
f r e s h ly s q u e e z e d j u i c e ORANGE OR GRAPEFRUIT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4 .50
h a r n e y & s o n lo os e t e a .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4 .50
ENGLISH BREAKFAST, EARL GREY, DECAF ORANGE PEKOE, MIDSUMMER PEACH, CRANBERRY AUTUMN, GREEN TEA, CHAMOMILE

a p e r o l s p r i tz $9
aperol, prosecco, splash of club soda, orange garnish

m i m osa $10
prosecco, fresh orange juice

a r g e n to $11 .5
silver tequila, fresh grapefruit juice, fresh lime juice, 

cranberry juice, simple syrup

a d u lt l e m o n a d e $10
vodka, fresh lemon juice, simple syrup, 

soda water, fresh mint
— virgin option available for $4 —

t h e r o c ky sa i n t  $9 .5
st. germaine, prosecco, fresh lemon juice

co c kta i l  77 $10 .5
gin, sweet vermouth, aperol

m a ry’s v e n d e t ta $9
vodka, tomato juice, worcestershire sauce, 

tabasco sauce, horseradish

f rag osa $11 .5
Prosecco, 

Fragoli’ wild strawberry liqueur

BRUNCH COCKTAILS

c o f f e e
american regular or decaf  $2.75 • espresso  $3.5 • double espresso  $5

cappuccino  $5 •  macchiato  $4 • café latte  $5

f r u i t p l a t e  PINEAPPLE, KIWI, ORANGE, STRAWBERRY, & BLUEBERRY .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.5
a p p l e-c i n n a m o n p o u n d c a k e WITH WHIPPED CREAM AND CARAMEL SAUCE.. . . . . . . . . . . . . . . . . . 4.5
r a i s i n a n d s o f t d r y f i g p l u m c a k e .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.5

FRIED EGGS
3 eggs in a baking dish.. . . . . . . . . . . . . . . . . . . . . . . . 7
. ..with italian bacon.. . . . . . . . . . . . . . . . . . . . . . . . . . 8
...with mushrooms and ham.. . . . . . . . . . . . . . . . . 9

SCRAMBLED EGGS
t h r e e s c ra m b l e d eg g s .. . . . . . . . . . . . . 7
...with sausage.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
...with ham.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

r u st i ca .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
ITALIAN BACON, MUSHROOMS,  ARTICHOKES, 
SMOKED MOZZARELLA

o r to l a n a .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
EGGPLANT, ZUCCHINI, PEPPERS, BROCCOLI, 
FRESH TOMATO

b i a n ca .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.5
EGG WHITES, WILD MUSHROOMS, 
SPINACH

co n ta d i n a .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
POTATOES, SAUSAGE, RED ONIONS, ASIAGO CHEESE

FRITTATE
italian–style omelettes

s i d e s
pancetta $4 • sausage $4 • potatoes $3 • spinach $3 • olives $4 • polenta $3 • zucchini ragout $3

a p p l e a n d c i n n a m o n pa n ca k e .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
st raw b e r ry a n d m as ca r p o n e pa n ca k e . . . . . . . . . . . . . . 9
f r e n c h toast .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
MADE WITH ITALIAN SWEET BREAD

c r e a m p u f f f r i t t e r s .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
WITH APPLES AND RAISINS

h ot f o cacc i a .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
FILLED WITH NUTELLA CREAM

sw e e t r i c e a ra n c i n i .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.5
WITH CONCORD GRAPE SAUCE & CHOPPED PISATACCHIO NUTS

c h o co l at e c r e p e s f i l l e d w i t h n u t e l l a .. . . . . . . . . . . . 7.5
SERVED WITH WHIPPED CREAM & CHOCOLATE SAUCE

SWEET
TOOTH

brunch specialties

BRUNCH 
SPECIAL

Enjoy any 
Breakfast Dish, 
Side Dish and 

a Brunch 
Cocktail or 

Glass of House 
Wine for $17.5

No Substitutions
Please



APPETIZERS
p o l e n ta ta r t u fata .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
FRESH POLENTA FILLED WITH ROBIOLA CHEESE IN A BLACK 
TRUFFLE SAUCE.

b u r rata b a r e s e .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
CREAMY MOZZARELLA WITH YELLOW BEEF TOMATOES, 
FAVA BEANS & BALSAMIC GLAZE.

s p i e d i n o d i  g a m b e r e t t i .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
GRILLED SHRIMP SKEWER OVER A PLUM TOMATO, AVOCADO 
AND PALMITO SALAD.

ca l a m a r i  g r i g l i at i .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
SLIGHTLY BREADED GRILLED CALAMARI SERVED WITH 
BABY ARUGOLA, FRISEE & CONFETTI TOMATOES.

p o l p e t t i n e d i  v i t e l lo .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
MINI VEAL MEATBALLS COOKED IN A SAVORY TOMATO SAUCE, 
WITH GRILLED CIABATTA BREAD.

c r ost i n o d i  p o l e n ta .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
POLENTA BAKED WITH WILD MUSHROOMS AND FONTINA CHEESE.

z u p pa d e l g i o r n o .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
OUR SOUP OF THE DAY

a n t i pasto v eg e tat r i a n o .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.5
(minimum 2 people)
GRILLED, MARINATED AND PICKLED VEGETABLES, WITH BUFFALO 
MOZZARELLA & SUNDRIED TOMATOES, SPRINKLED WITH 
BASIL OIL & BALSAMIC GLAZE.

a n t i pasto m i sto .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21
(minimum 2 people)
CURED MEAT PLATTER WITH PROSCIUTTO DI SAN DANIELE, SPECK, 
COPPA, MORTADELLA & SOPRESSATA.  GARNISHED WITH CERIGNOLA 
OLIVES, PARMIGIANO CHEESE, ARTICHOKES, CIPOLLINI ONIONS, 
AND SWEET CHERRY PEPPERS.

