
-  L I T T L E  I T A L Y  -

1 4 3 0  U N I O N  S T R E E T
S A N  D I E G O   C A L I F O R N I A   9 2 1 0 1

T E L   6 1 9 . 2 9 4 . 7 0 0 1    F A X   6 1 9 . 2 3 4 . 7 0 0 1

-  B A L B O A  P A R K  -

2 9 2 9  F I F T H  A V E N U E
S A N  D I E G O   C A L I F O R N I A   9 2 1 0 3

T E L   6 1 9 . 2 9 4 . 2 1 3 2    F A X   6 1 9 . 2 9 4 . 7 0 3 2

s a v o r y  m e n u



bowl of petit kettle chips 5.
hand crafted in small batches

rigatoni chips 5.
all natural pasta chips sprinkled with salt from the Dead Sea

marcona almonds 6.
extra virgin olive oil fried & salted Spanish almonds

sweet & salted bar nuts 6.
cashew / almond / hazelnut / pecan / Brazi

gluten-free flaxseed crisps 6.
crunchy with a hint of onion

olive selection 6.
(mixed with italian herbs and fresh pressed extra virgin olive oil)
Italian cerignola / Greek kalamata / French lucques / picholines

karen’s australian dukkah 8.
(with ciabatta piccolo bread & extra virgin olive oil)
macadamia nut / coconut / poppyseed / cumin / fennel 

BAR SNACKS 

mezze platter 20.
(with bread & cie bread selection)
hummus / tzatziki / olives / roasted tomatoes / French feta

tzatziki 7.
(with bread & cie bread selection)  
yogurt / cucumber / mint / garlic

hummus 7.
(with bread & cie bread selection)  
chickpeas / tahini / garlic / olive oil

old fashion onion dip 7.5
(with kettle chips)                  
caramelized organic white onions folded into sour cream

parmesan pesto 8.
(with bread & cie bread selection & rigatoni chips)
yellow peppers / pecans / garlic

pesto genovese 8.
(with bread & cie bread selection & rigatoni chips)
basil / pine nuts / garlic / romano

poblano pesto 8.
(with bread & cie bread selection & rigatoni chips)
roasted poblanos / pumpkin seeds / cilantro

SPREADS



sides 3.5
avocado / tomato / turkey / tuna / egg salad / hummus / pesto genovese / parmesan pesto / nuts

sides 6.
grilled serrano ham / smoked salmon

B R U S C H E T TA

avocado
with artichoke truffle tapenade

funghi misti
Italian mushroom mix in

extra virgin olive oil with fresh herbs

smoked chèvre
with black truffle pâté

taleggio cheese
with tomato pesto

buffalo mozzarella
with pesto genovese and 

fresh tomato

surfing goat
ping pong cheese

with Maui Mango Chutney

cashel blue
with Extraordinary Gourmet 

Sonoma Pear & Fig Jam

one bruschetta  3.5 two bruschettas   6.5

(Served with Bread & Cie bread selection)

G R E E N S

mixed greens 10.
organic greens / butter leaf lettuce / French vinaigrette

caesar 12.
romaine lettuce / parmesano reggiano / homemade croutons / anchovies

rogue smoked blue 12.
organic greens / mesquite walnuts / French vinaigrette

greek 14.
butterleaf lettuce / French feta / kalamata olives / tomato / cucumbers / 
caramalized white onions / Greek vinaigrette

fruited mixed greens 14.
organic greens / butter leaf lettuce / seasonal berries / toasted hazelnuts / 
French feta / balsamic vinaigrette

cobb 18.
organic greens / turkey / serrano ham / avocado / hearts of palm / artichoke hearts / egg /
blue cheese pieces / vinaigrette or blue cheese dressing



