OSTERIA
FIORELLA

SUMMERLIN

PASTRIES & SWEETS

Giant Cinnamon Roll | 18
Osteria’s world famous big ol’ cinnamon jawn, sells out fast!

Seasonal Coffee Cake| 12

FOR THE TABLE

Rigatoni | fiorella sausage ragu, parmesan | 29

Spaghetti alla Chitarra| lemon & poppy seeds topped with proscuitto | 29
Smoked Salmon Pizza | whipped creme fraiche, capers, dill | 24
Proscuitto di Parma Pizza| fontina, mozzarella, arugula | 24

Classic Margherita Pizza | bianco di'napoli tomatoes, fresh mozzarella, basil | 18

Crab Toast | colatura mayo, lump crab, brown butter, dill, tarragon, focaccia | 28

BRUNCH

The Bambino
(12 & under)
2 eggs
fries or fruit

sausage or bacon

16

Shrimp Chopped Salad | green goddess, bacon, hard boiled egg, red onion, avocado* | 28

Chicken Caesar | grilled chicken, focaccia croutons, anchovies, grated parmesan*

Steak & Eggs | 2 eggs, chimichurri, spring greens* | 41

| 26

Brioche Egg Sandwich | applewood bacon, chili aioli, egg, american cheese* | 18

Dutch Baby | souffle pancake, lemon ricotta, strawberry compote | 22

Osteria Burger | lettuce, tomato, onion, fancy sauce, american cheese, fries* | 29

SIDES

Fiorella Sausage | 8
Crispy Potatoes | 12
Applewood Smoked Bacon | 8
Grilled Shrimp (3)| 12
Grilled Chicken | 12
1/2 Avocado| 8

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, lamb, milk, poultry, or shell stock reduces the risk of food borne illness. Young children, the

elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




BRUNCH BEVERAGES

The Garibaldi | 17

fluffy orange juice, campari

Fiorella House Bloody Mary| 17
gin or vodka

Bottomless Cocktails | 28
Sangria, Mimosa
Aperol Spritz
(90 Min Limit)

33136
26507

5620
92876
20951

6937
78613

33232

7929
33315
91929

92309

27679

5076
33206
28053

WINE BY THE GLASS

red

pinot noir | valravn, sonoma

pinot noir | bonaccorsi, sta. rita hills 2016
chianti classico | bastioni del collazzi, tuscany
barbera | indigenous, piedmont

super tuscan| banfi aska, bolgheri

cabernet blend | taken, napa

cabernet | caymus, napa 1liter

white

pinot grigio | torre rosazza, friuli
chardonnay | chalk hill, sonoma coast
sauvignon blanc | villadoro, veneto

vermentino | lunae, colli di luni, liguria

rosé

rosé | la spinetfta, tuscany

bubbles

champagne brut | collet, ay
prosecco | indegenous, veneto
prosecco | rosé, V8+

moscato | elvio tintero, piedmonte

BEER

draft

805 | firestone walker, paso robles, ca
Hazy IPA | hazy little thing, sierra nevada, ca

Hefeweizen | blood orange cali squeeze, ca

bottles & cans

Lager| montucky cold snacks, mt

Lager| stella artois, belgium

Mexican Lager | modelo especial, mexico
ltalian Lager | birra moretti, italy

Sour | blueberry boyfriend, prairie brewing, ok
ltalian Saison | wayan, baladin, italy
Abbey-Style Ale | super floreale, baladin, italy

6oz|9oz| BIL
2013078
281421110
17| 26 | 66
19| 28 | 74
281421110
22133 86
451671215
16| 24 | 62
171 25 | 66
19| 28| 74
22|33 86
171 25 | 66
28| 110
14| 54
15| 58
14| 54

9

7

8

8

8

8

10

10

COCKTAILS & SPRITZ

Spritz on Draft | 17

aperol & prosecco

Bergamotto Spritz | 17

grapefruit vodka, italicus, fever-tree pink grapefruit

Osteria Old Fashion | 20
buffalo trace, alpeggio hay amaro

maple, pecan bitters

Clara & the Nutcracker| 18
plantation pineapple verjus, meletti amaro

coconut cream, pineapple, orange

Eterea Rossa* | 18
grey goose watermelon basil, rose & hibiscus syrup

egg white, lemon

Paper Tiger | 18
campo azul, blanco. aperol, amaro nonino

lemon, orange bitters

Martini Cioccolato* | 18
meletti chocolate liqueur, house blend vermouth

chocolate ganache, anglaise, orange seafoam

refreshers (non-alc) | 12

Kokomo*
orange, pineapple, coconut cream
fever-tree blood orange ginger beer

Rossa Menta
rose & hibiscus syrup, mint, lime soda

No-Groni
tonic syrup, giffard orange bitter aperitivo

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, lamb, milk, poultry, or shell stock reduces the risk of food borne illness. Young children, the elderly, and individuals

with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




