
4050 Byway East Napa CA 94558 p 707-257-1999 f 707-257-1115 fumebistro.com      We accept all major credit cards, Visa, MasterCard, American Express, Discover, Diners, JCB                                

Our friends at the Napa County Health Department would like to remind you that eating raw or undercooked meats, poultry, eggs, fish or shellfish may increase your risk of food borne illness.         
20% gratuity added to parties of six or more / $5.50 charge for split entrees / corkage is $10 per 750 ml bottle, one corkage waived when you buy one of ours                                                                       

Eggs Your Way 2 eggs any style, choice of grilled  ham steak or apple wood smoked bacon 12.00 

fumé Omelette Caggiano Andouille sausage, onion, garlic, jalapeno, pepper jack, chili-scallion spiked asiago 13.50 

Sunshine Scramble 3 egg scramble, cheddar cheese, bacon, tomato, avocado, sour cream, fresh basil 13.00 

Build Your Own Omelette 3 eggs  with choice of one cheese: cheddar, goat, bleu, pepper jack, feta or mozzarella 12.00        

add bacon 3.00, sausage, ham, grilled chicken or shrimp 2.50 each   add avocado, mushrooms, guacamole or hollandaise 1.50 each                                                                                                                  

add tomato, bell pepper, spinach, grilled onions, jalapeno, pico de gallo or sour cream 1.00 each 

Classic Eggs Benedict ABC English muffin, Caggiano Canadian style bacon, poached eggs, hollandaise 14.50                    

Smoked Salmon Benedict 16.00,  Braised Short Rib Benedict 17.00,  Fiorentina Benedict with spinach & tomato 16.00                                                                                                                        

Biscuits & Gravy creamy sausage gravy over house made cheddar buttermilk biscuits, 2 eggs any style 14.00                                           

side order of one biscuit & gravy 4.50 

Huevos Rancheros black beans, jalapeno jack, tomatillo salsa, pico de gallo, guacamole, sour cream,                                                   

Mexican rice, 2 eggs your way 14.00 

Knife & Fork Breakfast Burrito scrambled eggs, black beans, jalapeno jack, ranchero sauce, guacamole, Mexican rice 13.00                 

really great if you add slow cooked pulled pork or Caggiano chorizo sausage 3.00 

Texas Bread French Toast warm syrup, whipped butter 11.00                                                                                                                

add apple wood smoked bacon 3.00  add fresh strawberries or chocolate chips 2.50  side order of one slice french toast 4.00  

Country Style Buttermilk Pancakes warm syrup, whipped butter 11.00    Short Stack 7.50 (gluten free version available)                             

add apple wood smoked bacon 3.00  add fresh strawberries or chocolate chips 2.50                                                                                                               

Bananas Foster French Toast corn flake, brown sugar & walnut crusted Texas toast, sliced bananas,                                                

warm citrus caramel sauce, whipped cream 14.00  side order of one slice bananas foster french toast 5.00                          

all scrambles, omelettes and egg dishes are served with potatoes Lyonnaise and ABC Bakery Happy Toast 

sides 
apple wood smoked bacon or grilled ham steak 4.25 – one egg 2.00 – two eggs 3.00 – sub egg whites 1.50 – seasonal fruit cup 3.00 

ABC Bakery happy toast, one slice 1.50 – breakfast potatoes 3.00 – ABC Bakery English muffin 2.50 – black beans & pepper jack 3.00 

pico de gallo salsa 1.00– guacamole 2.50 – one biscuit & gravy 4.50 – one biscuit, no gravy 2.50 

Let’s start with a Bloody Mary!                                                                                              

Classic, Spicy or Citrus Bloody Mary 9.00  Red Beer 8.00                                                                     

Classic Peach Bellini, Fresh Squeezed Mimosa or Blood Orange Mimosa 8.50                                                     

From Our Wood Fired Oven                                                                                                     

Breakfast Pizza mozzarella, parmesan, 2 eggs scrambled, scallions 15.00 add bacon or ham 3.00                                                            
Margherita Pizza tomato sauce, mozzarella, parmesan, fresh basil 16.00 add pepperoni or Caggiano sausage 3.50                             

Black Mission Fig Pizza gorgonzola, havarti, mozzarella, caramelized Black Mission figs, balsamic reduction 16.00 

lunch   

 Butternut Squash Soup 5.50/7.00                                                         
pumpkin seed & crème fraiche garnish  

Wasabi Infused Ahi Tuna  15.00                                                                               

panko crusted, flash fried rare, julienne snow peas,                    

roasted peppers, B & B Garden microgreens, sesame seeds                                      

ginger vinaigrette, chili apricot sauce  

Macaroni & Cheese  9.00   

sharp cheddar & American cheese,                                                           

parmesan & bread crumb gratin   

add ham or bacon  3.00                                                                     

(gluten free pasta available)                                                                        
 

House Made Onion Rings   9.00                                                                         

beer battered & panko crusted, spicy chipotle BBQ sauce           

“best in the Valley!”                                                                         
 

Classic Caesar Salad  11.00 

focaccia croutons, fried capers & parmesan 

(vegetarian dressing also available)              

add to your salad: shrimp 8  salmon 11  grilled chicken 6 

 

 

 

   

 Grilled Chicken “Chopped” Salad  17.00  

crisp iceberg & butter lettuce, apples,   

candied pecans, dried cherries, slivered celery,                                     

cherry tomatoes, blue lake beans, vella dry jack cheese,               

creamy herb dressing                                                                 
 

Grilled Chicken BLT Sandwich  14.00                                                                                          

apple wood smoked bacon, iceberg, roma tomato,                           

avocado, Swiss cheese, roasted garlic aioli  
 

Pulled Pork Sandwich  14.00                                                                                                  

slow roasted garlic-scallion marinated pork roast,                            

chipotle barbeque sauce  
 

fumé Ground Chuck Burger (grilled 1/2 pound) or                        

Laura’s “No Chuck” Vegetarian Burger & Bistro Fries 12.00 

pepper jack, Swiss, cheddar, bleu 1.00 grilled onions 1.00                          

apple wood smoked bacon 3.00 avocado 1.50 mushrooms 2.00 

 
all sandwiches served with choice of bistro fries or small garden salad 

or, have a cup of soup as your side for $1 more. 

 
 

 


