
 

	

All large group reservations (20 to 25) are seated in our semi private, balcony seating for an 
intimate brunch occasion. The dining experience includes unlimited Mimosas, House Beer, 

Coffee & Tea and three courses. Kindly select from the menu below: 

Brunch Prix Fix $45 Per Person                                    

BEVERAGE Mimosa & House Beer, Drip Coffee & Tea 
 

SELECT 2 served family style 
 

** baked ricotta, honey, sea salt, Tuscan country bread 

arancini, spinach ricotta, smoked mozzarella 

**romaine hearts, pear, apple, gorgonzola, crispy chickpea, buttermilk dressing  

Kale Caesar salad, bacon, garlic crouton  

Flash fried calamari & sicilian chilies 

Veal meatballs, spicy tomato sauce  

SELECT 3 served family style 

California benedict, basil, avocado, cherry tomato, ciabatta  

** baked eggs terracotta, Tuscan kale, portobello, borolo beans, mozzarella  

Italian benedict, parma cotto, ciabattini, hollandaise 

Lamb & spinach hash, poached eggs, pesto hollandaise, shallots 

** Nutella French toast, upstate maple syrup 

Scampi & grits, shrimp, sweet sausage, tomato, peppers, polenta, fried eggs 

Smoked atlantic salmon crostino, dill ricotta, runny egg, cured onion 

Brunch lasagna, bechamel, bacon, sausage, spinach, mozzarella, fried egg 

**crispy gnocchi, pistachio, spinach, basil pesto, ricotta salata 

**pasta al forno, baked cavatelli, fontina & sharp NY cheddar 

Spaghetti amatriciana, guanciale, onion, crushed tomato, chile, pecorino 

Pollo diavalo, roasted vegetables, spicy garlic sauce   

DOLCE all included 

Bannana Ricotta Zeppole, Biscotti, Seasonal Fruit, Tiramisu 

**VEGETARIAN 



 

	

All large group reservations (20 to 25) are seated in our semi private, balcony seating for an 
intimate dinner. The dining experience includes antipasti, pastas, meat/fish entrees and 

desserts.  Kindly select from our menu below: 

Dinner Prix Fix Menu $50 Per Person 

SELECT 2 ANTIPASTI served family style 
flash fried calamari & sicilian chilies 

kale caesar salad,	bacon, garlic crouton 
**old school garlic mozzarella bread & marinara  

meatballs, spicy tomato sauce, garlic bread 

** shaved brussels sprouts salad, peppercorn dressing, hazelnut, pecorino  

Salmon Tartar, crispy mascarpone- horseradish risotto  

**stacked crispy eggplant,	tomato sauce, stracciatella	 

SELECT 2 PASTA served family style 

**Crispy Gnocchi, spinach, pistachio pesto, ricotta salata 

**Fusilli, ala vodka sauce 

**Garganelli, kale pesto & walnuts, mushrooms 

Lasagna Bolognese, ricotta, mozzarella 

**Pumpkin Ravioli,	hazelnut cream sauce 

Sunday Meatball Ragu, Brooklyn ricotta, macaroni 

**Spaghetti Stracchino, tomato basil, warm burrata 

Sugo All ‘Amatriciana, Calabrian chili, spaghetti alla chitarra 	 

**Wild Mushroom Risotto & crispy egg 

SELECT 2 SECONDI served family style 

**Baked Eggplant Parmigiana,	tomato-sofrito sauce, smoked mozzarella  

Pan Seared Atlantic Salmon, raw spinach, arugula, lemon caper sauce  

Pollo Rosemary, garlic mashed potato, roasted plum tomato, gravy  

Scampi & Polenta, gulf shrimp, sweet peppers, sausage, tomato  

Free Range Chicken Parmigiana,	penne pasta or arugula salad 

tagliata, sliced ribeye, arugula radicchio salad, crispy garlic parmesan potatoes 

DOLCE all included 

Bannana Ricotta Zeppole, Biscotti, Seasonal Fruit, Tiramisu                                                       

**VEGETARIAN 



 

	

All Bar reservations (20 to 40) are hosted in our Bar area, which includes the bar seating, 2 

window- bistro tables and a large communal table. The dining experience offers different tiers 

Open Bar, Crostini and a selection of tasty Aperitivos. Kindly select from the menu below: 

Aperitivos $45 -- $55 Per Person 

BEVERAGE   
Tier 1 HOUSE BEER & HOUSE VINO OPEN BAR $10.00 per person  

Tier 2 HOUSE LIQUOR OPEN BAR $15.00 per person 

 

ALL CROSTINI family style 

Stracciatella, Roasted Pear   Sicilian Pineapple, Mascarpone, Chili Flakes  

Ricotta, Hazelnut, Truffle Honey  Taleggio, Pistachios & Blackberry Jam 

Prosciutto, Ricotta, Fig Jam   Butternut Squash, Speck, Goat Cheese 

Agrodolce Bacon, Scallion Ricotta  Prosciutto Cotto, Melted Fontina 

 

SELECT 4 family style 

WARM KALE CAESAR SALAD, bacon, garlic crouton 

**SHAVED BRUSSELS SPROUT SALAD, peppercorn dressing, hazelnut, pecorino 

**ARANCINI, spinach ricotta, smoked mozzarella  

FLASH FRIED CALAMARI & SICILIAN CHILIES 

** CRISPY GNOCCHI, pistachio, spinach, basil pesto, ricotta 

CRISPY BRUSSELS SPROUTS & PANCETTA, hot honey, whipped ricotta 

SALMON TARTAR, crispy mascarpone- horseradish risotto 

SCAMPI & TOAST, gulf shrimp, white bean scampi sauce, garlic bread 

**TORTELLINI, in parmesan brood 

VEAL MEATBALLS, spicy tomato sauce, garlic bread 

 

**VEGETARIAN 


