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The menu of Cafe Notte from Pittsburgh includes 200 courses. On average the courses or drinks on the menu
cost approximately $24.8. You can view the categories on the menu below.
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Cafe Notte Menu

Desserts

CALAMARI $10.0

Pizza
CHEESE PIZZA

Mains

LEMON HERB CHICKEN

Burger

MINI SLIDERS

Snacks
BRUSCHETTA $7.0

Breakfast

SCRAMBLED EGGS

Chicken

CHICKEN PARMESAN

Beef Dishes

FILET MIGNON

Steaks

VEAL CHOP* $30.0

From The Grill

RIBS

Main

HOUSE MADE ITALIAN MEATBALLS $5.0

Pizza
BRUNCH $15.0

Finger Foods

QUICHE

From The Stove

PAN FRIED CHICKEN PARMESAN  $19.0

Dinner
GRILLED PORK TENDERLOIN

Digestivi - Digestifs

LIMONCELLO

Easy To Drink

PINOT NOIR

Beverages
COFFEE ICED TEA

Hot Drinks

COFFEE

Wines

MALBEC, ALAMOS

Italian

CHICKEN MARSALA

Pasta Station

WITH 8 TOPPINGS
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Add-Ons

TRAYS OF PASTA

Modifiers

LEMON CITRUS $9.0

White Wines

MOSCATO, SEVEN DAUGHTERS,

ITALY $34.0

Specialty Cocktails

ITALIAN MARGARITA $8.0

Family Style

CHICKEN PICATTA

Savory

MINI CRAB CAKES

Soups, Salads & Sides

LOBSTER BISQUE CUP

Classic Cocktails
ELDERFLOWER MOJITO $9.0

Wine List - White And
Blush Wines

SAUVIGNON BLANC, CUPCAKE

Comfort Foods

BEEF BOURGUIGNON

Cocktail

MARGARITA $9.0

Carving Stations
BAKED HAM ROAST BEEF

Broiled

VEAL CHOPS $35.0

Pasta Bar
FRESH LINGUINI

On The Breakfast Side

ITALIAN STYLE EGGS, MA MA'S WAY

Seafood Sauces Over
Pasta

MUSSELS FRA DIAVOLO* $12.0

By The Glass Or Bottle

PINOT GRIGIO, STELLINA DI NOTTE

Gin Blooms
ELDERFLOWER $10.0

Speciality Mains

ROASTED DUCK BREAST $32.0

Fresh, Crispy

SCALLOPS $30.0

Cocktails - Classics
HENDRICKS COOLER $10.0
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Sourdough Pies

FORESTER $11.0

Cucina Pasta
SHRIMP CRAB RAVIOLI $22.0

Condiments And Sauces

HUMMUS $50.0
Smoothies 240z

BERRY FUSION $10.0
Beer &Amp; Wine

DOMESTIC BEERS $2.5

Primi E Insalate

HOUSE MADE MEATBALLS

Certified Angus Beef

Signature Steaks
80Z FILET MIGNON* $33.0

Starters, Small Plates,
&Amp;Amp; Appetizers

OUR FRESH HOUSE BAKED

FOCACCIA BREAD $3.0
Brick Oven Flat Bread
Pizza

SAUSAGE PEPPER* $10.0

Kitchen - Weekend

HOME FIRES

Bottle White

SAUVIGNON BLANC, THE NED,
NEW ZEALAND

Daddy&Amp;Apos;S
Desserts

GOURMET CUP CAKES

Full Meals

GARLIC PARM GREEN BEANS

$37.0

In House Made Desserts

FRESH STRAWBERRIES IN A CREME
FRAICHE

Miramare Cocktails

VENETIAN SUNSET $10.0

American Kobe

BRAISED SHORT RIBS $23.0
House Cocktails $16
FRENCH MARTINI $10.0

Dinners And Entrees

EGGPLANT PARMESAN

Starters, Sides And Kids

FILET TIPS

Salads - Breakfast &
Lunch Till 16.30

CAESAR SALAD CHICKEN
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Wheats & Hefeweizens
BLUE STAR $8.0

Alcoholic Drinks

MOSCATO
CABERNET SAUVIGNON

Drinks

DRINKS
GLASS OF WINE

Sauces

KETCHUP
MARINARA

Spirits
MARTINI
PINOT GRIGIO

Wine
CHARDONNAY
MERLOT

Drink

HOUSE WINES $4.0
WELL DRINKS $3.5

Small Plates

CRAB CAKES* $12.0
ITALIAN APPLE $10.0

White

PINOT GRIGIO, STELLINA DI $32.0
NOTTE, ITALY ’
SAUVIGNON BLANC, CUPCAKE, $30.0
NEW ZEALAND ’
Beverages & The Bar
COFFEE STATIONS $45.0
SPIKED PUNCHES $75.0

Soups

TOMATO SOUP

LOBSTER BISQUE

SAUSAGE POTATO, OR TOMATO BISQUE

Bubbles

LOIRE SPARKLING BRUT,
BOURASQUE, FRANCE

L'HEREU BRUT, RAVENTOS, SPAIN $46.0

$34.0

EXCELLENCE BRUT, GOSSET,

FRANCE $95.0
Italian Specialties

FOCACCIA

ARANCINI

CHICKEN PICCATA $26.0
Large Display Platters
Made To Feed 25 As An
Appetizer

CHEESE TRAY WITH FRUIT $125.0
CRUDITE' TRAY $55.0

ITALIAN ANTI-PASTA TRAY $150.0
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Restaurant Category
ITALIAN

