
FRENCH TOAST  — $15 
cha l lah egg bread , maple honey butter, seasona l  f r u i t , maple syr up

AVOCADO TOAST * — $19
fresh mozzare l la , confi t  tomatoes , ba l samic reduct ion , 

sourdough bread , ar ugu la  sa lad

FALL FRITTATA — $20
bacon, butternut  squash , shaved br usse l s  sprouts , gr uyère cheese ,

cr i spy yukon go ld potatoes

SMOKED HAM & MOZZARELLA OMELETTE  — $21
green on ion , cr i spy yukon go ld potatoes

FLORENTINE OMELETTE — $19
roma tomato, baby sp inach , mushrooms, mozzare l la ,

cr i spy yukon go ld potatoes

CHEF’S MESS  — $21 
scr ambled eggs , app lewood smoked bacon , buttermi lk  b i scu i t ,

sausage gr avy, cr i spy yukon go ld potatoes

SHORT RIB BENEDICT * — $22 
poached eggs , ho l landa ise , eng l i sh muf f in , pepperonata ,

cr i spy yukon go ld potatoes

SMOKED SALMON BENEDICT #* — $22 
gar l i c  sautéed sp inach , poached eggs , eng l i sh muf f in ,

ho l landa ise sauce , cr i spy yukon go ld potatoes

EGGS BENEDICT * — $21 
canad ian bacon , poached eggs , eng l i sh muf f in , ho l landa ise sauce ,

cr i spy yukon go ld potatoes

SICILIAN SAUSAGE & ROASTED BROCCOLINI # — $21 
sunny s ide eggs , sa l sa  verde , cr i spy yukon go ld potatoes

SHRIMP SALAD#  — $20 
orange wedges , toasted a lmonds , pecor ino romano, ar ugu la , 

lemon pomegranate v ina igret te  

ITALIAN COBB SALAD   — $21 
grilled chicken, salami, mozzarella, roasted bell pepper, marinated ar tichoke, 

cherr y tomato, romaine, balsamic vinaigrette

CHEF'S CAESAR SALAD * — $22 
gr i l led ch icken , bacon , avocado, seven minute egg , shaved parmesan ,

herb buttered croutons , romaine , cr i spy sha l lots , gar l i c  anchovy dress ing

SEARED SALMON SANDWICH* — $22
seared sa lmon, lemon d i l l  c rème f r a îche , ar ugu la , c iabatta  bun , f r ies

GRILLED CHICKEN SANDWICH # — $21 
f resh mozzare l la , bas i l  wa lnut  pesto, roasted tomato, sp inach , 

c iabatta  bun , f r ies

BREAKFAST SANDWICH — $21
applewood smoked bacon , gr uyère cr usted eggs , pepper jam,

hatch ch i l i  o l i ve o i l , ar ugu la , gr i l led sourdough , f r ies

FRENCH TOAST OR  
SCRAMBLED EGGS  — $12 

ser ved with bacon and e i ther  
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 — $6
APPLEWOOD BACON  — $6

ROASTED GOLD POTATOES  — $5
TOAST, BISCUIT OR

ENGLISH MUFFIN  — $5
TWO EGGS YOUR WAY*  — $6

SEASONAL FRUIT  — $5

S I D E S K I D S
(UNDER 12)

SEPTEMBER 21, 2024

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

D E S S E R T
PUMPKIN PIE CRÈME BRÛLÉE 

not available for takeout 
whipped crème fraîche,

vanilla sugar
— $11 —

POT DE CRÈME 
not available for takeout 

butterscotch pudding,
salted caramel whip cream, toffee

— $11 —

OLIVE OIL CAKE 
vanilla bean gelato,

poached pear
— $11 —

CHOCOLATE NEMESIS    
flour less chocolate mousse cake,

mocha crème fraîche, raspberr y coulis 
— $11 —

*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

~ SINGLE CHECK FOR PARTIES OF SIX OR MORE — SALAD SPLITS $2 — ENTREE SPLITS $4 ~

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
NESPRESSO  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

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

CHEF'S LINEN 
snap pea in fused g in , e lder f lower l iqueur, 
lemon, cucumber
PIÑA ROSA 
matusa lem s i l ver  r um, apero l , coconut 
cream, l ime , p ineapple
DOCTOR DO-GOODER 
bourbon, e lder f lower, l ime , g inger beer
DRAM OF LIFE # 
matusa lem s i l ver  r um, p lantat ion dar k 
r um, p ineapple , l ime , a lmond l iqueur
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

RUFFINO  PROSECCO
VENETO, ITALY NV

FRANK FAMILY CHARDONNAY
C ARNEROS, NAPA VALLEY 2021

CHARLES & CHARLES ROSÉ
COLUMBIA VALLEY, WASHINGTON 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

CALLAWAY CABERNET SAUVIGNON
C ALIFORNIA 2020

G/B
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MOONLIGHT 
REALITY CZECH PILSNER —  16oz C AN

BIRRA DOLOMITI 
PILSNER —  VENETO, ITALY 330ml BOTTLE

BERRYESSA 
HOUSE IPA —  16oz C AN

CROOKED LANES 
1-2 PUNCH HAZY IPA —  16oz C AN
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M O C K T A I L S
STRAWBERRY FIELDS FOREVER 
s t r awber r y bas i l  shr ub, lemon

DELTA BREEZE # 
coconut cream, lemon, a lmond
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~ KINDLY, PLEASE NO MODIFICATIONS OR SUBSTITUTIONS ~


