
WE DELIVER 7 DAYS @americanopiebar

Huevos Rancheros 17
Avocado - Refried Bean - Pico de Gallo
Queso Fresco - Sunny Side Egg - Chipotle Sour Cream

Eggs Benny 17
Semolina Toast - Canadian Bacon - Poached Egg
Hollandaise Sauce

Steak & Egg 28
Vegetable Fried Rice - Potato - Teriyaki
Sliced Skirt Steak - Sunny Side Eggs

Homestyle Breakfast 17
Two Eggs Any Style - Bacon - Hash - Toast

Breakfast Burrito 18
Bacon - Spicy Nduja - Home Fries - American
Scrambled Eggs - Chipotle

Salmon Latke 18
Seared Salmon - Stone Ground Hollandaise
Crispy Potato Pancake - Sunny Side Eggs

Breakfast Pizza 24
Bacon - Crumbled Sausage - Scrambled Eggs
American/Mozzarella Blend - Grandma Crust

Short Rib Hash 19
Pulled Short Rib - Tator Tot - Demi Glaze
Sunny SIde Egg - Chive

Proschiutto Croissant 18
Provolone - Crispy Proschiutto - Sunny Side Eggs

Burger 21
Smashed Patty - Hashbrown - Bacon - American
Sunny Side Egg

Croque Boat 24
Robiola Infused Bechamel - Mozzarella - Ham
Sunny Side Eggs - Open Face Stromboli 

Fried Chicken Cesar Piadina 22
Thin Crispy Folded Pizza Crust  

Fried Stuffed Croissant 14
Cannoli Cream - Coated In Brown Sugar

Eggs In Purgatory 17
Marinara Sauce - Basil - Pecorino - EVOO
2 Eggs Poached in Sauce - Garlic Bread - Served In skillet

Penne Firenze 24                                      
Sautéed Chicken - Spinach - Fresh Mozzarella
Pink Sauce

Short Rib Rigatoni 25
Ricotta - Crispy Onion - Demi Glace
Creamy Marsala Sauce 

Porcini Filet Mignon Rigatoni 28
Filet Mignon - Spinach - Porcini Cream Sauce 

Spaghetti Frutti di Mare 29
Clam - Shrimp - Mussel - Roasted Garlic & Spicy Pomodoro 

Kobe Ravioli 26
Kobe Beef - Sauteed Vegetable - Truffle Cream 

Rigatoni Raffael 24
Sauteed Chicken - Broccoli - Cherry Peppers
Garlic - White Wine 

Linguinio White Clam 27
Shelled Manilla Clam - White Wine - Garlic 

Penne Pollo Caprese 24
Sauteed Chicken - Fresh Mozz - Tomato
Garlic - White Wine - Basil

Fettuccine Bolognese 22
Tuscan Meat Sauce - Cream - Pecorino

Spaghetti Meatball 19
Basil - Pecorino

Penne Alla Vodka 21
Pancetta - Onion - Tomato - Cream - Pecorino

Lasagna Bolognese 22

**Grilled Salmon   31
Escarole - White Bean - Lemon

Seared Branzino   32
Pan Seared - White Wine - Caper - Basil - Sautéed Spinach

Icelandic Cod  34
Pan Seared - Lemon - Pecorino - Risotto

**Filet Mignon  10 OZ. 48
Mashed Potato - Crispy Onion - Steak Sauce

**Skirt Steak  14 OZ. 45
Mashed Potato - Crispy Onion - Steak Sauce
Marinated Teriyaki - Soy

Eggplant Rollatini  24
Battered Eggplant - Seasoned Ricotta - Pomodoro 
Mozzarella

Sausage and Pepper  25
Sweet & Spicy Sausage - Peppers - Onions 

Chicken Classic   CHOICE OF:  28
Parmigiana  |  Francaise  |  Marsala  |  Bruschetta

Almond Crusted French Toast Stix 16
Peanut Butter - Nutella - Maple Syrup

Banana Foster French Toast 16
Brown Sugar - Cinnamon - Dark Rum

Buttermilk Pancakes  CHOICE OF: 17
Chocolate | Strawberry | Bacon | Blueberry

Stuffed French Toast 18
Brioche - Strawberry Cream Cheese - Mixed Berry

Grilled Chicken Hero 18
Grilled Chicken - Lettuce - Mozzarella
Roasted Pepper - Balsamic Aioli

Mortadella Panino 20
Burrata - Cherry Pepper Aioli - Grilled Balsomic Eggplant 
Basil - Pecorino - EVOO - Served On Focaccia