PANINI DI FOCACCIA 
focaccia sandwiches

mortadella, tomato, caciocavallo cheese.. . . . . . . . . . . . 8.5
grilled vegetables, mozzarella and basil.. . . . . . . . . . . . 8.5
prosciutto, arugola and montasio cheese.. . . . . . . . . . . . 9.5
parma ham, soft pecorino and artichokes.. . . . . . . . . . . . 8.5

BRUSCHETTE
$6 .50

tradi ti on al b ruschetta

cap ri n o (goat cheese) 
& b lack  p ep p er

w i ld m ushroom s,  arugola 
& p arm i gi an o cheese

sun dri ed tom ato p uree, 
p esto & p i n e n uts

sheep ’s ri cotta cheese 
& b lack  truffle hon ey

SALADS
i n sa l ata m i sta .. . . . . . . . . . . 7.5
m esclun, tom atoes, carrots, 
fennel, & balsam ic dressing.

i n sa l ata ca p r e s e .. . . . . . . . 13
buffalo m ozzarella, 
vine tom atoes & fresh basil.

insalata di pere 
e gorgonzola.. . . . . . . . . . . . . . . 10
frisee, p oached p ear, 
gorgonzola cheese, walnuts 
& fig syrup.

i n sa l ata m i m osa .. . . . . . . . . 10
baby sp inach, asp aragus, hard 
boiled eggs, crisp y Pancetta 
bacon and shaved Parm igiano 
cheese

insalata di barbabietole.. . . 9
red beets, goat cheese & fava 
bean salad served on a bed of 
m ache with balsam ic dressing.

i n sa l ata g o losa .. . . . . . 14.5
grilled vegetables, m esclun, 
m ozzarella, p lum  tom atoes 
top p ed with grilled chicken.

f e t t u c i n e a l l a l i ra .. . . . . . . . . . . . . . . . . . . . . . . . . . 17
FETTUCINE WITH JULIENNE ZUCCHINI, RED 
ONIONS, GRAPE TOMATOES AND BUTTERNUT 
SQUASH,  SAUTEED IN EXTRA VIRGIN OLIVE OIL.

g n o cc h i  d i  r i cot ta .. . . . . . . . . . . . . . . . . . . . . . . . . . . 18
HOME MADE RICOTTA GNOCCHI IN A CREAMY BLACK 
TRUFFLE AND CHIVE SAUCE.

fusilli con melanzane e mozzarella.. . . . 14
PASTA SPIRALS WITH TOMATO SAUCE, 
EGGPLANT AND MOZZARELLA.

cavat e l l i  a l p e sto . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
HOME MADE PASTA SHELLS IN A CREAMY PESTO 
SAUCE WITH SHAVED RICOTTA.

p e n n e a l p o m o d o r o e b as i l i co .. . . . . . . . . 15
PENNE WITH FRESH TOMATO AND BASIL.

m e l a n z a n e a l l a pa r m i g i a n a .. . . . . . . . . . . . . 17
EGGPLANT LASAGNA BAKED WITH TOMATO 
SAUCE, BASIL & PARMIGIANO CHEESE.

sa l m o n e a l l a m osta r da .. . . . . . . . . . . . . . . . . . . 22
FILLET OF SALMON IN DIJON MUSTARD 
SAUCE WITH GRILLED ENDIVES AND ASPARAGUS.

s o g l i o l a a l l e e r b e .. . . . . . . . . . . . . . . . . . . . . . . . . . . 22
HERB CRUSTED FILLET OF LEMON SOLE WITH 
TOMATO VINAIGRETTE AND BASIL OIL, SERVED 
ON A ZUCCHINI RAGOUT.

g a m b e r o n i g r i g l i at i .. . . . . . . . . . . . . . . . . . . . . . . . . 22
GRILLED JUMBO SHRIMP WITH PEPERONATA 
AND PESTO SAUCE.

p o l lo a l l a pa r t e n o p e a .. . . . . . . . . . . . . . . . . . . . 18
BREAST OF CHICKEN FILLED WITH SMOKED 
MOZZARELLA IN PLUM TOMATO & ARTICHOKE SAUCE.

v i t e l lo g rat i n ato co n m e l a n z a n e .. . . 22 
VEAL TOPPED WITH ITALIAN EGGPLANT 
AND SOFT PECORINO CHEESE.

E N T R É E S

s i d e s
pancetta $4 • sausage $4 • potatoes $3 • spinach $3 • olives $4 • polenta $3 • zucchini ragout $3


