2.4 VALENTINE’S DAY SPECIALS 659

ROCKY ROAD CANDY ~ 10 0z. gift bag and Gift Boxes
Handmade candy featuring imported dark chocolate, fluffy marshmallow,
orange blossom honey, and English walnuts.

2.5 EASTER SPECIALS ¢

COLOMBA (ELEGANT DESSERT BREAD) ~ 28 oz.
The dessert of peace or “dove” - topped with coarse sugar and sliced almonds.
A special treat for the Easter holiday. (Gift wrapping available)

BUCCELLATO (EASTER BREAD) ~ 24 oz.

Basket shaped loaf containing anise seed, sweet marsala wine, and lemon zest.

PASTIERA NAPOLETANA ~ 10" round size, special order only

A delicious ricotta cheese and wheat grain pie, a very old Neapolitan

specialty for the Easter season. It is made from a recipe which has two
particular ingredients, making it unique: moisture taken from the orange
tree blossom (also known as "acqua di arance" or "fior di arance") and
cooked wheat. This classic Neapolitan pastry has a sweet crust "pasta frolla"
filled with ricotta, candied fruit, pastry cream and cooked wheat berries,
and is scented with orange flower blossom water.

25> THANKSGIVING SPECIALS ¢ 2

ITALIAN PUMPKIN PIE ~ special order only
PUMPKIN CANNOLI ~ special order only
STOMATICO BISCOTTINI

Cinnamon, cloves, brown sugar, honey and ginger. No nuts

2.4"> CHRISTMAS SPECIALS 67x.0

CUCCIDATI COOKIES

Single large cookie or mini cuccidati cookies in gift box

Traditional shaped “pasta frolla” holiday cookies lusciously stuffed with
figs, raisins, orange and lemon peel, citron, roasted almonds, hazelnuts,

pecans, walnuts, amarena cherries, honey, exotic spices, cocoa powder,
and dark German chocolate. This filling is soaked in fine liqueurs, glazed
with lemon sugar, and sprinkled with non-pareils.

PANETTONE ~ Gift wrapping available
Traditional Available Year Round (24 oz. / mini 9 0z.)
Holiday specialties:

Chocolate Chip (24 oz. [ mini 9 0z.)

Rich and Buttery Traditional (36 oz.)

2.4 DERUTA CERAMICS ¢™x

4 We feature exquisite hand painted
= and crafted ceramic majolica
pottery from Umbria, Italy.
Visit our store and see the latest
collectible biscotti jars designed by
bakery owner, Angela Buonocore.
Ask about customized, one-of-a-kind
orders at affordable prices.
Sorry, no returns on
any pottery orders.

All sales are final.

Purchase a jar and receive
a complimentary sampling
of our biscotti flavors!

@< FAVORS a0

Weddings, bridal and baby showers, baptisms, confirmations, birthdays,
anniversaries, corporate events, and much more!

Any flavor of our biscotti cookies can be packaged to complement your event.
For creative assistance or to place your order, call Angela @ 650.366.4888.
Please send e-mail requests to bakery@labiscotteria.com

2.4 THE GIFT BASKET DESIGNER ¢ .5

Angela creates beautifully distinctive baskets
filled with our products and suited to your budget.
Bring your own basket or Angela will select one from her basket collection.

YEAR ROUND:
Place gift basket and special gift wrapped orders three weeks in advance.

CHRISTMAS SEASON:
Place gift basket and special gift wrapped orders prior to September.

Your pre-ordered gift basket will be filled with fresh products and be ready on your
scheduled pick-up date. Please send e-mail request to bakery@labiscotteria.com or
phone 650.366.4888 for more information about corporate gift baskets or to schedule
a gift basket design appointment. Or, look on our website for “The Gift Basket Designer”.

25> HOW TO REACH US ¢x

2747 El Camino Real,
Redwood City, CA 94061
(142 mile south of Woodside Road)

 f

www.labiscotteria.com

bakery@labiscotteria.com

GIFT CERTIFICATES AVAILABLE

We accept only cash and checks
for in store purchases.

(rev. 9/2013)
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Established 1989
Serving premium, hand crafted sweet and savory
pastries and pasta using authentic family recipes

OPEN 6am - 4pm: Tuesday through Friday
10am - 4pm: Saturday

2747 El Camino Real
Redwood City, California 94061

Telephone: 650-366-4888

www.labiscotteria.com




Q0 BISCOTTI ¢ >

Our signature Old World recipe creations, handmade and baked using
superior imported ingredients and flavored with natural essential cooking oils.
Enjoy these cookies as a healthy snack, pair them with a dessert wine
or gourmet coffee (excellent for dipping!).