Eggplant Hero 19
Grilled Eggplant - Spicy Soppressata - Pesto Aoili 
Mozzarella - Roasted Pepper

Filet Mignon 28
Crispy Onion - Bacon - Provolone - Truffle Butter

Chicken Burger 18
Ground Chicken - Lettuce - Tomato - Chipotle 

**Americano Burger 18
Ground Beef - Lettuce - Tomato - Mac Sauce

Buttermilk Fried Chicken  19
Pickle Chips - Cabbage Slaw - Chipotle - Toasted Bun

Fire Roasted Jalapeno Burger 19
Sauteed Jalapeno & Onion - American - Chipotle

BBQ Burger 19
Fried Onion - Bacon - Provolone - BBQ Sauce

Baked Clams Oreganata 16
Seasoned Breadcrumb - White Wine - Citrus Butter  

Short Rib Mac & Cheese 19                                                                             
3 Cheese - Breadcrumb - Pulled Short Rib

Mussels 17                                                
Luciano -or- Marinara

Fried Calamari Pomodoro 17
TOSSED ARRABIATA, BUFFALO -OR- THAI (+$2) 

Wings 17
GARLIC PARMESAN -OR- SCARPARIELLA STYLE

Fried Mozzarella 14
Vodka Sauce - Pancetta 

Antipasto for 2 27
Spicy Soppressata - Prosciutto - Pecorino - Olives
Cheddar - Fig Jam - Semolina - Roasted Pepper
Artichoke - Tomato - Mozzarella - E.V.O.O - Balsamic

Troffolini 14                   
Stuffed Pasta With Ricotta & Pear - Truffle Cream 

Capellini Cake 17   
Angel Hair - Peas - Bacon - Onion - Cream
Pecorino Pink Sauce

Philly Rolls 17
Thin Sliced Filet - Sautéed Onion - Cheddar - Chipotle

Speck + Eggplant 18
Smoked Prosciutto - Marinated Grilled Eggplant
Fresh Mozzarella                  

Shrimp Taco 8
Grilled Pineapple - Queso Fresco - Red Cabbage
Chipotle Aioli

Avocado Cobb 18
Grilled Chicken - Cucumber - Tomato - Bacon
Gorgonzola - Egg - Corn - Balsamic  

Greek with Quinoa 16               
Cucumber - Tomato - Onion - Avocado - Feta 
Red Wine Vinaigrette

Wedge 15  
Gorgonzola - Tomato - Onion - Bacon - Blue Cheese

Beet & Goat Cheese 16                                           
Mixed Green - Golden Beet - Goat Cheese
Walnut - Cranberry - Balsamic

ADD PROTEIN Chicken +6      Shrimp +9
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10
Stracciatella Romana   |   French Onion

Escarole & Bean

1 1 A M  -  3 P MSAT & SUN

This menu item may be cooked to your liking. Consuming raw or under-
cooked meats, fish, shellfish or fresh shell eggs may increase your risk of food 
Bourne illness, especially if you have certain medical conditions. Our Gluten 
Free and Dairy Free items are made with love in a kitchen that contains 
Gluten and Dairy products.

* Raw    |    ** Cooked to Your Liking    |      

S A N D W I C H

Prosciutto 19
Arugula - Lemon  - Mozzarella
Pecorino - E.V.O.O

Honey Spice 19
Spicy Soppressata - Mozzarella - Honey 

Robiola 21
4 Cheese - Grilled Cipollini - Prosciutto 

Pepperoni + Burrata 19
Pecorino - Basil - Chile Oil 

Margherita 19
Grandma Sauce - Fior Di Latte - EVOO - Basil 

MIMOSAS   |   BLOODY MARYS   |   SELECT TAP BEERS 

$23 FOR 2 HOURS   11AM  TO  3PM

BROWN RICE PASTA -or-
ZUCCHINI LINGUINI   +2

SI
D

ES Croissant 6
Tator Tot 5
Fruit 7

French Fries 7
Bacon 7
Avocado 5

Florentine Scramble 20
Spinach - Mushroom - Tomato - American 

Zucchini Omelette 20
Onion - Garlic - Red Pepper Flake - Arugula 

Quinoa Bowl  20
Vegetable Quinoa - Arugula - Tomato
Avocado - Scramble

Vegan Becky 21
Hash Brown - Pepper - Onion - Scramble
Chipotle - American Cheese - Sourdough

SERVED WITH FRENCH FRIES


