
B R U N C H
From 11:30 AM to 2:30 PM

Brunch is served toasted chiabbata bread, double churned bu�er and a trio of �uit preserves. 

Omele�a Vegetariana $12.50
White Eggs with mixed vegetables (low cholesterol), roasted potatoes or sliced tomatoes  

 

Omele�a Salsiccia & Funghi $14.50
Eggs with Italian sausage and wild mushrooms, roasted potatoes or mixed greens

or
Omele�a Salmone Affunmicato $15.95

Eggs with smoked salmon and mascarpone cheese, roasted potatoes or mixed greens
 

Uova Pizzaiola $14.95
Two over easy eggs with pizzaiola sauce served with shaved Parmesan cheese over 

toasted chiaba�a croutons, roasted potatoes or mixed greens
 

Smoked Salmone Plate $16.95
Smoked salmon on toasted chiaba�a with cream cheese, capers, chopped onions, chopped eggs, 

and lemon wedge

Traditional French Toast  $11.95

Pizza Nutella $9.95 

Fresh Seasonal Fruit Bowl with Honey Drizzle $12.00

Basket of Morning Pastries $7.95

Fresh Juice $4.00
Orange or Grapefruit

B E S T  B R U N C H  C O C K T A I L   $10.00

Bellini with Fresh Peach Puree
Mimosa with Fresh Orange Juice

Rossini  •  Presecco  •  Bloody Mary

* Fresh brewed co�ee, tea, and so� drinks are complimentary during brunch.


