2 Course Mother’s Day Brunch

Includes Unlimited Aperol S%itz Mimoss, Bloody Mary,
Coffee & Tea While Dining

1st course (Choice of?)

Creamy Whipped Ricotta,
White Truffle Lavender Honey, Sliced Pizzeta

Fresh Mozzarella & Vine Ripened Tomato Caprese

Wild Arugula, Tomatoes, Shaved Parmesan,
Lemon Scented Extra Virgin Olive Oil

Arancini, Red Chili Aioli, Chickpea Puree

2nd course (Choice of:)
Eggs Benedict, Prosciutto di Parma, Chive Hollandaise

Country Frittata, Potato, Sausage, Roasted Red Peppers, Asparagus, Fontina
White Truffle Scrambled Egg Sandwich, Sopressata, Fontina, Home Fries
Sliced Skirt Steak & 2 Eggs Any Style, Home Fries +$5
Nutella French Toast, Strawberries, Whipped Cream
Traditional French Toast, Strawberries, Whipped Cream
Meatball Sandwich, Shaved Reggiano, Warm Panuozzo, Garlic Parmesan Fries
Pacheri Rigatoni ala Vodka, Crumbled Sausage, Shaved Reggiano
Sunday Sauce, Pacheri Rigatoni, Meatballs, Pork, Braised Veal & Sausage, Basil Ricotta
Cavatelli Salsiccia, Sweet & Spicy Sausage, Broccoli Rabe, Toasted Pine Nuts, Pecorino

Linguine White Clams, Littlenecks, Garlic, White Wine, Red Chilies,
Toasted Focaccia Bread Crumbs

Chopped Romaine, Grilled Chicken, Shaved Reggiano, Creamy Rosemary Caesar

Wild Arugula, Jumbo Shrimp, Anjou Pears, Gorgonzola,
Sun-Dried Cherries, Toasted Walnuts, Balsamic

Margherita Pizza, Tomato, Basil, Fresh Mozzarella
Diavla Pizza, Calabrian Chili Tomato Sauce, Pepperoni, Burrata, Basil
Americano Pizza, Tomato Sauce, Shredded Mozzarella

Adults $44, Kids S17 ages 212 Gluten Free Options

3 Course Mother's Day Dinner

15t Course (Choose One)
Fresh Mozzarella & Beefsteak Tomato

Arancini
Fontina, Mozzarell, Red Chili Aioli, Chickpea Puree

Gaesar Salad
Focada Croutons, Parmigiano Reggiano, Creamy Rosemary Caesar

Arugula
Anjou Pears, Gorgonzols, Toasted Welnuts, Balsamic Vinaigrette
and Course (Choose One)
Pacheri Rigatoni Ala Vodka,
(rumbled Sausege, Shaved Reggiano

Cavatelli Salsicd,
Crumbled Sweet & Spicy Sausage, Broccoli Rabe, Pine Nuts, Pecorino

Spaghetti Bolognese,
(reamy Burrata, Pesto Bread Crumbs

Sunday Sauce,
Pacheri Rigaton, Meatballs, Veal & Pork Sauseqe, Whipped Basil Ricotta

Linguine White Clams,
Littlenecks, Garlic, White Wine, Red Chilies, Toasted Focaccda Bread Grumbs

Bruschetta Chicken,
Breaded Cutlet, Fresh Mozzarella, Tomatoes & Basil

Jumbo Shrimp Scampi,
Asparaqus & Com Risotto, Champagne, Basl, Beurre Blanc

Slow Roasted Pork Chop Scarpiello,
Fingerling Potatoes, Roasted Peppers, Hot Vinegar Peppers, Sausage, Rosemary Pan Jus

Norwe%ian Salmon,
Creamy White Beans, Sautéed Spinach, Lemon Thyme Pea Broth (¢s Additional)

Chianti Marinated Skirt Steak,
Truffle Parmesan Shoe String Fries ($12 Additional)

3rd Course (Choose One)
Cannoli Or Small Soft Serve

Adults S48

Gluten Free Options




