PRUNCII

Soups & Salads

BOSTON CLAM CHOWDER 0ld Bay Oyster Crackers 16

SONSIE CAESAR* Romaine Hearts, Pecorino, Creamy Caesar, 17
Boquerones, Rustic Croutons (GFA)

WATERMELON FETA SALAD Cucumber, Arugula, Red Onion, 17
Citrus Vinaigrette (GF)

GREEN SALAD Shaved Carrots, Celery, Fennel, Radishes, 8
Aged Manchego, White Balsamic Vinaigrette (GF)

Add: Steak | 13, Salmon | 12, Shrimp | 12, Chicken | 7

Brunch

ISLAND CREEK OYSTERS* Daily Selection, Classic Condiments 20140
Sold as 1/2 Dozen or Dozen (GF)

SMOKED SALMON PLATE Tomato, Red Onions, Dill Cream Cheese, 19
Sesame Bagel

AVOCADO TOAST* Poached Egg, Radish, Cherry Tomato, Pickled Red 18
Onion, Fines Herbes (GFA) Add: Crab +5 Add: Smoked Salmon +4

BREAKFAST SANDWICH* QOuer Fasy Egg”, Sausage Patty, Swiss Cheese, 16
Roasted Tomato, Arugula, Spicy Mayo, Home Fries (GFA)

GRILLED WAGYU BEEF BURGER* Vermont Cheddar, Applewood Smoked 23
Bacon, Lettuce, Tomato, Special Sauce on Brioche Bun,
Fries (GFA) Add: Egg™ +3

CROQUE MONSIEUR Gruyere, Ham Béchamel, Fries Add: Egg™ +3 18
FRENCH TOAST Banana Fosters, Maple Syrup 18

TRADITIONAL BREAKFAST* Tiwo Eggs, Choice of: Ham, Bacon or Sausage, 17
Home Fries, Iggy's Toast (GFA)

EGGS BENEDICT* Canadian Bacon, Hollandaise, Chives, Home Fries (GFA) 19
Substitute: Smoked Salmon +4 Substitute: Crab +5

STEAK AND EGGS* Crilled Sirloin, Sunny Side Eggs, French Fries, 29
Hollandaise Sauce (GFA)

Brick Oven

MARGHERITA Fresh Mozzarella, San Marzano Tomato, Fresh Basil 20

CHEESEBURGER PI1ZZA Cheddar, Lettuce, Tomato, Onion, Special Sauce 21

PEPPERONI Tomato, Spicy Salami, Mozzarella 20
CORN BACON PIZZA Piquillo Peppers, Hot Honey, Scallions 22
MORTADELLA Burrata, Basil, Pistachio Pesto, Ricotta, Pecorino 23
ANGRY PIZZA Hot Chorizo, Shishito Peppers, San Marzano, 21

Smoked Mozzarella

(Gluten Free Pizza is Available)

(GF) GLUTEN FREE (GFA) GLUTEN FREE AVAILABLE

Before placing your order, please inform your server if a person in your party has a food allergy. *Denotes
food items that are served raw, undercooked, or may be cooked to your specifications. Consuming raw
or undercooked shellfish, seafood, poultry, eggs or meat may increase risk of foodborne illness.

Cocktails

AKA “DAYTIME REVELRY*

APEROL SPRITZ /5
CLASSIC MIMOSA / /4
BELLINI /74
ESPRESSO MARTINI //8
BLOODY MARY / /4
APEROL SPRITZ PITCHER /55

BUCKET OF BUBBLES
Orange .. Peach .. Cranberry ..
Classic Prosecco | 60

Elevated Veuve Cliquot | 140

Brunch
Sides

BACON /8
SMOKED SALMON /12
HAM /8
ENGLISH MUFFIN /4
PORK SAUSAGE LINKS /8
HOME FRIES /7

FRUIT CUP /7

Signalture
Coffee

CORTADO /5
ESPRESSO /4
DOUBLE ESPRESSO /7
CAPPUCCINO /6
LATTE /6
AMERICANO /4

DOUBLE MACCHIATO /7

Sons;¢

Luck - Love - Life




