
DISCO BRUNCH
SUNDAYS   FROM   10AM   TO   3PM

$29 Choose your dish
Inc lude s  a  mimosa  or  Be l l in i

ADD $15 FOR TWO HOURS
Unl imi t ed  mimosas  o r  Be l l in i s

COMPLIMENTARY FOR EACH TABLE    ·    FARM EGG POMODORINO PIZZETTA

Eggs & Toast Savory & Sweet
Add eggs $6AVOCADO TOAST

Country toast, goat cheese, seasonal greens
CACIO E PEPE SOFT SCRAMBLED EGGS
Sourdough toast, black pepper, pecorino, seasonal greens
UOVA ALLA BENEDICT
Poached eggs, focaccia, prosciutto, pomodoro hollandaise

+ $18STEAK & EGGS
Dry-aged 8oz NY strip, two eggs, salsa verde, potato frites
COUNTRY STYLE FRENCH TOAST
Tiramisu cream, warm maple syrup

GREEK YOGURT & SEASONAL BERRIES
Sorrento lemon, acacia honey
TROTOLLE SAUSAGE AND RABE
Handmade pasta, broccoli rabe, sweet Italian sausage, caramelized onion sugo, Parmigiano

+ $8SPAGHETTI AND WAGYU MEATBALLS
6-hour slow cooked pomodoro sauce, EVOO, basil
CHICKEN PAILLARD
Grilled chicken breast, chili-lemon Parmesan vinaigrette, seasonal greens

+ $5MAIELLA BURGER
8oz beef burger, pancetta, mozzarella, aioli, sesame brioche, French fries

EACH DISH $29 WITH A MIMOSA OR BELLINI    ·    20% GRATUITY ON PARTIES OF SIX OR LARGER
EXECUTIVE CHEF GIUSEPPE AGOSTINO    ·    CHEF DE CUISINE JULIO RODRIGUEZ


