318 Aragon Avenue, Coral Gables, FL 33134

Lunch Menu

APPETIZERS

* 4 % 4% % 4 4+

yeffbwfm Tuna Tartar- « ocado-pear,

diced red and yvellow bell peppers and cucumber slices.............. 1104
Beef Cﬂ.TFﬂCCI—U = with parmesan

slivers and olive oil mustard dressing.......oceiciciicninnienn. LS50
Mozzarella Caprese -with omatves,

fresh basil and dnzzled extra virgm olive il LD
Ttalian Prosciutto- wi fresh

burrata cheese and paper thin fried zucchini........ccveveeennenecn e, LHILGO
Cafamari Croccanti- crispy fried

calamari and zucchini served with Marinart SAUCE.......co v 900
C‘J’RECHEL’S - blended with mayonnaise,

mustard and lemon juice serve with lobster savee. .o 1100

Goat Cheese Roasted Tomato-
with herbs and sun-dred tomatoes on gnlled red
bell pepper puree..

900

Pan Seared baby Scallops -

with artichoke heart, sliced yellow womato

prepared in 8 tarragon-white wine-butter sawee. ... LD
Shrimp and Pancetla-
on a creamy Polenta with diced tomatoes ... Q.00
* % % + »
Caesar Salad - wssed with
pamesan slivers and herbed croutons... LT
Tre Gusti Salad - arugula,
red radicchio, endive and TOMBI0ES ..o 7200
* 4 % % 9
Tortellini “Tatiana” - Homemade, filled
with Asiago cheese and pear, light champagne pink savce.............1 7.00
_fmra’eire - Homemade with wild mushrooms
1nh1 veal sauee and white-truffle-oil . 1TA0
Whole Wheat Linguine - tossed with
Italian sausage, sun-dried tomatoes and broceoli rabe . 17.00
G?‘IOCC.&!: = Homemade with blended creamy pesto sauce....... 16,00
Fettucine Bolognese-
Old School bolognese MEal SEUCE .. v s 143,000
_Tarfaire = Bow-tie with fresh salmon,
asparagus, cream and vodka-tomalto Sauee. oo 16,00
Agnﬂf-:;-c ti “Katering” - Homemade
filled with spinach and ricotta cheese, light pink sauce.............. 17.00

Linguini “Frutti di Mare™-
prepared in a tasty tomato sawce, with an
array of fresh fish and seafood. .

Black Ravioll- Homemade, filled

with Maine lobster, light Cognac lobster sauce. .. 23,00

2300

Pentnette - with black and green olive purée ..o, 17.00

RISOTTI

* % * + »
With Asparagus - and Proseeco wine..................20.00

With Saffron - shrimp
and a touch of Mascarpone cheese.. i 2200

With Porcini Mushrooms-

drizzled with white truffle il 20000

SEAFOOD

* + * 4

* Eeafood i served with potatoes and vegetafiles af He diy **°

:RecfSMpper = oven roasted with
Italian herbs, white wine, halved green alives,
lemon juice and fresh OrEBAND...... i s

26,00

Tuna Arvcobaleno - prilled and

refished with diced tomatoes, fresh basil, touch
of onions and olive il e,

2B

Grilled Langostines - marinated in

fresh herb olive il and lemon juice... 32.00

Medierranea Branzino-
pan roasted. proseceo wine and ornge juice
salfron butter sauce, topped with julienne of leeks..o 28.00

Itafian Seafood Soup-

a hearty fish and shellfish with herls and

sicilian sun-dried tomato paste ... 2100
ENTREES
* % % % %
* Enrres’s arve served with poratoes and vegetafies of rhe day ***

Chicken Breast -
fresh herbs tepped with bruschena
tomatoes served with Tuscan beans
in olive oil and sautesd spinach. ... 2200
Grilled Lamb Chops -
Old Port wine reduction and blueberry sauce. o 3200
(jrrffetf'\feaftﬁo_p = with fresh 88g€ .ocriminceisnnien 32,00
Veal Scaloppine - with chanterelles

mushrooms and fontina cheese fondue Lo 2400
Veal Chop Tricolore -
pounded, grilled and crowned with
marinated tomatoes, radicchio and aregula 3200
Veal "Mifanesa” -
large pounded breaded veal pailloed ..o 2R.00
New York Sirloin Steak -
14 o “USDA Chotoe" ..o L3400
Center Cut j—"z[’er :Mzgnon -
12 o “Select™ dry aged... 3400

Consumer Advisory: Consurming row or undercosked meats, pouliry, sealood, thellfish
or eggs may increase your risk of foodborne iiness, especially if you have a medical conditan

www.CaffeAbbracci.com

*Prices and items are subject to change without notice. ver. 07/06/11




