) LIBERATORE'S

TAPAS - WINE BAR - LIBATIONS

Drunc/t

Antipasti

SIMPLE GREEN SALAD 7 (gf)

loosely chopped cilantro, arugula, scallion,
toasted pine nuts, and sesame seeds tossed in
lemon sesame dressing « *14

SMOMKED FISH DIP

smoked salmon dip, guindilla peppers,
cornichons, & crostini « *15

Eggs & Classics

EGGS IN PURGATORY

san marzano tomatoes, peppers, Calabrian
chilis, onions, ndjua — two eggs baked in cast
iron, served with grilled sourdough « $22

PROSCIUTTO BENEDICT

poached eggs over english muffins, prosciutto di
parma, arugula, and lemon hollandaise * *18

LOX PLATTER
lox, crispy potato latkes, soft boiled egg, capers,
dill & lemon yogurt, calabrian chili oil « *17

TRUFFLE MUSHROOM FRITTATA (v)(gf)
mushrooms, parmigiana, & black truffle crema,
served with bitter greens, basil oil ¢ *16

FLANI4 STEAK4 & EGGS
grilled flank steak, 2 eggs how you like ’em,
chimichurri, truffle parmigiana fries « *25

CRISPY RICE BOWL (v)(gf)

crispy wild rice, sautéed mushroom, onion,
spinach, soft boiled egg, herb salad, ponzu
emulsion, chili crisp « *18

(v) vegetarian (gf) gluten friendly @ spicy

Sweet Tooth

YOGURT POT (gf)
strawberry compote & granola « *14

SOURDOUGH FRENCH TOAST
thick sourdough, topped with mascarpone,
lemon curd & fresh strawberries * *17

Handheld

IL PANINO
mortadella, stracciatella, arugula, & hot honey
on crispy sourdough, & simple green salad * *16

MUSHROOM TOAST (v)

warm rosemary focaccia topped with whipped
ricotta, sautéed mixed mushrooms, onions, &
microgreens « $14

MASCARPOONE SOUGHDOUGH
grilled sourdough, whipped mascarpone, fig
jam, honey, toasted pepitas, mint « *15

Cocktails %

THE PROSCIUTTO MELON
prosciutto fat washed cantelope vodka, basil
eau de vin, balsamic « %16

HIGH TEA
earl grey infused gin, bergamot liquor, lemon,
honey & orange foam « %16

BURNT PALOMA

mezcal, grapefruit juice, lime, cinnamon &
honey simple syrup, club soda« *14

PINO’S COLADA
bounty coconut rum, banana liqueur, pineapple
juice, lime juice, coconut milk « *14

TOMATO TINI

tomato infused vodka, dry vermouth,
olive brine « 16

ANGURIA APERTIVO

Aperol, fresh watermelon purée, prosecco,
topped with a splash of club soda « #12



