ITEMS SUBJECT TO CHANGE TAXES NOT INCLUDED



P O U L T R Y ,  B E E F  &  S E A F O O D

P A S T A

F L AT  I R O N  S T E A K  2 6
Chimichurri, Fried Spring Onion, Shallot, Mashed Potatoes, 
Charred Vegetables

C H I C K E N  P I C C ATA  2 6
Capers, Garlic, White Wine Sauce, Artichoke Lemon Risotto, 
Charred Vegetables

S H O R T  R I B  S A N G I O V E S E  2 6
Roasted Root Vegetables, Tomato, Onion, Shallot, 
Red Wine Jus, Mashed Potato

PA N E  B U R G E R  1 7
Bacon, Cheddar, Lettuce, Tomato, Red Pesto, Ciabatta

I TA L IA N  S AU S A G E  &  S H R I M P  R I S O T T O  2 3
Garlic, Peppers, Onion

C H I C K E N  P A R M E S A N   2 5
Mozzarella, Bruschetta, Marinara, Mashed Potatoes, 
Grilled Vegetables

S A L M O N  P I C C A T A 3 0
Capers, Grilled Vegetables, Risotto  

F I L E T  M I G N O N  3 8
Pomegranate Balsamic Glaze, Mashed Potatoes,                        
Charred Vegetables

S AU T É E D  P R AW N S  &  A N G E L  HA I R 1 9
White Wine, Torn Basil, Parmesan

P E N N E  P E S T O  C H I C K E N  1 8
Roasted Red Pepper, Tomato, Parmesan

F I V E  C H E E S E  P E N N E  1 7
Mozzarella, Gruyere, Provolone, Romano, 
Parmesan, Bruschetta Mix

I TA L IA N  S AU S A G E  &  R I G A T O N I 1 8
Italian Sausage, Mushroom, Red Bell Pepper, House made 
Marinara Sauce, Parmesan Cheese

S PA G H E T T I  &  M E AT BA L L  1 6
Marinara, Basil, Parmesan

F E T T U C C I N I  A L F R E D O  1 7
Add Chicken +2  |  Add Shrimp +3

B O L O G N E S E  P A S T A  B U C A T I N I   2 0
Italian Sausage, Beef, Garlic, Red Onion, Marinara Sauce, 
Tru�e Oil, Parmesan Cheese

M U S H R O O M  P A N C E T T A  R I G A T O N I 2 0
Mushroom, Pancetta, Gorgonzola Cheese, Alfredo Sauce, 
Parmesan 

S P I N A C H  B A C O N  B U C A T I N I 1 9
Bacon, Garlic, Spinach, Parmesan Sauce  

P I A Z Z A  D E L  P A N E
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HOUSE FAVORITE ITEMS SUBJECT TO CHANGE TAXES NOT INCLUDED



B B Q  C H I C K E N  1 6
Red Onion, BBQ Sauce, Tomato, Cilantro

M A R G H E R I T A  1 5
Fresh Tomato, Fresh Mozzarella, Torn Basil

M U S H R O O M  &  A R T I C H O K E  1 5 
Cremini Mushroom, Roasted Artichoke Hearts, 
Mozzarella, Fresh Herbs

I T A L I A N  S A U S A G E  &  P E P P E R S  1 5
Fresh Tomato, Torn Basil, Mozzarella

P E P P E R O N I  1 4
Mozzarella, Tomato Sauce

P A N E  I T A L I A N O  1 6
Pepperoni, Salami, Meatball, Italian Sausage, Mozzarella

P R O S C I U T T O  A R U G U L A  B U R R A T A   1 7
Prosciutto, Burrata Cheese, Arugula, Red Bell Peppers, 
Cherry Tomatoes, Extra Virgin Olive Oil, Balsamic Reduction

C R È M E  B R Û L É E  8
Vanilla Bean, Custard, Whipped Cream

A F F O G A T O

A W A R D - W I N N I N G  G E L A T O

 8
Vanilla Gelato, Cold Brew Espresso, Chocolate

A P P L E  R A I S I N  B R E A D  P U D D I N G  8
Bourbon, Whipped Cream, Caramel Sauce

B A K E D  H O T  C H O C O L A T E  8 
Warm Chocolate Center, Whipped Cream

 S M  5  |  L G  6
Pistachio / Stracciatella / Fruits of the Forest 
Chocolate / Caramel / Other Seasonal Flavors

H O U S E - M A D E  D E S S E R T S

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

P I A Z Z A  D E L  P A N E
P I A Z Z A D E L P A N E . C O M

BRUNCH
BUFFET

J O I N  U S  O N  S U N D A Y S

S E R V E D  9 A M - 2 P M

HOUSE FAVORITE ITEMS SUBJECT TO CHANGE TAXES NOT INCLUDED



PA N E  L U N C H  S P E C IA L   1 5

CHOICE OF 

Side House Salad or Caesar Salad
 

Cup of Minestrone or Soup of the Day

L U N C H  S A N D W I C H E S
S E R V E D  1 1 A M - 3 P M

Your Choice of Salad or Fries

R OA S T  B E E F  D I P  1 6
Port Wine Jus, Mozzarella, Ciabatta

C A P R E S E  C H I C K E N  PA N I N I  1 6
Fresh Mozzarella, Tomato, Spinach, Arugula Aioli, 
House-Made Focaccia

PA N E  BA C O N  C H E E S E B U R G E R  1 7
Bacon, Cheddar, Lettuce, Tomato, Red Pesto, Ciabatta

T U R K E Y  AVO C A D O  1 5
Caramelized Onions, Romaine, Tomato, Provolone, 
Artichoke Pesto, Dijon, Country White Bread

C R A N B E R RY  C H I C K E N  1 4
Diced Chicken, Celery, Cranberries, Pine Nuts, 
House-Made Mayonnaise, Seeded Cranberry Bread

T RU F F L E D  G R I L L E D  C H E E S E  1 4
Basil-Garlic Butter, Gruyère, Cheddar, Swiss, 
Tru�e Oil, Country White Bread

S H O R T  R I B  G R I L L E D  C H E E S E  1 7
Basil-Garlic Butter, Gruyère, Mozzarella, Arugula Aioli, 
Country White Bread 

M U S H R O O M  A R T I C H O K E  1 5
Spinach, Pesto, Mozzarella, Country White Bread  

CHICKEN PANCETTA PANINI
 

1 7
Bree, Dijon, Pesto, Country White Bread

 

½ Turkey Avocado or ½ Cranberry Chicken Sandwich


