Bevande

Soft Drinks
Mineral Water (Large)
Mineral Water (Small)

Ice Tea
Lemonade
Hot Tea
American Coffee
Espresso
Cappuccino
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RESTAURANT

1423 Mission Street, South Pasadena, CA 91030
tel 626.441.4663 » fax 626.441.4664
www.brigantisouthpas.com



Antipasti e Insalate

Mista - 7.00

assorted seasonal greens

Rugoletta e Cuori Di Carciofi - 12.50
arrugola salad with baby artichokes hearts,
topped with shaved parmesan, lemon and olive oil

Cesare - 8.00

hearts of romaine, croutons and
parmesan in homemade Caesar dressing

Tricolore - 10.50

arrugola, radicchio and belgian endives

Bruschetta al Pomodoro - 7.00
toasted bread, chopped tomatoes,
basil, garlic and olive oil

Mozzarella Caprese - 11.00

fresh buffalo mozzarella, tomatoes and basil

Carpaccio Cipriani - 12.50
sliced raw beef, shaved parmesan, arugola
and capers, lemon and olive oil

Parmigiana Di Melanzane - 13.00
daily made eggplant parmigana

Insalata di Mare - 13.50

mixed seafood salad

Cestino Di Spinaci e Fragole - 13.00
fresh spinach, strawberries, toasted almond
and grilled shrimp in a parmigano basket

Fritto Misto - 13.50

fried calamari, shrimp and scallops
with spicy diavola sauce

Carciofi e Parmigano - 12.50

marinated artichoke heart with
shaved parmesan and carmelized walnut

Pizze
Regina Margherita - 11.50

mozzarella, tomato sauce and basil

Ortolana - 13.00

mozzarella, tomato sauce and
seasonal vegetables

Salsicce e Funghi - 13.50

mozzarella, tomato, mushroom
and Italian sausages

Capricciosa - 14.00
mozzarella, tomato sauce,olives,
capers, artichokes and ham

Rugola e Prosciutto - 15.00

mozzarella, arrugola and parma ham

Salame - 13.00

tomato, mozzarella and pepperoni

Zuppe

Zuppa Del Giorno - 7.50

daily selection

Minestrone - 7.50

vegetable soup

Primi

Fettuccine Bianche - 13.00

traditional alfredo sauce

Pappardelle All* Amatriciana - 14.50
homemade spinach pappardelle with
tomato sauce, onions and pancetta

Fettuccine Bolognese - 14.00

fettuccine meat sauce

Spaghetti Alla Pescatora - 17.00

mixed seafood in spicy tomato sauce

Ravioli Pomodoro e Basilico - 14.00
homemade spinach and ricotta ravioli in pink sauce

Gnocchi Come Vuoi - 14.00

homemade potato dumplings with your choice
of tomato, meat or pesto sauce

Linguine Alle Vongole Veraci - 17.00

linguine with clams, in white wine

Risotto ai Funghi e Salsiccia - 15.50

arborio rice with wild mushrooms and italian sausage

Risotto Primavera - 14.00
arborio rice, fresh mixed vegetables
in fresh tomato sauce

Spaghetti alla Carbonara - 14.50

pancetta, egg and black pepper in cream sauce

Rigatoni Alla Vodka e Pollo - 14.50

rigatoni with chicken in pink vodka sauce

Capellini Al Granchio - 18.00

angel hair, fresh dungeness crab meat in
cherry tomato and cream sauce

Rigatoni Alla Norma - 14.50
Rigatoni sauteed w/fresh mozzarello
eggplant & parmigiano in tomato sauce

Tagliolini Al Curry - 17.00
homemade black tagliolini with shrimp & scallops
in cognac and curry cream sauce

Secondi

Pollo Alla Griglia - 15.50

grilled chicken breast topped with
balsamic reduction over mash potatoes and spinach

Petto di Pollo Al Marsala - 15.50

chicken breast saute” with mushrooms
in marsaca wine roast potatoes and spinach

Tagliata Fiorentina - 25.00
grilled sliced New York steak, drizled with a rosemary extra
virgin olive oil over arugola and shaved parmesan

Vitellino a Modo Tuo - 25.00

veal scaloppine of your choice
(Marsala | Parmigana [ Piccata )
with mash potato and spinach

Zampa D’elefante - 27.00
breaded and pan fried veal chop

with arugola and fresh tomatos

Baccala Alla Livornese - 18.00
sauteéd white fish with marinara sauce, capers
and black olives, over spinach

Salmone Alla Piastra - 19.00

grilled Alaskan salmon
with roast potato and spinach

Sogliola Alla Mugnaia - 20.00

filet of sole in piccata sauce, served over
mash potato and spinach

Marmore Al Balsamico - 21.00
breaded and pan fried sand dab with
balsamic reduction over sautéd spinach

Cioppino - 24.00
Traditional italian spicy mix seafood stew
(over pasta add $5.00)

w/ chicken ADD $4.00
w/ shrimp ADD $5.00

For party’s of 6 or more gratuity will be added



