
Cocktails 
mimosa  13
bloody mary  15
Sbagliato, Campari, Cappelletti, bubbles 16
Garibaldi, Campari, Carpano Antica, oj  16
 

Antipasti
arugula insalata, fennel, radicchio, lemon vin, marcona almonds  15
romaine “Caesar”, sesame seeds, alici bianche, parm  17  (add fried egg $4)
crispy brussels sprouts, pepperoni, garlic vinaigrette  14
burrata, prosciutto, roasted tomatoes, focaccia  22
riceballs, cacio e pepe  11
ricotta crostini, truffle honey, hazelnut, rosemary  13
meatballs in sugo  14
honey yogurt, apples, candied walnuts  12

Pasta
spaghetti pomodoro, parmigiano, basil  20 
linguine with garlic & oil 17

ziti alla vodka, baked mozz & basil 21
fusilli grosso, ragu alla bolognese, ricotta  27
breakfast spaghetti, bacon, spinach, poached egg  24

-  gluten free penne available $2 -

Secondi
veggie frittata, fontina, cherry tomatoes 15
avocado toast, Calabrian chili crunch, lemon 14
pomodoro baked eggs, fresh mozz, ciabatta  16
BEC, fontina, arugula, cherry peppers  13
ricotta pancakes, walnuts, orange blossom honey  16

prosciutto & mozzarella di bufala sandwich, roasted peppers, balsamic 15
chicken cutlet Milanese sandwich, lettuce, tomato, garlic aioli, oil & vin  15

consuming raw or under cooked meat, poultry, shellfish, eggs,
 seafood, may increase your risk of foodborne illness

Chef & Owner: Sal Lamboglia

Sides 
mixed berries 8

fried potatoes, 
rosemary,
garlic aioli  8

applewood 
smoked 
bacon  7

Juice 
orange juice  6
grapefruit & thyme Acqua Dolce 12
cucumber & lime Acqua Dolce  12

BRUNCH


