
CAPONATA
EGGPLANT, OLIVES, AEOLIAN CAPERS, AGRODOLCE REDUCTION

POLIPO
BABY OCTOPUS, CHERRY TOMATO, CAPERS

TONNO
SICILIAN TUNA, CAPERS, OLIVES, SUNDRIED TOMATO, CANNELLINI BEANS

AVOCADO
HAAS AVOCADO, FLAKED SICILIAN SEA SALT, CHILI FLAKES, OLIVE OIL

LOX
SMOKED SCOTTISH SALMONE, MARSCAPONE, SCALLIONS, CAPERS

SFOGLIATELLE
LIGHT CRUNCHY PASTRY FILLED W/ RICOTTA SEMOLINA

BABA
LIGHT SICILIAN SPONGE CAKE 

SOAKED IN DELICATE RUM SYRUP

SICILIAN CORNETTO
SICILIAN STYLE, BUTTERY CROISSIANT 

WITH YOUR CHOICE OF
ALMOND PASTE FILLING

PASTRY CREAM
APRICOT MARMALADE

15
ARUGULA, BLOOD ORANGE, FENNEL, RADICCHIO, ENDIVES, GOAT CHEESE

PINE NUTS, BLOOD ORANGE VINNEGRETTE
ADD SHRIMP $5

ADD CHICKEN $5
ADD GRILLED SALMON $8

SALUMI E FROMAGGI 23
SELECTION OF SICILIAN SALUMI AND CHEESES

ARRANCINE 11
STUFFED RICE BALL, LIGHTLY FRIED
ITALIAN HAM, BESCHEMEL, CHEESE

SALCICCIA NOSTRANA 17
FENNEL PORK SAUSAGE, TOMATO, 

BELL PEPPER, & POTATO STEW

COFFEE
ESPRESSO
MACCHIATO
AMERICANO
CAPPUCCINO / LATTE
DRIP COFFEE
HOT TEA

CARBONARA 22
FARM EGG, PANCHETTA, PECORINO, BUCATINI, TOUCH OF CREAM

TRAPANESE 21
ALMOND, TOMATO, SUNDRIED TOMATO, SICILIAN BASIL PESTO

W/ STEAMED SPOTTED PRAWN $9

SPECIALTIES

INSALATA

PASTICCERIA

PASTA

BRUSCHETTA

CONTORNI
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Agrodolce is proud
to support local and 

organic farms

PROUDLY SERVING 
LAVAZZA COFFEE

ONE 10   THREE 25   FIVE 40

GLUTEN FREE AVAILABLE UPON REQUEST $4

SCOTTISH LOX 11

SOFT POLENTA 7

GRILLED SAUSAGE 7

SMOKED ITALIAN BACON 7

FRIED EGG IN TOMATO SAUCE 6

OVEN ROASTED POTATOES 5

FRUIT PLATE 12

CREAM BOMBOLONI
FRIED DOUGH FILLED WITH PASTRY CREAM

OR HAZELNUT CREAM

ONE 4   THREE 11

ALL OUR PASTRIES ARE BAKED IN HOUSE

CACCITA 19
CACIO RAGUSANO, BLACK PEPPER, SPAGETTI

FARFALLETTE 21
KING SALMON, DILL, CREAM, PECORINO

MELENZANE IMPANANTE 17
LIGHTLY FRIED AND BREADED 

EGGPLANT WITH CHEESE

CARCIOFI 15
SALINAS ARTICHOKE HALVES, STUFFED WITH 

SICILIAN ANCHOVIES, GARLIC PARSLY, 
BREADCRUMBS, OVEN ROASTED

JUICE

BLOOD ORANGE
PEACH NECTAR
CRANBERRY
PINEAPPPLE

SEAFOOD
GRANCHIO INSALATA 30/54
GIUSEPPE’S FAMOUS TOSSED CRAB
LEMON, GARLIC, OLIVE OIL

FRUTTI DI MARE 15
SEAFOOD MEDLEY W/
CLAMS, MUSSELS, SHRIMP, CALAMARI

PORCHETTA SLIDERS 15
ACME PAN EPI, ROASTED PORK SHOULDER

ROASTED RED ONION, ARUGULA, SICILIAN SEA SALT 