PA N I N I

turkey breast 10.
smoked mozzarella / cranberry mayonnaise / butter leaf lettuce

egg salad 10. 
grilled red pepper pesto / sauce andalouse

goat cheese 10.
mushroom pesto / grilled zucchini

feta cheese 10.
grilled eggplant / tomato / pesto genovese

caesar salad (on ciabatta bread) 11.
grilled eggplant / roasted red pepper / tomato / smoked mozzarella / romesco sauce

greek (on ciabatta bread) 11.
French feta / tzatziki / cucumber / tomato / kalamata olives

imported italian tuna 12.
white cheddar / garlic aioli mayonnaise / artichoke truffle tapenade

smoked salmon  12.
avocado / tomato / miso mayonnaise / lime

serrano ham 12.
buffalo mozzarella / balsamic onions / red plum conserve

portobello & brie 12.
roasted portobello / brie / tomato / French vinaigrette

tofu club (on ciabatta bread) 12.
tofu / soy bacon / soy cheese / avocado / tomato / carmelized onion / habañero aioli

(Please no substitutions.)

(Served on Bread & Cie levain bread unless otherwise noted)

G R I L L E D  C H E E S E
aged cheddar 7.5
sundried tomato & green olive tapenade

smoked mozzarella 7.5
 yellow pepper & pecan pesto / fresh tomato

aged gruyère 7.5
caramelized white onions / whole grain mustard 

italian fontina 7.95
roasted poblano / pumpkin seed pesto

grilled cheese combination 12.
create a perfect combination by adding a mixed green side salad to any of our grilled cheeses



C H E E S E

one cheese   6.5  three cheeses   16.5 five cheeses   26.5

(Served with Bread & Cie bread selection.)

Goat  
humbolt fog • california

light & creamy / earthy / hint of ash

ping pong surfing goat • maui, hawaii
hand-rolled / fresh & mild / hint of tartness

fleur vert • france
cheesecake-like with herbs / mild / fresh

smoked chèvre • colorado
applewood cold-smoked / dense / creamy

le chèvre noir • canada
aged cheddar-style / touch of sweetness / buttery & caramely 

Sheep 
zamarano • spain

full & round flavor / firm /  nutty

feta • france
creamy / slightly salty / delicate aftertaste

petit basque • french pyrénées 
earthy / salty / smooth

moliterno • italy
earthy / aged pecorino / pockets of luscious truffles

Cow
red dragon • ireland 

Welsh ale / whole grain mustard / buttery & spicy

grafton cheddar 2yr • vermont
aged / fruity / sharp & robust

frommage d’affinois aux herbes • france
fresh herbs / brie-like / buttery

taleggio • italy
semi-soft / buttery / pleasantly sharp

double cream brie • france
fresh & buttery / soft / rich

mahon • spain
butter paprika & oil-rubbed rind / semi-firm / tangy

aged gruyère • switzerland
nutty / slightly sweet / melts in your mouth

vintage gouda • holland
hard / salty & tangy / hint of butterscotch

fontina • italy
firm / buttery / mild

Blue
cashel blue • ireland

very mild / creamy / melts in your mouth

roaring forties • australia
full-flavored / sweet & nutty / sour notes

rogue smoked blue • oregon
cold smoked over hazelnuts / sweet & caramely 



1 4 3 0  u n i o n  s t r e e t
s a n  d i e g o   c a l i f o r n i a

9 2 1 0 1
6 1 9 . 2 9 4 . 7 0 0 1

m o n d a y  -  t h u r s d a y
8 : 3 0 a m  t o  11 p m

f r i d a y
8 : 3 0 a m  t o  m i d n i g h t

s a t u r d a y
1 0 a m  t o  m i d n i g h t

s u n d a y
1 0 a m  t o  11 p m

2 9 2 9  f i f t h  a v e n u e
s a n  d i e g o   c a l i f o r n i a

9 2 1 0 3
6 1 9 . 2 9 4 . 2 1 3 2

m o n d a y  -  t h u r s d a y
8 : 3 0 a m  t o  11 p m

f r i d a y
8 : 3 0 a m  t o  m i d n i g h t
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