3” MINI BISCOTTINI ~ 8 oz. Cello Bag and Gift Boxes (15-20 pieces)
3” MINI BISCOTTINI ~ 16 oz. Cello Bag and Gift Boxes (3540 pieces)
6” REGULAR BISCOTTI ~ 100z Cello Bagand Gift Boxes (10-12 pieces
9” GRANDE BISCOTTI ~ 16 oz. Cello Bag (12-18 pieces)

PN N )

ANISE ~ Plain and Dark Chocolate Dipped

LEMON ~ Plain and White Chocolate Dipped

ORANGE ~ Plain and Dark Chocolate Dipped

CHOCOLATE HAZELNUT ~ Plain and Dark Chocolate Dipped

RAISIN ~ Baked with the finest ingredients; pineapple, apricots,
orange peel, citron, dried cherries, and figs.

CRANBERRY HAZELNUT ~ Plain
SESAME ~ Baked with Rum and sliced almonds
*LEMON VERBENA ~ Baked with papaya, plain, no nuts
* CHOCOLATE CHIP ~ Cappuccino and Tiramisu flavored, no nuts

Visit our bakery for a new flavor every month!

e~ =

SEASONAL FLAVORS ~ Available October - December
STOMATICO ~ Holiday Spice Biscotti, no nuts

Baked with cloves, cinnamon, nutmeg, brown sugar, honey, ginger and allspice.

Please note ~Our biscotti contain nuts (unless specified « = no nuts) and are not gluten free (unless specified GF= Gluten Free).

Qg PASTA 2o

BUTTERNUT SQUASH RAVIOLI ~ Available September - November
RICOTTA CHEESE SPINACH RAVIOLI ~ Available daily

Filled with spinach, ricotta, parmigiano, romano, mozzarella cheese, and fresh
chopped parsley

MEAT FILLED RAVIOLI ~ NO BREAD CRUMBS!

Awailable Easter, Thanksgiving and during the Christmas Season.

Filled with veal (60%), beef (20%) and pork (20%), Swiss chard, parmigiano cheese,
fresh parsley, sweet basil and garlic.

SOLD FROZEN in a one pound box of 48 - Keep frozen until ready to use.
One box serves 2 people. Cooking: 7-10 minutes in salted boiling water.
Please note~Our pasta is not gluten free.

@< PANETTONE ¢™»O

Fresh baked traditional Italian fruity bread, mildly sweet with a sprinkling of

juicy raisins and candied fruit, soaked in fine liqueurs. Available year round.

Serve in slices with hot beverages or sweet wine.
Chocolate chip variations are available during the holidays, a favorite of many
children and adults. 36 0z. /24 0z. /9 0x. (Gif wrapping available holidays only.)

Q47> DAILY SPECIALTIES &™s

ALMOND TORTE ~ 9" and 412" mini sizes

A moist and delicious cake baked with the finest quality ingredients,
including pure almond paste and imported amarena cherries. Serve as a snack
or memorable dessert finale. Keep frozen or refrigerate for up to two months.

AMARETTI COOKIES (Gluten Free) ~

Large cookies sold in 2 pack, Mini cookies sold in a bag of 12

Light, delicate, bite-sized cookies made with three ingredients: almond paste,
egg whites and sugar. Taste crunchy outside and chewy inside. Low calorie,
gluten and cholesterol free, and high in Vitamin E.

AMARETTI MINI CHOCOLATE DIPPED COOKIES ~ bag of 10

Same as our amaretti cookies, but half dipped in dark German chocolate.
A satisfying sweet tooth snack or dessert nibble.

AMARETTI GANACHE COOKIE ~ sold individually

Amaretti cookies, filled with a rich chocolate ganache. A double decker,
decadent cookie delight sure to satisfy the most discriminating chocolate lover!

CHOCOLATE DIPPED FIGS ~ 20 piece if bug

A healthy mouthful of soft and sweet California Mission black figs dipped
in imported dark chocolate. Perfect as a dessert nibble or enjoy with after
dinner wines.

GRISSINI ~ 12 oz. cello bag

Handmade, light, crispy breadsticks drizzled with a touch of olive oil.
A great snack or appetizer accompanient with prosciutto and cheese.

