
Buona Pasqua

GLUTEN FRIENDLY VEGETARIAN

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

THESE ITEMS MAY BE COOKED TO ORDER OR OFFERED UNDERCOOKED.

SAV I CUC INA

Secondo
select one per person

SAVI’S HOUSEMADE FOCACCIA 

House-infused rosemary olive oil

BEEF CARPACCIO*

Lemon aioli, black pepper

SPRING BERRIES + SWEET CREAM

Lemon mascarpone, 

toasted almonds, mint

SALMON CRUDO*

Capers, lemon zest, EVOO

Insalata
select one per person

CLASSIC CAESAR*

Crisp romaine, 

petite croutons parmesan

BURRATA + ARUGULA

Arugula, mint, basil, 

strawberries, candied pine nuts,

 balsamic reduction

We invite you to enjoy a five-course Prix Fixe Menu beautifully crafted for this special Easter brunch . 
75/pp

S A V I C U C I N A . C O M  |  S A V I C U C I N A

ITALIAN CARROT CAKE

Hazelnuts, mascarpone frosting

CHOCOLATE BLACKOUT CAKE

Milk chocolate mousse, crispy phyllo nest,

vanilla gelato egg, raspberry sauce

Brunch Cocktails

CLASSIC MIMOSA 

Orange, grapefruit or cranberry

8.5 oz glass   15

make it a bottle   45

ITALIAN BLOODY MARY

Tito’s vodka, Charleston Bloody 

Mary Mix, antipasti skewer  15

STRAWBERRY BASIL SPRITZ

Strawberry infused Tito’s vodka, 

St. Germaine, basil, prosecco 15

Dolce
select one per person

Antipasti
select one per person

SAVI’S CHOPHOUSE ITALIAN

Romaine, tomatoes, cucumber, olives,

pepperoncini, salumi, provolone, 

red onion, crispy chickpeas, 

parmigiano, Italian vinaigrette

Aperitivo
for the table

 

SHRIMP RADIATORE

Miss Paula shrimp, creamy pesto, corn, cipollini onions

RIGATONI BOLOGNESE

Traditional ragù, garlic, cream, ricotta 

EGGPLANT PARMESAN

Thinly sliced fried eggplant, pomodoro,

 parmesan, fresh mozzarella

STEAK & EGGS*

Hanger steak, scrambled or poached eggs, 

crispy Italian potatoes

CRISPY PANCETTA DEVILED EGGS

Italian herbs, smoked paprika,

arugula, shaved parmesan

PROSCIUTTO BENEDICT* 

Prosciutto san danielle, poached egg, 

English muffin, alfredo, crispy Italian potatoes

 LEMON BLUEBERRY WAFFLES

, Whipped mascarpone, wild blueberry & limoncello syrup

VEGGIE POLENTA

Seasonal vegetables, parmesan polenta, crispy shallots

SWEET ITALIAN SAUSAGE + POTATOES 

House sweet Italian sausage, crispy Italian potatoes, 

roasted peppers & onions, pecorino romano, ahi verde

TIRAMISU CHEESECAKE

Espresso soaked lady fingers,

mascarpone cream, cocoa powder
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