DESSERT

FRENCH

Entrées

STUFFED BANANA PEPPERS $10.0
SOUP DU JOUR

CHICKEN SATAY

WHITE BEAN BRUSCHETTA $5.0

Side Dishes

STUFFED MUSHROOM CAPS
STARCH
BACON SAUSAGE

3 SAUCES

Cocktails

THE STAR OF DAVID $8.5
VERSAILES LEMONADE $8.5
MADERO MARGARITA $10.0
CUCUMBER ROSEMARY $10.0
Martinis

ROOTINI $10.0
LEMONCELIO $10.0
GODIVA BLISS $12.0
AMERICAN CAN-CAN $12.0

Tapas & Small Plates

NOTTE BEANS GREENS $7.0
EGGPLANT RIBBONS $9.0
SCALLOPS FLORENTINE* $13.0

KALAMATA BEEF ROLL* $15.0

Café Notte Appetizer
Menu For Private
Gatherings

OPEN FACED ROAST BEEF CROSTINI'S
CAPRESE LOLLYPOPS

MINI SHEPPARD'S PIES

SHRIMP COCKTAIL CLASSIC

Pasta

PAPPARDELLE

RIGATONI

ORECCHIETTE PASTA $19.0
FRESH SALMON

LIMON CELLO

Dessert
BREAD PUDDING
TIRAMISU

ASSORTMENT OF HOUSE MADE COOKIE
BROWNIE TRAY

CHEESE CAKE $7.0
CHOCOLATE MOUSSE CAKE $7.0
Salads

CAESAR SALAD

MISTA MIX HOUSE SALAD

HARVEST SALAD $10.0
SIDE SALAD $2.0
HOUSE MISTA

ASSORTED FRESH FRUIT
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Seafood

SHRIMP SCAMPI

CRAB CAKES

SALMON

LOBSTER TAILS

CALAMARI

TILAPIA STUFFED WITH CRAB

Starters

VEAL BOLOGNAISE

PAN FRIED EGGPLANT
PARMESAN

ROASTED LEMON HERB CORNISH

HEN

GRILLED FLAT IRON STEAK*
NOTTE ANGUS BURGER*
SEARED SCALLOPS BLT
PAN SEARED SALMON

Ingredients Used
CHEESE

PARMESAN

BEANS

SHRIMP

ZUCCHINI

TOMATO

VEGETABLES

SALMON

Red

VILLA SORRONO CHIANTI
RED BLEND, CICONIA
PINOT NOIR, HOWLING MOON

$22.0

$5.0
$29.0

$20.0

$16.0

$17.0

$26.0
$15.0

$28.0

MERLOT, TUSSOCK JUMPER
MALBEC, STACATTO
CABERNET, HEAVYWEIGHT
CABERNET, LES ALLIES

MERLOT, CANYON ROAD,
CALIFORNIA

MALBEC, ALAMOS, ARGENTINA $32.0

$27.0

These Types Of Dishes
Are Being Served
PASTA

SALAD

CHICKEN

PIZZA

LOBSTER

BREAD

MUSSELS

SOUP

PANINI

Reds

PINOT NOIR, HOWLING MOON,
CALIFORNIA

MERLOT, TUSSOCK JUMPER,
CALIFORNIA

$34.0

$34.0

ZINFANDEL, TAMAS, DOUBLE
DECKER, CALIFORNIA

SHIRAZ, TUSSOCK JUMPER,
AUSTRALIA

MALBEC, STACCATO, ARGENTINA $36.0
CHIANTI, VILLA SORRONO, ITALY $28.0
RED BLEND, CICONIA, PORTUGAL $32.0

MERITAGE, KJ SUMMATION,
CALIFORNIA

$36.0

$36.0

$42.0
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CABERNET SAUVIGNON, LES PINOT GRIGIO, VIGNA SASSO,

ALLIES, FRANCE $36.0 ITALY $26.0
CABERNET SAUVIGNON, $33.0 MOSCATO, VILLA SORRONO, $26.0
HEAVYWEIGHT, CALIFORNIA ’ ITALY ’
CABERNET SAUVIGNON, SOBON $48.0 RIESLING SPATLESE, ROTHBURG, $33.0
ESTATE, CALIFORNIA ’ GERMANY ’
RIESLING, BLUEFELD, GERMANY $30.0
Whites SAUVIGNON BLCICHARD, REINA
ANA, CHILE $34.0
VINHO VERDE, CICONIA ’
CHARDONNAY, O WINE,
SAUV BLC/CHARD REINA ANA WASHINGTON $36.0
PINOT GRIGIO, VIGNA SASSO CHARDONNAY, BLUE QUAIL, 544.0
RIESLING SPATLESE, ROTHBURG CALIFORNIA '
CHARDONNAY, O WINE VINHO VERDE, CICONIA, $32.0
PORTUGAL ’
8070 Ohio River Blvd,PA 15202, Opening Hours:
United States, Pittsburgh Wednesday 16:00-00:00

Thursday 16:00-00:00
Friday 16:00-00:00
Saturday 16:00-00:00
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