( R
BREAKFAST
L 8:00a 10:4544 ONLY )
4 OUR PASTRY CASE e ;;mMD
Freshly Baked Butter Croissant...$1.75 so:

Freshly Baked Chocolate Croissant...$1.75
Freshly Baked Almond Croissant...$1.95
Torinos' Fresh Toasted Foccacia with
BuHer and Home Made Jam..$2.50

A LIGHT START
v Bowl of Fresh Fruit...$6.75

Y Organic Granola Served with
Yogurt & Fresh Fruit..$795

Oats, Sunflower Seeds, Coconut, Pumpkin Seeds, Pine Nuts,
Pistacchios, Almonds, Vanilla, Butter, Honey and Brown Sugar

SERIOUS BREAKFAST!
Flat Bread Sandwich udne...$4.25

Filled With Home Made Pesto, Prosciuto (talian Ham) and Provolone Cheese

Add 2 Scrambled Eggs...$200

V' Vegetarian Available

Torinos' Breakfast Sandwich...$5.95
Egg Frittata with Goat Cheese, Artichoke Hearts, Pancetta (Halian Bacon),
Parsley, Home Made Mayo, Prepared on our
Focaccia Bread. Open Face Upon Request.
YV Vegetarian Available

V French Toast..$6.75

A Croissant French Toast Served with a

Choice of Gianduja Chocolate Sauce or
Strawberry Coulis Topped with Fresh Vanilla Mascarpone Cream

Eggs and PanceHa Gxiin Bacon...$6.75
Served with 3 Roasted Tomatoes and Sautéed Potatoes in
Extra Virgin Olive Oil, Garlic, Onion and Fresh Herbs

All our Frittatas are Served with a Roasted Tomatoe, Sautéed Potatoes with
Extra Virgin Olive Oil, Garlic, Onion and Torinos Toasted Focaccia

v Goat Cheese...$725

Eggs, Goat Cheese, Juicy Organic Heitloom Tomatoes From
Corrales, NM (Seasonal) and Fresh Herbs

Pancetta..$750
VEggs with Pancetta (ltalian Bacon), Mozzarella Cheese and Fresh Herbs

Add Hand Made Sausage...$300
Add Fresh PanceHa..$300

TAKE IT HOME!

Spezzatino (eef brisquet/Serves 2 Guesh...$15.95 Pint
\ﬂ;orgonzola Sauce Serves 3 Guest...$15.95 Pint
\ﬂ«rrabbia’ra Sauce Serves 3 Guest...$ 1395 Pint @S

VPes+o Serves 56 Guest...$19.95 Pint
VTorinos Fresh Pasta of the Day..$6.50
VOur Home Made Vinaigerte...$9.95
VOur Home Made Jam of the Month...$6.50 1/2 Pint
$950 take the whole pint
Vl'orinos Famous Granola...$13.95 b

Focaccia of the Day...$300/Person

J

TORINOS
Catermg

ASK DANIELA FOR ANY CATERING QUESTIONS

g

J

www.lorinosFoods.com

Jorinos’ & HOT“\(’

TRATTORIA TTALIANA & CAFFE

Breakfast, Lunch & Dinner

Tuesday - Friday
Breakfast: 8:00am - 10:45am
Lunch: 1:00am - 2.30pm

Saturday
Breakfast: 9:00am - 10:45am
Lunch: 1:00am - 2.30pm

Friday & Saturday Dinners
5:30pm - 9:00pm

7600 Jefferson Street

(Journal Center)
Albuquerque, New Mexico 87109

Phone 505797-449I
Fax 505797-4564

www.lorinosFoods.com

Now Open for Dinner
Friday & Saturday Nights!

5:30 pm -9:00 pMm

J




é SANDWICH COMBOS )

Choose Your Panini: | Choose Your Side: | Choose Your Drink:

(- TORINOS' PASTA

\/ PAPPARDELLE AL PESTO..£10.95

(- LUNCH MENU

1:00aM to 2:30pM

Soup of the D Iced Te
ANTIPAST I, SALADS &' SOU Yes pesto is made in the house as well, Hot or. Cold Organ'ii: House S?Ilad or )
fresh basil, gatlic, walnuts, parmigiano and EVOO. Desfr;i::: gre, o F':f; g::::s Pepsi Products
"OUR" E .84,
Crisp baby\grg:f miogfersﬁtﬁ\zoesgilicoise olives BUCATINI ALL AMATRICIANA..£10.95 V CAPRESE..6.50 / COMBO..£1020
caramelized chili pecans and Torinos' raspberry vinaigrette. Tomato sauce with guanciale (cured pork), Tomatoes, fresh mozzarella and home made pesto (walnuts).
Nicoise olives, onion, garlic and fresh basil.
CAPRESE SALAD..£795 GENOVECSE..$6.50 / COMBO..£$10.20
Jvic Y 1o <li d fresh I \GNOCCHI AL GORGONZOLA Tomatoes, hard boiled egg, anchovies and tapenade.

