BRUNCH SAT - SUN

MENU BATTELLO 11AM - 3PM

OYSTERS SEAFOOD TOWER  CLAMS

4 per oysters, clams, shrimp, crab, tuna tartare, lobster _ 3per
minimum of six schooner 105 | vyacht 155 minimum of six

BRUNCH COCKTAILS FROM THE PANTRY

16 BLACK PEPPER BUTTERMILK BISCUITS
BREWMOSA maple syrup butter 10
white rum, aperol, pineapple, Battello Brew topper
MAPLE MEZZ TRICOLORE INSALATA

aged provolone, fennel, citrus breadcrumbs,

mezcal, lemon, elderflower
oo ’ wen buttermilk miso dressing 15

blackberry maple syrup

WATERMELON SUGAR HIGH
mint, watermelon, rum, champagne

SAILOR’S DELIGHT
coffee liqueur, orange bitters, vanilla vodka, lemon

SANDWICHES SHRIMP COCKTAIL

calabrian chili cocktail sauce 21
BATTELLO BREAKFAST SANDWICH
bacon, egg, black pepper cheddar, focaccia 15 BATTELLO ARTISANAL CHEESE PLATE
chef’s selection of 3 cheeses with seasonal accoutrements 21

BURRATA & BEETS
radish, valencia orange, grilled bread 16

PECORINO ZEPPOLE
24 month aged Prosciutto di Parma, calabrian chili honey 24

ITALIANO
breaded chicken cutlet, fresh mozzarella, hot cherry peppers z
balsamic vinegar, arugula 22 ENTRE ES & E G GS
SMOKED TURKEY BLT EGGS BENEDICT

prosciutto di parma, english muffin,

illed lavash lettuce, tomat
gniied avash wrap, bacon, lettuce, tomalo, avocado sriracha hollandaise, smashed fingerlings 18

aged provolone, remoulade 18

AVOCADO TOAST
RD BURGER grilled sourdough, sambuca cured salmon,
6 oz chefs blended patty, bacon, caramelized onions, fried eggs 21
black pepper cheddar, toasted bun 19 OLIVE OIL PANCAKES
seasonal compote, whipped butter 15
LOBSTER ROLL
maine lobster, old bay mayo, PIATTO DI UOVA
toasted N.E style bun, melted butter 30 eggs any style, smoked bacon,
crispy herb fingerlings 18
*all served with choice of herbed parmigiano fries MAFALDE CACIO E PEPE
or baby mixed greens fresh ground black pepper, pecorino romano,
sunny side up egg on top 27
S|DES RICOTTA GNOCCHI
sweet sausage bolognese, pecorino romano 34
friedegg 3
country style sourdough toast (4 slices) 5 SQUID INK CAMPANELLE
herbed parmigiano french fries 5 octopus & lump crab gauzzetto,
spicy pomodoro, citrus crumbs 38

CHEF/PARTNER- RYAN DePERSIO -
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

PLEASE NOTE: A 2.99% CONVENIENCE FEE WILL BE ASSESSED FOR ALL CREDIT CARD TRANSACTIONS
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