
FRENCH TOAST  — 14 
toasted f rench bread , loca l  ber r ies , maple syr up,
chant i l ly  cream

AVOCADO TOAST  — 15
toasted br ioche , p ick led sha l lots , c i t r us  crème f r a îche ,
sunny s ide egg , pea shoots , s ide greens

BABY SPINACH & MUSHROOM OMELETTE — 14
sautéed baby sp inach & mushrooms, goat  cheese ,
roasted yukon go ld potatoes

ITALIAN SAUSAGE OMELETTE  — 16
i ta l i an sausage , sautéed pepper s  & on ion , jack cheese ,
mar inar a sauce , parmesan , roasted yukon go ld potatoes

CHEF'S MESS  — 17 
buttermi lk  b i scu i t , scr ambled eggs , app lewood smoked bacon , 
pepper jack cheese , sausage gr avy, roasted yukon go ld potatoes

BRAISED SHORT RIB SCRAMBLE  — 17 
scr ambled eggs , goat  cheese , ar ugu la , roasted yukon go ld 
potatoes

CHICKEN FRIED STEAK & EGGS  — 19 
scr ambled eggs , roasted yukon go ld potatoes , sausage gr avy

EGGS BENEDICT * — 15 
canad ian bacon , poached eggs , eng l i sh muf f in , ho l landa ise sauce , 
roasted yukon go ld potatoes

CRAB CAKE BENEDICT * — 19 
poached eggs , eng l i sh muf f in , ho l landa ise sauce ,
roasted yukon go ld potatoes

FLORENTINE BENEDICT * — 14 
sautéed sp inach , poached eggs , eng l i sh muf f in ,
ho l landa ise sauce , roasted yukon go ld potatoes

FARMHOUSE SALAD  — 14 
s t r awber r ies , mandar in or anges , goat  cheese , cand ied walnuts , 
shaved fenne l , greens , honey c i t r us  v ina igret te  

FAIR OAKS COBB SALAD  — 19
ch icken , app lewood smoked bacon , avocado, cheddar cheese , 
roasted beets , hard cooked egg , tomato, romaine , 
ba l samic v ina igret te

CAESAR SALAD * — 13 
romaine , shaved parmesan , hard cooked egg , 
herb buttered croutons , gar l i c  anchovy dress ing
add ch icken — 6, sautéed prawns — 7, or  seared sa lmon* — 12

BUTTERMILK FRIED CHICKEN SANDWICH  — 14 
coles law, gar l i c  a io l i , br ioche bun , f rench f r ies
make i t  nashv i l l e  hot  — 2

SEARED SALMON SANDWICH — 18
susta inably  farmed skuna bay seared sa lmon,
lemon d i l l  c rème f r a îche , ar ugu la , p ick led on ion ,
toasted bun , f rench f r ies

FRENCH TOAST OR SCRAMBLED EGGS  — 9  
applewood smoked bacon , and a choice of  yukon go ld 
potatoes or f resh f r u i t

W E E K E N D  B R U N C H

ITALIAN SAUSAGE LINK — 5
APPLEWOOD SMOKED BACON  — 5
ROASTED YUKON GOLD POTATOES  — 5
TOAST, BISCUIT OR ENGLISH MUFFIN  — 4
TWO EGGS YOUR WAY*  — 5
SEASONAL FRUIT  — 5

S I D E S

K I D S  
(UNDER 12)

11755 FAIR OAKS BLVD. — FAIR OAKS, CA — 95628 — (916) 536 - 9891

SINGLE CHECK FOR PARTIES OF SIX OR MORE.  SPLIT CHARGE $3.

F A B I A N ' S  I TA L I A N  B I S T R O

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:  MILK, EGGS, WHEAT, SOYBEANS, PEANUTS, TREE NUTS, FISH, AND SHELLFISH

July 27, 2022

W I N E  B Y  T H E  G L A S S
SOFIA  BRUT  — 13
C ALIFORNIA

SOFIA  BRUT ROSÉ— 13
C ALIFORNIA
RUFFINO PROSECCO  — 11
ITALY
FRANK FAMILY CHARDONNAY  — 19
C ARNEROS, NAPA VALLEY 2018

JP CHENET ROSÉ — 13
FRANCE, 2020
AVA GRACE SAUVIGNON BLANC  — 13
C ALIFORNIA 2020
ANTERRA PINOT GRIGIO  — 11
TERRE S ICIL IANE, ITALY 2019
SEAN MINOR  FOUR BEARS
CHARDONNAY  — 13
CENTRAL COAST 2019
10 SPAN  PINOT NOIR  — 14
CENTRAL COAST 2020
MELINI  BORGHI D’ELSA  CHIANTI  — 11
TUSC ANY, ITALY 2018
FARMHOUSE  RED BLEND  — 13
C ALIFORNIA 2019
ELEMENT 79 ZINFANDEL  — 15
FAIR PLAY, EL DORADO COUNTY 2017
SEAN MINOR  FOUR BEARS
C ABERNET SAUVIGNON  — 14
PASO ROBLES 2019

C O C K TA I L S

SAZERAC — 13  
cognac , b i t ter s , abs inthe , lemon

FAIR OAKS OLD FASHIONED — 14  
woodford reser ve bourbon,
luxardo cher r y, sugar  cube , gr and marn ier, 
torched or ange twis t

NEGRONI — 13  
g in , campar i , sweet vermouth , or ange twis t  

MANHATTAN COCKTAIL — 13  
bourbon, sweet vermouth , or ange l iqueur, 
luxardo cher r ies

SMOKED ROSEMARY GIMLET — 13  
g in , rosemar y, l ime

B E E R
P lease ask your  se r ver  about  our
ro tat ing tap l i s t  & our  bot t le /can se lec t ions

B E V E R A G E S
PELLEGRINO  
LEMON, ORANGE, OR BLOOD ORANGE — 6
PELLEGRINO 
SPARKLING WATER — 8
MARTINELLI 'S 
SPARKLING APPLE C IDER — 5

ROSÉ COCKTAIL — 13  
rosé vodka , lemon, spar k l ing br ut

SAINTLY GREYHOUND — 13 
vodka , s t . germain , gr apefr u i t , 
spar k l ing water

MIMOSA — 10  
spar k l ing br ut  + choice of  or ange , 
cr anber r y, or  gr apefr u i t  ju ice

FABIAN'S BLOODY MARY— 14 
vodka , tomato ju ice , ca labr ian ch i l i , 
hor ser ad ish , d i jon , l ime , sea sa l t

M I M O S A  B O T T L E  S E R V I C E

MIONETTO IL PROSECCO — 25
VINETTO, ITALY

CHARLES LAFITTE BRUT — 27
CHAMPAGNE, FRANCE
DOMAINE STE. MICHELLE BRUT — 29
WASHINGTON

each bot t le  se r ved w i th  o range , c ranber r y,
and g rapef r u i t  ju i ces


