Homemade, red or white available

ST. GERMAIN ELDERFLOWER

BELLINI THE DRINKS

Prosecco, vodka peach schnapps

& peach puree
.15 -

PASSION FRUIT PUREE MARGARITA
A scoop of passion fruit sorbet surrounded
by a classic Margarita with Alacran tequila,
Cointreau, lime juice & organic blue
© 15 - 100% agave & chipotle rim

« 17 -

SANGRIA

MIMOSA
Prosecco Riserva & orange juice
«15 .
LEMON SORBET MARGARITA
A scoop of lemon sorbet,
surrounded by a classic Margarita with
LIQUEUR SPRITZ Alacran tequila, Cointreau, lime juice &
Pitcher (5 servings) « 65 organic blue 100% agave
Glass * 16 - < 17 -

COCKTAILS SPRITZ

BRUNCH

FABULOUS SCRAMBLED EGGS 18

Served with roasted potatoes & mixed greens

AVOCADO TOAST 21
Avocado on toasted bread, cherry tomatoes, two poached eggs,
sprinkled with crushed red pepper & mixed greens

THE OMELETTE 22

Choose from:
AMERICAN; ham & cheese,
SOUTHWESTERN; onions & peppers

VEGETABLE; onions, peppers, mushrooms & spinach
All omelette's are served with breakfast potatoes & salad

SUNNY-SIDE UP & ASPARAGI ALLA PARMIGIANA 21

Eggs sunny-side up with Parmigiano Reggiano crusted asparagus

EGG WHITE FRITTATA 21

BLOODY MARY
Stoli vodka & homemade Serafina
bloody Mary mix
(add shrimp +3)
.15 -

RASPELLINI
Rosé Champagne, raspberry puree,
St. Germain
«15 -

MORNING PASSION

Prosecco, passion fruit puree
& St. Germain
. 16 -

CHAMPAGNE

Egg white frittata with goat cheese & spinach, served with mixed greens & fine fresh herbs

LEMON RICOTTA PANCAKES 22

Served with fresh raspberries, maple syrup & candied lemon

EGGS BENEDICT 22
Poached eggs with Canadian bacon or sautéed spinach on an English muffin
topped with homemade hollandaise sauce

SERAFINA BURGER 25

Free range beef from Double R Ranch, mozzarella, gorgonzola, avocado, caramelized onions,

arugula & tomato, served with French fries

SMOKED SALMON BENEDICT 25

On an English muffin with homemade hollandaise sauce & smoked Scottish salmon

STEAK & FABULOUS EGGS 34

10 oz. grilled sirloin steak & 2 eggs any style served with French fries or salad

SIDES

ITALIAN SAUSAGE
. 6.

EXTRA EGG

PROSCIUTTO DI PARMA
+ 10 -

BACON

SMOKED SALMON
« 8 .

AVOCADO

3. « 4. .5

BRUNCH SATURDAY & SUNDAY
12:00pm - 4:00pm

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Regular menu not available. No substitutions.




ITALIAN CLASSICA

MARINARA
Tomato, oregano & garlic

MARGHERITA

Tomato, mozzarella, basil & olives

NAPOLETANA
Tomato, mozzarella, anchovies, capers & basil

V.l.P. MARGHERITA

Tomato, “fior di latte” mozzarella & basil

D.O0.C. MARGHERITA
Tomato, mozzarella, Parmigiano Reggiano
& cherry tomatoes

REGINA MARGHERITA
Tomato, buffalo mozzarella & basil

GOURMET DI SERAFINA
White pizza

BIANCA*

Mozzarella, fontina, baby arugula & shaved
Parmigiano Reggiano

FORMAGGI D’ITALIA

Mozzarella, fontina, Parmigiano Reggiano
& gorgonzola

BRESAOLA
Mozzarella, fontina, Italian bresaola
& baby arugula

Al PORCINI
Italian porcini mushrooms & herbs

TARTUFO NERO
Secret recipe, a bouquet of Italian cheeses & black truffle

BIANCHI BY THE GLASS

Pinot Grigio, Fantinel Riserva, SeraVino, Friuli
Vermentino Toscano, SeraVino

Chardonnay, SeraVino, Toscana

Sauvignon Blanc, Whitehaven, Marlborough, NZ
Falanghina, Aia dei Colombi

Gavi Di Gavi, Villa Sparina, Piemonte
Chardonnay, Sonoma Cutrer, Russian River
Fiano di Avellino, DOCG, Pietramara, I Favati
Greco di Tufo, DOCG, I Favati

