BAR TAN

BRUNCH
MENU

BRUNCH SPECIALTIES [=])

All organic egg dishes served with home fries, chips

or salad 12.
Pancakes ~ served with mixed berry compote 8.
French Toast ~ with caramelized pear 8.

Eggs di Parma ~ two baked eggs served over grilled flat bread
with prosciutto, fontina & fresh basil

Eggs Palermo ~ two poached eggs served over grilled
portobello mushroom, prosciutto, spinach & parmigiano

Eggs Tano ~ two baked eggs served over grilled flat bread with
basil pesto & mozzarella

Eggs Pietro ~ two fried eggs served over fried tomato bread

Frittata alla Zucchine ~ goat cheese, grilled zucchini & sautéed
wild mushrooms

Frittata Pugliese ~ broccoli rabe, sausage & pecorino
Frittata Lorraine ~ caramelized onions, capocollo & fontina

Brunch Panini ~ hot capocollo, scrambled eggs, mozzarella &
garlic mayonnaise

\PIZZE

)

Margherita ~ tomato sauce, mozzarella & basil

Salsiccia ~ tomato sauce, sausage, caramelized onion,
smoked mozzarella & basil

Pepperoni ~ tomato sauce, pepperoni, mozzarella,
basil & hot pepper flakes

Prosciutto e Rucola ~ tomato sauce, prosciutto, mozzarella
& arugula

Quattro Formaggi ~ gorgonzola, fontina, mozzarella & goat
cheese

Funghi ~ wild mushrooms, smoked mozzarella & fontina

Additional toppings 1.50 or 2.
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INSALATE A

Rucola e Asparagi ~ arugula, grilled asparagus, cherry

tomatoes, pecorino romano & garlic dressing 12.
Tano ~ arugula, radicchio, walnuts, dried cranberries,

gorgonzola with balsamic reduction 9.
Spinaci e Pinoli ~ baby spinach, arugula, fennel, dried figs 8.
Insalata Mista ~ market greens with citrus vinaigrette 7

Add grilled herbed organic chicken 6.

_CONTORN

Spinach ~ sautéed spinach with garlic 6.
Cavolfiori al Forno ~ roasted cauliflower 6.
Cime di Rapa ~ sautéed broccoli rabe with garlic & hot pepper 6.
flakes

Mixed Vegetables 6.
House made Potato Chips 4.

| PASTA

=)

Pappardelle con Ragu di Costolette ~ short rib ragu

Rigatoni Tano ~ sundried tomatoes & capers with
gorgonzola sauce

Bucatini al Pesto ~ basil pesto, black olives,
pecorino romano cheese

Spaghetti Bolognese ~ grass fed beef ragu

Linguini con Gamberi ~ shrimp, black olives,
cherry tomatoes, capers & basil

Carbonara ~ bucatini with egg, parmigiano,
pancetta & peas

Spaghetti Pomodoro ~ tomato sauce & basil
(add pork meatballs 4.)

Penne Traizione ~ broccoli rabe, cauliflower,
Italian sausage & fresh tomatoes with garlic sauce
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Cake Plate Fee per person 2.
20% gratuity is included for parties of six or more

[ BAR TANO IS AVAILABLE FOR VIDEO & PHOTO ]
SHOOTS. ASK FOR DETAILS

PANINI & BURGERS

Served with house potato chips ( salad add 2.)

Vegetale ~ grilled vegetables, pesto & mozzarella
Leggero ~ smoked mozzarella, fig jam & arugula

Pollo ~ grilled organic chicken, fresh tomato, caramelized
onions, fontina with garlic mayonnaise

Costolette ~ braised short ribs, caramelized onions, swiss
cheese with mustard mayonnaise

Americano Burger ~ grass fed beef with choice of cheddar,
swiss or mozzarella with mustard mayonnaise

Tano burger ~ grass fed beef with mushrooms, fontina,
rosemary tomato mayonnaise
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“In Italy, your local neighborhood bar/restaurant/cafe is a place where friends and family meet for a coffee, a glass of
wine or something to eat while passing the day - discussing current events, politics or just plain gossip. During the day,

in our slower time, we invite you to linger. Enjoy BAR TANO as much as we enjoy providing it for you...

”

457 3rd Ave. @ 9th st. - Brooklyn, NY 718.499.3400
OPEN FOR BRUNCH, LUNCH & DINNER