Available in four varieties: plain; rosemary herb; pesto and parmigiano
cheese; fennel, poppy and sesame seed.

ROSEMARY CROSTINI ~ 6 oz. cello bag

Delicious, puffy, and airy crisp cracker seasoned with a hint of fresh rosemary.
A unique specialty party appetizer. Pairs well with dips, cheeses, and wine.

PANFORTE ~ 6-8 oz. cello bag

This classical, richly textured Italian Christmas confection, meaning
“strongbread”, is available year-round and resembles fruitcake. Baked
with the choicest ingredients: fruits, nuts, spices, honey syrup, and a touch
of cocoa powder. Slice in wedges and serve with coffee or after meals.

TORRONE (Gluten Free) ~ 2-3 oz. / 4-6 oz. cello bag

A solid, flavorful rectangle of candy nougat, mixed with honey, whipped
egg whites, vanilla, and pistachios. Indulge yourself or serve it to guests.

25> CLASSES AVAILABLE ¢™x

La Biscotteria currently offers two exciting classes:

~ Learn to cook regional Italian cuisines with Angela and Augustine.
~ Learn how to create a uniquely themed gift basket with Angela.
Please email angela@labiscotteria.com for more information.

2. SATURDAY SPECIALS ¢

Available for pick-up on Saturdays by special order only ~ 10am to 3pm
Orders must be placed by 3pm on Fridays.
Phone 650-366-4888 or e-mail bakery@labiscotteria.com.
Leave your name, telephone number, and focaccia quantity/type.
For your convenience, you may also select and pay for special order items online.

FOCACCIA ~ Serve at room temperature or may be reheated. Enjoy
as an appetizer, an accompanient for meals, in a panini sandwich, or as
a pizza base. Each sheet serves from 16 to 20 bite-sized appetizer pieces.
Keeps fresh in the refrigerator for one week or one month frozen.

FOCACCIA ~ 1/4 sheet topping (approximately 9 x 12”)
Plain (no topping, sprinkled with sea salt)
Raisin (sweet)
Onion (diced green onions)
Vegetarian (yellow and red bell peppers, zucchini and onions)
Artichoke and Pesto
Hawaiian (fresh pineapple, diced ham, green pepper, sauce, mozzarella cheese)
Tomato and Green Onion
Sausage (Italian fennel sausage, tomato sauce, mozzarella cheese)

Combo (Italian fennel sausage, mushrooom, olive, artichoke, tomato,
onion, sauce, and mozzarella cheese)

STUFFED FOCACCIA ~ 1/4 sheet (approximately 9 x 12”)
Ham and Cheese (mozzarella)
Swiss Chard “Torta di Riso” (rice, pesto, parmigiano and mozzarella cheese)
Swiss Chard with Ground Beef and Pine Nuts (same filling as above)

ROUND FOCACCIA (TOPPING) ~ approximately 7”

* Potato (pecorino, romano and parmigiano cheese)
* Mushroom (mozzarella, fresh parsley and olive oil)
Sausage (Italian fennel sausage, tomato sauce, mozzarella cheese)

Combo (Italian fennel sausage, mushrooom, olive, artichoke, tomato,
onion, sauce, and mozzarella cheese)

* Tomato & Basil “Margarita” (mozzarella cheese)
% = may be special ordered in 1/4 sheet

Q.57 PASTRIES ¢»0

Stogliatelle or Cannoli available in store by special order placed one day in
advance Tuesday thru Friday. Walk-ins wjout orders welcome only on Saturday.
Minimum order: sfogliatelle ~ (1) dozen | cannoli ~ (¥2) dozen
Phone 650-366-4888 or e-mail bakery@Iabiscotteria.com.

Leave name, telephone number, pastry quantity/type and pick-up time.

SFOGLIATELLE ~ An old time, popular Neopolitan favorite.
Baked pastry (not fried) is formed in a many layered clamshell shape.
Filled with creamy ricotta cheese, and mixed with finely diced orange and
citron fruits. Serve it at breakfast, lunch, or as a dessert sweet same day!

CANNOLI ~ Flavors: traditional, chocolate and pumpkin (seasonal)
Exquisite little tubes of light, crunchy, rolled pastry fried in cinnamon.
Delicately filled with a rich blend of ricotta and marscapone cheeses
and finished with imported Italian liqueurs, fresh lemon zest, and mini
chocolate morsels. Keep refrigerated and serve chilled same day!



