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coffee bar - flatbreads - fresh pasta

Mon, Tue: (:30am-9pm

QIBARITAS BREAKFAST . . .
2 fried egge, burrata, [talian progciutto, baleamic glaze and houge crogtini house spicy saucage, 2 fried egge, cheese curd, glazed oniong and houge
&4 dregging on a house made roll ¢l
OMELETTE
MILANO FLATBREAD 3 egge, cheege curd, sun-dried tomatoeg, with house erogtini $10
cheese curd, 2 egge, eun-dried tomatoes, Add houge gpicy fennel saugage $3, smoked bacon $3, portobello
choice of houge gpicy fennel saugage, emoked bacon, marinated chicken, mughroomg $2, cherry tomatoes $2, fresh spinach $2, glazed onion
pepperoni, or mixed peppers 416 / GF +42 $2, mixed peppere $2.5
o w
amoked bacon, organic mixed greeng, Ecuadorian imported tuna, organic mixed greeng, marinated cherry
‘ marma’red cherry tomatoeg tomatoes
with house dresging, served on a housemade roll 41 with houge dresging, served on a housemade roll $13
U CLT
amoked galmon, organic mixed greens, marinated cherry tomatoeg marinated chicken, organic mixed greeng, marinated cherrg? tomatoes
with houge dregging, cerved on a housemade roll $13 with houge dregging, served on a hougemade roll $12
AL FRESCO
burrata, organic mixed greens, marinated cherry tomatoes, baleamic glaze, house basil pesto,
gerved on a hougemade roll $1<4
Para Dicar
*
AHI TUNA MEATBALLS
geared tuna, rolled in sesame geeds, served over a bed of quinoa rigotto hougemate meatballe with houge tomato bagil eauce
with sealliong, capers and freh gpinach, with toagted croatini $10
topped with a mustard eeed and soy sauce glaze $16 BURRATA
with organic arugula, cherry tomatoeg and balgamic glaze $12
CAMARONES PARMESAN italian prosciutto +$<4
cautéed fresh Ecuadorian shrimp with Fﬁrgrnegan cream gauce and
toagted crogtini QALMON CARDACCIO
amoked almon, organic arugula, capers, shaved parmegan, black pepper
ool C{;](EF’Q C{AL%MARI o and houge vinaigrette $13
autéed fregh calamari in houge infuged rogemary extra virgin olive oi
and tomato bagil sauce topped with capere and marinated olives $13 , MARINATED OLIVES
in extra virgin olive oil with mlxed7pepperg,
orange and lemon peel ¢
e o TOIAQT_ED[CROSJH\II(S ]
with olive oil, baleamic glaze and black pepper $5 ORGANIC. MIXED CREENQ
with houge vinaigrette $6
Del huerto Salad
IMOORTED TUNA —= QUBARITA
organic mixed greeng, marinated olives, cucumber, red onion, imported organic romaine lettuce, garbanzo beang, scalliong, cherry tomatoes, feta
Ecuadorian tuna, houge vinaigrette $15 cheege, houge vinaigrette $15
QUINOA SALMONA
organic mixed greeng, cherry tomatoes, goaf cheege, white quinoa, houge organic arugula, cherry tomatoes, smoked galmon, capers, parmesan
vinaigrette 415 cheege, houge vinaigrette $16
[ : CAESAR ' avocado rﬁigE mar(ijna{red fhickfz& Jé$4
: i imported Ecuadorian tuna
Frganie romane e ﬁoirerg errgsifr?gegé‘:;liugg eroufens, parmesar, freh Eouadofian chrimp +46 [talian progciutto +$4
amoked galmon +$7
Soups
SICILIANA HOT LENTIL
braiged carrots, yellow potatoes, bok choy, celery, white beang and plum lentile, carrot, celery, spinach, parsley with toasted crogtini 47

tomatoes, topped with arugula and olive oil, served with house crogtini $7 chicken +$3 bacon +4$2