Yy TOmaro slices and fresh mozzarella, FOR YOU BLUE CHEESE HATERS!..$12.25

topped with home made pesto. Torinos" home made potato gnocchi topped with real
. . ITRA..59. .83,
Add organic baby green mix...$1.50 Gorgonzola cheese, cream and parmigiano. Duck confit 1 edA::\iIEsAgozige{asioarl:Achgm;iidoe fruit preserve.
SPINACH AND CALAMARI..$11.95 BUCATINI AND SAUSAGES..$1395 a3
Baby spinach salad, orange, spicy chili pecans, home made Hand crafted italian sausages, served with fomato sauce and red chile. - PROiC“:TTOl;-$8-25( Ii ?O'\ﬁlBoj--i“-gi
. . . - rosciutto from Farma (ltalian Ham), Tomato,
croutons, fried calamari Torinos’ raspberty vinaigrette. SPEZZATING RAVIOLL_$14.95 frech mozzarella, and home made mayo,
"TORINOS” FAMOUS" DUCK CONFIT SALAD.."YUM"..$1395 Hand msade ravio!i :illecl wi+P.\ beef brisquet andifresh ricota.
Baby spinach, hard boiled egg, goat cheese, cherry tomatoes, green erved with 4 red wine sauce and parmigiano. HAM..£6.50 / COMBO..£10.20
onions, home made croutons, caramelized chili pecans and Torinos’ VBUTTERNUT SQUASH RAVIOLI...$14.95 Ham, tomato, provolone and home made mayo.
raspberry vinaigrete. Hand made ravioli filled with roasted butternut squash, almonds and POLLO..46.50 / COMBO...£10.20
ANTIPASTO FAMILY STYLE (FOR 2)..1495 fresh ricotta. Topped with fresh sage and garlic sauce. Poached chicken, tarragon aioli, fomatoes and fresh mozzarella.
Prosciutto di Parma (ltalian ham), Spek (Halian smoked ham), duck TORINOS' ENTREES S

DESSERTS ¢5.75

CHOCOLAT MI-CUIT

confit, fresh tomatoes, and mozzarellg with

balsamic vinegar and goat cheese crouton. CHICKEN MARSALA...$11.95
Served with Torinos’ fresh pasta.

v THE SOUP lce cream and amareng cherries.
Oven roasted tomatoes, exira virgin olive oil and fresh basil BEEF BRISQUET (SPEZZATINQ)..$1375 DANIELAS TIRAMISLY
(NO CREAM, NO CHICKEN BROTH) Cup...$399 Bowl..$4.99 Slowly braised beef brisquet served with a thick red wine sauce over polenta.

Not too sweet just good enough to make you come back for ifl

APPROVEDYB; SOUP & SALAD COMBO..4995 POLENTA ALLA PARMIGIANA..$1395

Ccéaf\: Seared cotn grits with homemade marinara sauce, melted mozzarella PANNA COTTA

ooT CAVP ADD TO YOUR SALAD and parmesan cheese. Served with organic house salad. With fresh vanilla and apricot coulis.

Hard Boiled Egg...$1.50 © Prosciutto (Mtalian Ham Cured in Salf)..$200 STUFFED CALAMARIL...$14.95 AFFOGATO AL CAFFE
Spek (lalian Ham Smoked & Cured with Junipen)..$200 With PanceHa (bacon) garlic, fresh herbs, bread and fresh ticota. Served with a 3 scoops of vanilla ice cream drowning in espresso coffee, whipped
Cheeses: Gorgonzola(,; hﬂoczizgflli, Fon’ngbGoaJr Cheese..$200 fomato concasee, balsamic reduction and our organic house salad. cream and a cookie.
rille icken...$4
DUCK CONFIT IS STILL HEREL..$15.75 AFFOGATO ALL’ AMARENA
Torinos’ Vinaigrette: Raspberry vinegar, dijon mustard, It means cooked in its’ own fat for several hours. 3 scoops of ice cream with amarena cherries, their syrup, whipped

k raspberry puree & salad oil. J k Served with seared polenta. J k cream and a cookie.