Sancerre, Les Vignes du Baron, Loire, France
Riesling, Sorenteberg, Mosel, Germany

SPARKLING BY THE GLASS

SeraVino, Prosecco, Riserva Fantinel
SeraVino, Moscato Spumante Dolce
SeraVino Rosé, Brut Riserva Fantinel
Veuve Clicquot, Brut "Yellow Label", France

BIANCHI BY THE BOTTLE

Sonoma Cutrer, Russian River, Chardonnay
Livio Felluga, Pinot Grigio

Ceretto, Arneis Blange’, Piemonte, Italy
Chardonnay, Bramito, Antinori, Umbria, Italy
Cloudy Bay, Sauvignon Blanc, Marlborough, NZ
Charles Krug, Sauvignon Blanc, Napa Valley
Castelfeder, Sudtirol, Pinot Grigio, Italy

Far Niente, Chardonnay, Napa Valley

Cervaro, Antinori, Castello Della Sala, Umbria

SPUMANTI & CHAMPAGNE

SeraVino, Prosecco, Riserva Fantinel
SeraVino, Moscato Spumante Dolce
SeraVino Rosé, Brut Riserva Fantinel
Veuve Clicquot, Brut "Yellow Label", France

ROSE

SeraVino, Chateau Pigoudet Reserve, Provence

Whispering Angel, Chateau d’Esclans, Provence

PIZZA

16
20
21
22
23

24

DI SERAFINA

ALLE ERBE
Tomato, fresh garden herbs, olives & Parmigiano Reggiano

AL SALAME PICACANTE

Tomato, mozzarella & pepperoni

PORTOFINO
Tomato, mozzarella, homemade pesto & pine nuts

Al FUNGHI

Tomato, mozzarella & mushrooms

DI FABIO
Tomato, mozzarella, prosciutto di Parma
& chopped tomatoes

ORIGINALI

4 STAGIONI
Tomato, mozzarella, mushrooms, artichokes,
pesto & prosciutto di Parma

ALLA NORCINA
Tomato, mozzarella, mushrooms & spicy sausage

SUPER VEGAN

Tomato, artichokes, mushrooms & broccoli rabe

LA FOCACCIA

CESTINO
Focaccia baked with herbs

LEGGERA
“Fior di latte” mozzarella, sliced tomatoes & basil

DI SOFIA
Robiola & truffle oil. Our own specialty

ROSSI BY THE GLASS

Montepulciano D’Abruzzo, Fiamme Riserva 14
Malbec, Antigal Uno, SeraVino, Mendoza, Argentina 14
Chianti Riserva, DOCG Tenuta Il Palazzo, Toscana 16
Pinot Noir, Smoke Tree, Sonoma 15
Syrah, SeraVino, Arezzo, Toscana 16
Cabernet Sauv, St. Francis, SeraVino, Sonoma 17
Super Tuscan, Under the Tuscan Sun, Toscana 17
Barbera d’Alba Superiore Riserva, Terre Sabaude, Piemonte 16
Nero D'Avola, Melovivo, Certified Organic 16
Barbaresco, Tradizione, Marchesi Barolo, Piemonte 21
Centered, Cabernet Sauvignon, Napa Valley 22

ORANGE WINE BY THE GLASS

Trebbiano Piuttosto, Organic, Italy

ROSE BY THE GLASS

Chateau Pigoudet Reserve, SeraVino, Provence 16
Whispering Angel, Chateau d’Esclans, Provence 16

ROSSI BY THE BOTTLE

Lambrusco Riserva DOP, Venturini Baldini, Reggio Emilia
La Roncaia, Friuli-Venezia Giulia, Merlot

Nebbiolo, Occhetti, Prunotto, Piemonte

Bordeaux Tenuta il Palazzo, Super Tuscan

Martin Verastegui, Vino de la Tierra de Castilla y Leon, Spain
Etude, Pinot Noir, Carneros Estate

Peppoli, Chianti Classico DOCG, Antinori

Barolo DOCG, Terre Sabaude, Piemonte, Italy
Brunello di Montalcino, Fattoria dei Barbi
Guidalberto, Tenuta San Guido, Baby Sassicaia
Joseph Phelps, Cabernet Sauvignon, Napa Valley
Amarone, Costa delle Corone, Monteci

Sonoma Cutrer, Pinot Noir, Russian River Valley
Caymus Vineyards, Cabernet Sauvignon, Napa Valley
Brunello di Montalcino, Fattoria dei Barbi Rlserva
Antinori, Tignanello, Toscana, Italy

Sassicaia, Tenuta San Guido

Opus One, Napa Valley




