CIBO

PRANZO

Urban Cafe

Our saltimbocca bread is baked fresh with every order in our wood burning oven.
Served with your choice of house salad, fruit salad or chips.

Saltimbocca Freddi cold

Vegetariano - grilled zucchini, roasted red bell
peppers, grilled eggplant and mozzarella 9
(cold or hot)

Tonno - imported Italian tuna and sliced tomatoes
(tuna made with red bell peppers, onions, black pepper,
mint, basil, extra virgin olive oil and parsley) 9

Salmone - smoked salmon, cream cheese, sprouts,
arugula and capers 9

Caprese - sliced tomatoes, fresh mozzarella
and pesto dressing 9

Prosciutto - fresh mozzarella, sliced tomatoes,
prosciutto crudo and oregano 9

M&M - organic almond butter and a choice of
imported Italian marmalade (apricot or strawberry)

7

Sides

House salad or Fruit 3
Chips 1.5

Insalate served with bread

House — organic mixed greens topped with red
bell peppers, tomatoes, onions, pine nuts and shaved
parmigiano with balsamic vinaigrette 8

Pesto — organic mixed greens topped with tomatoes,
pine nuts, roasted potatoes and shaved parmigiano
with pesto dressing 8

Capri — organic mixed greens topped with cherry
tomatoes, bocconcini mozzarella and toasted pine
nuts with pesto dressing 8

Cous Cous —cous cous salad with organic mixed
greens, grape tomatoes, pine nuts, arugula,
cucumbers, onions, bell peppers with olive oil and
lemon dressing 8

Add chicken to the above salads 2

Saltimbocca Caldi hot

Spek - spek (smoked prosciutto), sliced tomatoes and
smoked mozzarella 9

Salsiccia - Sicilian sausage, roasted bell peppers,
sautéed onions and mozzarella 9

Pastrami - sliced pastrami, sautéed onions and
fontina cheese 9

Porcellino - homemade BBQ pulled pork with
fontina cheese 9

Ai Formaggi - mozzarellg, fontina and scamorza
cheeses with arugula, mint and sliced tomatoes 9

Ai Spinaci - sautéed spinach, prosciutto cotto and
fontina cheese 9

PLT - toasted prosciutto, mixed greens, tomato and
spicy roasted bell pepper aioli 9

Alla Parmigiana - breaded and fried eggplant,
melted mozzarella, tomato sauce, parmigiano and
basil 9

Polpette - homemade meatballs in tomato sauce with
melted mozzarella 9

Contadino - organic scrambled eggs, sautéed spinach,
fresh ricotta cheese, mozzarella and a touch of ground
black pepper 9

Mele — organic mixed greens topped with chopped
chicken, sliced apple, walnuts, blue cheese and apple
juice dressing  10.00

Sardegna — baby spinach topped with goat cheese,
carmelized walnuts, and sliced strawberries with
prosecco dressing  8.00

Sicilia — organic mixed greens topped with orange
slices, goat cheese and toasted almonds with
Grand Marnier dressing  8.00

Add oven grilled shrimp or tuna to the above salads 3



Dolci - (for dine in only)

Nutella - a warm crepe filled with nutella and
sprinkled with powdered sugar and chocolate
sauce 6

Nutella and Banana - a warm crepe filled with
nutella and sliced banana, topped with
powdered sugar and chocolate sauce 7

Nutella and Strawberries - a warm crepe filled
with nutella, topped with strawberries 7

Nutella and Mascarpone - a warm crepe filled with
nutella and mascarpone cheese, topped with
powdered sugar and chocolate sauce 8

Suzette - a warm crepe filled with Grand Marnier
and orange marmalade, topped with granulated
sugar 7

Fresca - a warm crepe filled with vanilla ice cream
and fresh fruit, topped with more fresh fruit and
whipped cream 8

N

Add whipped cream
Add ice cream 2

Visit us at www.cibophoenix.com
Friend us on Facebook - Cibo Pizzeria!

Gratuity included for parties of 6 or more
No Split Checks Please

Bevande

Coke, Diet Coke, Sprite
Root Beer or Vanilla Cream Soda
Desert Blossom Iced Tea
Lemonade
Coffee or Espresso
(regular or decaf)
Cappuccino or Latte 3
(regular or decaf)
Infusion Hot Teas - assortment 2
Indian Spiced Chai
Lavender Earl Grey
Irish Breakfast
Lemon Chamomile
Sunset Green Tea
China Jasmine
Sparkling Mineral Water 2.5

CIBO URBAN PIZZERIA CAFE
603 North 5th Avenue Phoenix, AZ 85003
(602) 441- 2697
We are located on the Northeast corner of
5th Ave. and Fillmore in Downtown Phoenix.
Reservation for parties of 6 or more.
No reservations on First Fridays.

Lunch Hours:

ECIosed Sundays

‘........................I.........II.........

Monday - Friday 11:00am - 2:00pm  *
Dinner Hours: .
: Monday 5:00pm - 9:00pm
* Tuesday - Thursday 5:00pm - 10:00pm .
s Friday + Saturday 5:00om - 11:000m =

A brief history of the building...

This wonderful bungalow was constructed in 1913 by Williom and Elizabeth Jamieson. It is an important
contributing element in the historic district, by virtue or its style, massing and age. William Jamieson,
a rancher, lived at 603 N. 5th Avenue from the time the house was constructed until 1933.




