
MARCH 31, 2024

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

SINGLE CHECK FOR PARTIES OF SIX OR MORE

EXECUTIVE CHEF  SCOTT VALDEZ

D E S S E R T
CHOCOLATE CHERRY TART# 

dark chocolate ganache, bing cherr y compote,
almond pecan tar t crust, whipped cream

— $12 — 

MEYER LEMON OLIVE OIL CAKE 
maple honey butter, marinated strawberries,

rosemary honey vanilla gelato
— $12 —

{ EASTER BRUNCH }
SMOKED SALMON & AVOCADO TOAST 
sourdough bread, arugula salad, spicy honey, 

crispy yukon gold potatoes 
— $21 — 

CARROT CAKE FRENCH TOAST 
toasted walnuts, chai spice cream cheese frosting, 

 maple syrup 
— $16 — 

CHEF'S BREAKFAST 
scrambled eggs, applewood smoked bacon, 

buttermilk biscuit, sausage gravy, crispy yukon gold potatoes 
— $20 — 

SHORT RIB OMELETTE 
sautéed peppers, onions, provolone cheese, 

crispy yukon gold potatoes 
— $22 — 

FRIED GREEN TOMATO BENEDICT 
breaded and fried green tomato, poached eggs, 

hollandaise sauce, crispy yukon gold potatoes 
— $19 — 

CLASSIC BENEDICT 
poached eggs, english muffin, hollandaise sauce, 

crispy yukon gold potatoes 
— $21 — 

BREAKFAST SANDWICH 
eggs, bacon, pepper jam, hatch chili olive oil, arugula, 

grilled sourdough, fries 
— $20 — 

VEGGIE FRITTATA 
bloomsdale spinach, snap peas, breakfast radish, arugula, 

meyer lemon crème fraîche, crispy yukon gold potatoes 
— $20 — 

QUICHE FLORENTINE 
egg, bloomsdale spinach, roma tomato, mushroom, 

caramelized onion, mozzarella, crispy yukon gold potatoes 
— $20 — 

CHEF'S CAESAR SALAD 
grilled chicken, bacon, avocado, shaved parmesan, 

herb buttered croutons, romaine, crispy shallots, 
garlic anchovy dressing 

— $21 —  

CHILDREN 
(U12) 

choice of french toast or scrambled eggs 
also comes with bacon and either potatoes or fresh fruit 

— $12 —

RESERVATIONS REQUIRED — MENU ITEM AVAILABIL ITY & PRICING SUBJECT TO CHANGE WITHOUT NOTICE
KINDLY NO SUBSTITUTIONS OR MODIFIC ATIONS PLEASE

CLOSED FOR DINNER ON EASTER — REGULAR SUNDAY DINNER HOURS RESUME THE FOLLOWING WEEK

SOUS CHEF  CARLY CHAVEZ

W I N E  B Y  T H E  G L A S S

C O C K TA I L S

B E V E R A G E S

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

VAL D’OCA PROSECCO
VALDOBBIADENE, ITALY

CHARLES LAFITTE BRUT
CHAMPAGNE, FRANCE

DOMAINE STE. MICHELLE BRUT
WASHINGTON

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

PELLEGRINO  12OZ. C AN  
LEMON, ORANGE, OR BLOOD ORANGE
PELLEGRINO SPARKING WATER  (750ml)  
MARTINELLI 'S 10OZ. BOTTLE  
SPARKLING APPLE JU ICE
ORANGE JUICE
MEXICAN COCA~COLA 12OZ. BOTTLE
MEXICAN SPRITE 12OZ. BOTTLE  
IBC ROOT BEER 12OZ. BOTTLE
ICED TEA 
HERB TEA 
EARL GREY, LEMON, MINT, CHAMOMILE
COFFEE
ILLY  ESPRESSO

MIMOSA 
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 
vodka , tomato ju ice , ca labr ian ch i l i , 
hor ser ad ish , d i jon , l ime , sea sa l t
CHERRY LEMON DROP 
pinnac le vodka , luxardo cher r y syr up, 
creme de cass i s

GO ASK CARLY 
monte lobos mezca l , be l l  pepper in fused 
s i l ver  tequ i la , or ange l iqueur, agave , l ime

MANHATTAN  
evan wi l l i ams bourbon, ant ica  carpano
sweet vermouth , luxardo cher r y

HEIGHT'S MULE 
t i to 's  vodka , s t . germain l iqueur, apero l , 
l ime , fever  t ree g inger  beer

VIOLET COLLINS 
broker ' s  g in , blackber r y & mint  syr up, 
lemon

PIMM’S CUP NO. 95 
pimms, or ange l iqueur, lemon,
spar k l ing wine

FAIR OAKS OLD FASHIONED 
woodford reser ve bourbon,
luxardo cher r y, demerar a sugar,
gr and marn ier, torched or ange twis t
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SOFIA  SPARKLING BRUT
C ALIFORNIA NV

SOFIA  SPARKLING BRUT ROSÉ
C ALIFORNIA NV

RUFFINO  PROSECCO
VENETO, ITALY NV

FRANK FAMILY CHARDONNAY
C ARNEROS, NAPA VALLEY 2021

AVA GRACE SAUVIGNON BLANC
C ALIFORNIA 2021

ANTERRA  PINOT GRIGIO
TERRE S ICIL IANE, ITALY 2021

BACKHOUSE CHARDONNAY
C ALIFORNIA 2021

PINE RIDGE CHENIN BLANC + 
VIOGNIER BLEND
C ALIFORNIA 2022

RICKSHAW  PINOT NOIR
C ALIFORNIA 2021

MELINI  BORGHI D’ELSA  CHIANTI
TUSC ANY, ITALY 2019

ELEMENT 79 ZINFANDEL
FAIR PLAY, EL DORADO 2018

BACKHOUSE CABERNET SAUVIGNON
C ALIFORNIA
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MOONLIGHT 
REALITY CZECH PILSNER —  16oz C AN

BIRRA DOLOMITI 
PILSNER —  VENETO, ITALY 330ml BOTTLE

BERRYESSA 
HOUSE IPA —  16oz C AN

MORGAN TERRITORY 
HOPTOMIC  DOUBLE IPA —  16oz C AN

ANDERSON VALLEY 
BOONT AMBER ALE —  12oz C AN

BIRRA DOLOMITI 
LAGER ROSSA —  VENETO, ITALY 330ml BOTTLE
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*CONSUMING RAW OR UNDERCOOKED ITEMS FROM THIS MENU MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

#CONTAINS KNOWN ALLERGENS —  LET YOUR SERVER KNOW OF ANY FOOD ALLERGIES — WE CANNOT GUARANTEE THE ELIMINATION OF CROSS CONTAMINATION


