Breakfast from the Bakery

Bakers Choice of Breakfast Pastries:

Seasonal muffins, Croissants, Cornetti (Nutella Filled % :? Eg s 0
Croissant), Zeppole Napolentane (Italian Donut),
French Donuts and seasonal pastries gﬁg & Mg%
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“A Taste of Italy in Milford”
Breakfast Plates: aste ot taly ord

Egg and Cheese on an English Muffin $ 3.25
Two eggs and Style with bacon or $ 4.50 Te’: 203-30’-4290
sausage served with home fries Fax'. 203-30’-429’

2 Schooner Lane, Milford, CT 06460
Omlette or Scramble $4.95 www.alfrescocafeandbakery.com
add any two ingredients: alfrescocafe@aol.com

Cheese, peppers artichokes, spinach, mushrooms,

turkey, ham, bacon, sausage, tomato

Bagel with butter $ 1.50
Spring & Summer Hours

Bagel with cream cheese $ 2.25 Open 7 Days a Week
Monday - Friday 7am - 7pm
Saturday & Sunday 8am - 5pm

White or Rye Toast, or Roll $ .95
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From the Bar:
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Coffee any flavor
sm$ 145/ med $ 1.75/1g $ 1.95

Tea
sm$ 145/ med$ 1.75/1g$ 1.95

Cappuccino

sm$ 1.75/med $ 1.95/1g $ 2.75 Ask for our Catering Menu for Half or
Hot Chocolate Full Trays of Authentic Italian Cuisine
sm$ .45/ med $ 1.75/1g $ 1.95 for your Home or Office
Single Espresso $ 1.65
Double Espresso $1.95
Affogato $ 3.00 Espresso & Cappuccino Bar

(espresso with a scoop of vanilla ice cream) featuring a wide variety Of desserts
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Parking available

Visit our Bakery
Offering a wide variety of desserts
made by our Pastry Chef Michela 1R I P IV ORI P I I G )

We accept Visa - Mastercard - American Express



Gourmet Pasta Salads

Lasagna $ 6.00 Garden Salad $ 3.75

Meat sauce, ricotta, mozzarella mixed greens and tomatoes

Manicotti $ 6.00 Caesar Salad $ 4.00

with Ricotta and Spinach romaine, croutons and parmesan
with sliced chicken Extra $ 2.00

Spaghetti & Meatballs $ 6.50

fresh tomato sauce Chef Salad $ 4.50
mixed greens, eggs, prosciutto and cheese

Tortellini Bolognese (meat sauce) $ 8.00
Al Fresco $ 5.50

Penne Sorrentina $ 8.00 mesculin, gorgonzola, cranberries and walnuts

Eggplant, mozzarella and tomato sauce
Schooner $5.50

Cheese Ravioli $ 8.50 iceburg lettuce, salami, bacon, sun dried tomatoes,

Served with a Pink sauce onions, chicken and cucumber

Fettuccine Alfredo in a cream sauce $ 8.50 Choice of dressing:

Vinigrette, House Dressing, Caesar, Lemon or Gorgonzola

Rigatoni Vodka $ 9.50

light cream, tomato and bacon

Mallureddus $ 9.00 Panini

Served with sausage, saffron and tomato Side of Frech Fries $1.25

(Please ask for extra Mayo, Mustard or Tobasco Sauce)

Pasta with Lobster in Marinara Sauce M.P.

(one day notice so we can provide fresh Lobster) Napoli $ 5.50
mortadella, prociutto, sweet soppressata, provolone and mesculin
with basil olive oil

Secondi
Parma $ 5.50

Chicken Parmiggiana $ 6.95 chicken cutlet, fontina, and roma tomatoes

Lightly breaded with fontina Cheese w/ side of Pasta
Toscana $7.95

Chicken Sorrentina $ 6.95 thinly sliced beef steak, provolone and caramelized onions

with eggplant and mozzarella w/ side of Pasta
New York Burger $7.50

Chicken Scarpariello $ 6.95 Hamburger blue cheese, bacon, lettuce and tomato

with sweet sausage and balsamic vinaigrette w/ side of rice
Vesuvio $ 6.50

Eggplant Parmiggiana $5.95 hot sausage, sharp melted provolone, hot cherry peppers, romaine,

Layers of eggplant, mozzarella and tomato sauce mesculin with homemade garlic oil

Sausage & Meatballs $ 6.95 Capri $ 6.50

With tomato sauce w/ side of Pasta mozzarella, roma tomatoes and mesculin and extra virgin olive oil

Tilapia Livornese $7.95 Al Fresco Crab Cake $7.50

Tomato, Gaeta olives and capers w/ side of Rice mixed greens, avocado and mayo on a roll

Stuffed Peppers with Vegetables $ 5.95 Milano $ 4.50

chicken cutlet with tomato sauce
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Ask about our daily specials including Soups of the Day ASK ABOUT OUR CATERING MENU FOR HALF
OR FULL TRAYS OF GOURMET FOOD FOR
YOUR HOME OR OFFICE OR VISIT US AT:

WWW.ALFRESCOCAFEANDBAKERY.COM
*Thoroughly cooking meats, poultry, seafood, shellfish or

eggs reduces the risk of food borne illness
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