
starters
brown sugar espresso sticky buns, brown butter oat crumble    /   12

fried potatoes, patatas bravas style    /   10

squash hummus, paprika, grilled flatbread    /   14

mushroom bruschetta, tru�e sauteed beech mushrooms    /   16

nonna’s meatballs, marinara braised veal, grilled semolina    /   18

veggie hash, zucchini, squash, parsley    /   12

fried mortadella, basil pesto    /   12

spicy kabocha squash, ricotta, fresh herbs    /   15

burrata, roasted squash, pumpkin seed butter, brown sugar dressing   /  20

       add prosciutto   /  6

salads
caesar salad, gem lettuce, parmesan, breadcrumbs    /   14

fried calamari salad, mixed greens, salt & vinegar chips    /   22

swordfish salad, seasonal vegetables, green goddess dressing    /   25

mains
pumpkin french toast, cream cheese icing, candied pumpkin seeds    /   18

eggs benedict, prosciutto chips, hollandaise    /   20

t.h.e.c., taylor ham, fried egg, cheese on a potato roll    /   18

drop gnocchi scramble, bacon, cheese    /   20

fried egg & grilled halloumi cheese, spiced carrots    /   18

steak & eggs, baked eggs in marinara sauce, grilled bread    /   24

fried chicken blt, applewood smoked bacon    /   18

cheeseburger, house made potato roll    /   20

taylor ham & cheese spaghetti, fonduta sauce    /   20

rigatoni bolognese, pork, veal, beef, parmesan    /   24

mushroom rAGU, calabresselli pasta, hen of the woods, pecorino    /   24

brunch cocktails /  14

blueberry bellini
Blueberry, Vanilla, Prosecco Rose

palmer’s peach
Vodka, Peach, Iced Tea, Lemon

mimosa margarita
Reposado, Grand Marnier, Orange,

Honey, Lime, Prosecco

tomato-tini
Taggiasco Gin, Dry Vermouth, Tomato,

Basil, Tabasco, Saline

cappuccino fredo
Rumhaven Coconut, Boracay Cappuccino,

Sambuca Ca�e, Espresso

spritz bar /  14

orchard spritz
Cocchi Rosa, Pumpkin Spice, Pineapple,

Lemon, Rosé Cider, Club Soda

spritz botanico
Ketel One Peach & Orange Blossom, Aperol,

Prosecco Rose, Club

hugocello spritz
Limoncello, Elderflower, Lambrusco, Club Soda

sardinian botanico
Sard Orange, Salvia & Limone, Prosecco, Tonic

bottomless mimosas
because brunch should never

run out of bubbles!
20 per person

coffee & tea
coffee 4 / cold brew 6.5 / tea 4

double espresso 5 / cappuccino 6.5

Choice of Whole Milk, Skim Milk, Oat Milk or Vanilla Almond Milk

wine
sparkling

PROSECCO, Isotta Manzoni “L’Essenza”, NV (Veneto) / 14

PROSECCO ROSE, Isotta Manzoni “Emilia”, NV (Veneto) / 14

LAMBRUSCO di sorbara, Silvia Zucchi, 2023 (Emilia-Romagna) / 15

white
pecorello bianco, Ippolito, 2023 (Calabria) / 15

gavi, Produttori del Gavi “Il Forte”, 2023 (Piemonte) / 15

vermentino, Prelius “Maremma Toscana”, 2024 (Toscana) / 16

lugana, Ca’Lojera, 2024 (Lombardia) / 16

orange wine & rosé
vernaccia san gimignano, Montenidoli, 2023 (Toscana) / 17

marche rosato, De Angelis, 2024 (Marche) / 15

red
etna rosso, Firriato “Le Sabbie”, 2021 (Sicilia) / 17

barbera d’lba, Paitin “Serra Boella”, 2023 (Piemonte) / 16

montepulciano d’abruzzo, De Angelis, 2023 (Abruzzo) / 15

chianti classico, Tenuta San Vito, 2023 (Toscana) / 16

beer  /  8

PERONI nastro azzurro, Pale Lager (5.1%)

paulaner oktoberfest, Märzen Lager (5.8%)

sixpoint the crisp, Pilsner, (5.4%)

flyung fish farmhouse, Summer Ale, (4.6%)

whole hog, Pumpkin Ale (7%)

downeast cider donut,Hard Cider (5.2%)

ZERO PROOF  /  8

Fiorella, Lavender Honey, Lemon, Mint, Club Soda

when doves cry, Grapefruit, Rosemary, Lime,  Ginger Beer

peroni 0.0, Non-Alcoholic Lager
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