http://www.sibaritascafe.com
mailto:sibaritascafe@gmail.com

Flatbreads
Gluten Free +42 Dairy Free Cheege +$2

*
MIXTO

LA MEGUITA organic gpinach, mixed peppers, portobello mushrooms, sun-dried
cheege curd, erigpy bacon, marinated chicken, red onion, avocado, houge tomatoes, houge tomato bagil sauce $16
dregging $17 EL CLASICO
CADRESE cheege curd, pepperoni, houge tomato bagil sauce $1<4
organic arugula, cherry tomatoeg, burrata, bagil pesto, baleamic glaze
(containg nute) $16 i - BURRO BLANCO T
cheege curd, organic arugula, ltalian prosciutto, extra virgin olive oil,
AHUMADO burrata, balsamic glaze $2
cheege curd, organic arugula, smoked galmon, avocado, houge
vinaigrette $18 : FIORENTINO :
cheege curd, house gpicy fennel gausage, portobello mughroomg, organic
EL BURRO arugula, truffle oil $19
cheege curd, organic arugula, [talian prosciutto, extra virgin olive oil $16 IMOERIAL

cheege curd, eautéed fresh Ecuadorian ghrimg bacon, sun-dried
tomatoeg, houge dregeing $21

Frech Hougemade Lagagnag
o——

BEEF LASAGNA
houge bolognege and béchamel sauce, fresh pasta, tomato bagil sauce, cheege curd, parmegan and pecorino $20

SALCHI MUSHROOM LASAGNA (SPICY)

gpicy fennel sausage and béchamel sauce, roagted portobello mughrooms, fresh pagta, tomato bagil sauce, pecorino $20

EGBPLANT LASAGNA (GF)
organic eggplant, tomato bagil cauce, fresh bagil, cheese curd, parmegan, and pecorino $20

Add ide organic mixed greeng with house vinaigrette +$5

Create your own fregh hougemade pasta dich
(all pastag topped with parmesan cheege, unlese requested otherwige)

(. Chooge your pagta 2. Choo(ge your hougemad)e Sauce
QPAGHETT! (DF) 416 all sauces gluten free
FETTUCCINE (OF) $16 TOMATO BESLL (DF)
VEGGIE RAVIOLI (DF) $19 QpICY PUTTANESCA
(sautéed organic spinach, zuechini, onion and agparague) (anchovies, marinated oliveg, tomato bagil sauce, red pepper flakes)
THREE CHEESE MUSHROOM RAVIOU $19 PESTO (containg nute)
(pecorino, ricotta, goat cheege and portobello mughrooms) BOLOGNESE (DF)
GLUTEN FREE BUCATINI (DF) $7 CACIO E PEPE

(pecorino, parmegan, grase-fed butter, fresh black pepper)

Additional Toppings (optional)
houge meatballe $6, fresh Ecuadorian shrimp $6, marinated chicken $<, house gpicy fennel sausage $44, smoked-bacon $3, portobello mughrooms $3,
cherry tomatoes $3, fresh spinach $3, sun-dried tomatoeg $3, freh broccoli $3, [talian burrata $6

Chef’e Specialities
o——
Pappardelle Formaggi Veal Oggobuco
sautéed Ecuadorian ghrimp, tosced with our four cheege [talian 6 hour glow cooked, braiged veal 0geobuco with gautéed
cream gauce (parmegan, pecorino, goat cheege, ricotta) carrotg, celery, and shallote, served with creamy polenta and
and our fresh house made pappardelle pasta $26 balgamic spinach $MP
l“k Qambergh‘i o Meuniere Salmon
fresh homemade black squid ink linguine, togged in gpicy tomato ceared frech ealmon topped with meunire cauce (browned
basil sauce, topped with sautéed calamari and shrimp and houge butter, lemon, pargley and capere), cerved over parmesan
infuged rogemary extra virgin olive oil $29 ’ ’ ricotto $28

gide creamy polenta $9 side mushroom rigotto 412 side sautéed balsamic spinach $7 side organic mixed greeng $6

gide roasted broceoli $7 side toasted houge crogtini $5
Pleage inform your server if you have any food allergies Updated 04/27/2023



