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PASTA
3# Tortelloni Scamorza Affumicata e
Melanzane ~ 28

3# Gnocchi al modo tuo ~ 20/24/23

Choice of Tomato Sauce, Bolognese,

OR Gorgonzola Sauce & Walnuts Home-made Tortelloni filled with Smoked

Scamorza & Eggplant, Butter & Sage Sauce
s Bucatini all’ Amatriciana ~ 25
Guanciale, Pecorino Romano and
Tomato Onion Sauce

# Risotto ai Funghi ~ 27
Risotto with Mushrooms
Spaghettini Funghi e Speck ~ 29

Fresh Spaghettini with Creamy
Mushroom Sauce & Smoked Prosciutto

Orecchiette Broccoli e Salsiccia ~ 27
Orecchiette with Broccoli Rabe,
Spicy Pork Sausage, Garlic & EVOO
Paccheri alla Sorrentina ~ 26

Large Tube Pasta with Rich Cherry Tomatoes
Sauce, Basil & Mozzarella

Lasagna all’ Emiliana ~ 24

Classic Beef Ragu Lasagna

SIDES
Bacon 9 Sweet or Hot Sausage 9 Smoked Salmon 14
Home Fries 8 Mixed Berries 10 Sliced Avocado 8

DOLCE ~ 14

e

Tiramisu Tortino al Cioccolato Pannacotta Ricotta & Pistachio Cheesecake

Espresso 4 Macchiato 5 Cappuccino 6
Double 6 Americano 5 Caffe-Latte 6
Assorted Teas 4
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BRUNCH MENU

BOTTOMLESS BRUNCH DRINKS ~ %24 PER PERSON
‘ TN TN
CHOICE OF:

MIMOSA, BELLINI, BLOODYMARY, SCREWDRIVER,
SPARKLING WINE & SANGRIA

ALL TABLE MUSUT PARTICIPATE -NOT AVAILABLE INDIVIDUALLY
AVAILABLE ONLY WITH FOOD

BOTTOMLESS DRINKS AVAILABLE FOR 90 MINUTES
BRUNCH SPECIAL DRINKS
o NP
House Sparkling

$10 glass | $29 bottle

Sangria (red or white) $10 glass | $32 1L pitcher

By the Glass ~ 12 | By the Pitcher (1 Liter) ~ 29

Mimosa Bellini Pear Bellini
Bloody Mary Greyhound Screwdriver
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PER COMINCIARE
S R

Crespella Con Nutella ~ 8
Italian Crepes filled with Nutella, served with Fresh Berries & Whipped Cream

Cannoli Siciliani ~ 8
Cannoli filled with Sweet Ricotta, Chocolate Chips & Pistachio

Frutti di Bosco e Mascarpone ~ 14

Fresh Mixed Berry Bow!| with Mascarpone Cream

BOCCONCINI
S R

# Portobello Caprese~ 20

Portobello Mushrooms, Fior di Late Mozzarella,
Beefsteak Tomato, Arugula’s Pesto

Polpette al Sugo ~ 20

Meatballs in Tomato Sauce

Polipo e Patate ~ 24

Seared Octopus, Fingerling Potatoes, Oven-dried
Plum Tomatoes, Parsley, Scallions, Garlic Vinaigrette

# Insalata di Cesare ~ 18
Kale Caesar Salad
Add Chicken ~ 5

# Insalata di Campo ~ 17
Baby Arugula, Shaved Carrots, Cherry Tomatoes & Corn with EVOO Lemon Dressing

MEAT & CHEESE BOARD ~ 36

Chef’s Choice

Mortadella, Prosciutto, Gorgonzola & Parmigiano Reggiano

Please notify our staff of any allergies # = Vegetarian
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I PANINI
S R

s Avocado e Uovo in Camicia ~ 16

Open-face Avocado Sandwich
with Poached Egg on a Multigrain Roll

Add Bacon ~ 4
Add Smoked Salmon ~ 7

# Caprese ~ 18
Ciabatta Bread with Sun-dried Tomato Pesto, Arugula, Fresh Tomatoes,
Mozzarella Fior di Latte & Fresh Basil

Panino con Pollo~ 19

Ciabatta Bread with Grilled Chicken Breast, Arugula’s Pesto,
Roasted Peppers, Artichokes & Provolone Cheese

Panino con Salsiccia ~ 22

Ciabatta Bread with Grilled Sweet Sausage,
Broccoli Rabe & Creamy Gorgonzola

BRUNCH SPECIALTIES
<70 S.

Uova in Camicia Con Salsa Bernese ~ 18 | 22 Tagliata con Uova Strapazzate ~ 32

Poached Eggs & Bearnaise Sauce (Benedict Style) Skirt Steak served with Chimichurri Sauce,
on Toast with Mortadella OR Smoked Salmon Scrambled Eggs & Home Fries

;% Waffles con Frutti di Bosco OR Bacon ~ 18

Soft-baked Waffles
with Mixed Berries OR Crispy Bacon

Svizzerina di Manzo ~ 19
Northern ltalian Chopped Beef Burger with Lettuce,
Tomatoes & Pickles, with Fingerling Potatoes
. L Add Fontina Cheese ~ 2

Raviolone Occhio di Bue ~ 20

Large single Raviolo stuffed with
Ricotta & Soft Egg Yolk

Frittata Asparagi e Pancetta ~ 17

Frittata with Asparagus, Mozzarella & Pancetta

Due to rising costs, an Operating Fee of 3.35% is applied on all orders. This is unrelated to any form of
payment.

Get a 3.25% discount on your order when you pay with Cash.




