BLOODY MARY
Vodka & homemade
Serafina bloody Mary mix
.16 »

THE DRINKS

SERAFINA CHAMPAGNE COCKTAIL
SANGRIA Upstate Vodka®, elderflower &
Homemade, red or raspberry, topped with DOCG Prosecco
white available .18
« 15 - Pitcher 65 -

BELLINI STRAWBERRY BASIL MARTINI
Prosecco Riserva Grey Goose Pear, St Germain,
& peach puree strawberry & basil
« 16 - Pitcher 65 - + 18 -

COCKTAILS SPRITZ

BRUNCH

HERB OMELETTE 18

Three farm eggs, fresh herbs, fontina cheese. Served with greens & roasted potatoes

SUNNY-SIDE UP & ASPARAGI 18

Eggs sunny-side up served with asparagus, topped with bacon bits & crispy onion

SCRAMBLED EGGS 19

Served with roasted potatoes choice of bacon or avocado

WAFFLES 19

Served with fresh strawberries, cream & Nutella

LEMON RICOTTA PANCAKES 19

Served with fresh raspberries, maple syrup & candied lemon

AVOCADO TOAST 21

Avocado, red crushed pepper, sunny side up egg

EGGS BENEDICT 23
Poached eggs with Italian prosciutto cotto on an English muffin
topped with homemade hollandaise sauce

SMOKED SALMON BENEDICT 25

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

SERAFINA BURGER 25
Wagyu beef, mozzarella, avocado, sunny side up egg & bacon
served with French fries

TUNA BURGER 29

Burger patty made with sushi quality tuna mixed with portobello mushrooms &

green apples served with avocado spicy mayo & French fries

STEAK & FABULOUS EGGS 39

10 oz. grilled sirloin steak & two scrambled eggs served with French fries

BRUNCH PIZZA

FOCACCIA DI SOFIA AL SALMONE
Robiola cream cheese, smoked salmon & truffle oil.
Perfect to share!

a2 PIZZA CARBONARA

Served with crispy bacon, black pepper

& two eggs
. D5 .

SIDES

ITALIAN SAUSAGE
. 6.

PROSCIUTTO DI PARMA
.10 -

JALAPENO MARGARITA
Tanteo Jalapenio, fresh lime juice
.17 -

APEROL SPRITZ
Classic recipe
.16 -

MIMOSA
Prosecco Riserva &
a splash of orange juice
« 16 - Pitcher 70 -

CHAMPAGNE

PIZZA CACIO E PEPE
Served with cacio & pepe sauce, black pepper & two eggs
With Italian prosciutto cotto $4

.25 .

SMOKED SALMON
.10 -

EXTRA EGG BACO

AVOCADO
3. 4 . .

4 e

BRUNCH SATURDAY & SUNDAY
12:00pm - 3:00pm

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

PEPPERONI

Tomato, mozzarella & pepperoni

V.I.P.
Tomato, “fior di latte” mozzarella & basil

*REGINA

Tomato, buffalo mozzarella & basil

D.O.C.
Tomato, mozzarella, Parmigiano Reggiano & cherry tomatoes

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

LA FOCACCIA

CESTINO
Focaccia baked with herbs

LEGGERA

“Fior di latte” mozzarella, sliced tomatoes & basil

LIGURE
“Fior di latte” mozzarella, sliced tomatoes,
prosciutto di Parma & basil

DI SOFIA
Robiola & truffle oil. Our own specialty

BIANCHI BY THE GLASS

Pinot Grigio, Fantinel Riserva, SeraVino, Friuli
Chardonnay, SeraVino, Toscana

Sauvignon Blanc, SeraVino, Marlborough, N7
Chardonnay, The Atom, California

Gavi Di Gavi, Marchesi di Barolo, Black Label
Sancerre, Les Vignes du Baron, Loire, France

SPARKLING BY THE GLASS

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

BIANCHI BY THE BOTTLE

Vermentino Toscano, Riserva, SeraVino
Charles Krug, Sauvignon Blanc, Napa Valley
Chardonnay, Bramito, Antinori, Umbria, Italy
Ceretto, Arneis Blange’, Piemonte, Italy
Sonoma Cutrer, Russian River, Chardonnay
Livio Felluga, Pinot Grigio

Cloudy Bay, Sauvignon Blanc, Marlborough, NZ
Far Niente, Chardonnay, Napa Valley

Cervaro, Antinori, Castello Della Sala, Umbria

SPUMANTI & CHAMPAGNE

Franciacorta, Brut, Mirabella Blanc de Blancs
Franciacorta, Brut Rosé, Riserva, Mirabella
Veuve Clicquot, Brut Yellow Label

Veuve Clicquot, Rosé

Krug, Grand Cuvée Brut

Louis Roederer, Cristal

ROSE

SeraVino, Chateau Pigoudet Reserve, Provence

Whispering Angel, Chateau d’Esclans, Provence

PIZZA

DI SERAFINA

FUNGHI 23
Tomato, mozzarella & mushrooms

PIZZA ALLAVODKA 23

Homemade vodka sauce & fior di latte mozzarella

DI FABIO 24
Tomato, mozzarella, prosciutto di Parma & chopped tomatoes

*DIVITTORIO 29

Fresh burrata, tomato, basil & prosciutto di Parma

NORCINA 24
Tomato, mozzarella, mushrooms & spicy sausage

ALL’ UOVO 2
Tomato, mozzarella, prosciutto di Parma,
sliced tomatoes & one egg

GOURMET DI SERAFINA
White pizza
*BIANCA 22

Mozzarella, fontina, baby arugula & shaved Parmigiano Reggiano

FORMAGGI D'ITALIA
Mozzarella, fontina, Parmigiano Reggiano & gorgonzola

BRESAOLA

Mozzarella, fontina, Italian bresaola & baby arugula

GOAT CHEESE
Mozzarella, roasted peppers, eggplant & baby arugula

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

ROSSI BY THE GLASS

Malbec, Antigal Uno, SeraVino, Mendoza, Argentina
Syrah, SeraVino, Arezzo, Toscana

Montepulciano D’Abruzzo, Fiamme Riserva

Chianti Riserva, DOCG Tenuta Il Palazzo, Toscana
Pinot Noir, Twenty Rows, Sonoma County

Cabernet Sauv, St. Francis, SeraVino, Sonoma

Super Tuscan, Under the Tuscan Sun, Toscana 18
Barbaresco, Tradizione, Marchesi Barolo, Piemonte 21

ROSE BY THE GLASS

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

ROSSI BY THE BOTTLE

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

Premium Super Tuscan, Tenuta il Palazzo

Nero d’Avola, Tenuta Bonincontro, Terre Siciliane
Nebbiolo, Occhetti, Prunotto, Piemonte

Barbera d’Alba Superiore Riserva, Terre Sabaude, Piemonte 7
Peppoli, Chianti Classico DOCG, Antinori

Martin Verastegui, Vino de la Tierra de Castilla y Leon, Spain
Centered, Cabernet Sauvignon, Napa Valley

Etude, Pinot Noir, Carneros Estate

Barolo DOCG, Terre Sabaude, Piemonte, Italy
Guidalberto, Tenuta San Guido, Baby Sassicaia
Brunello di Montalcino, Pian delle Vigne, Antinori
Joseph Phelps, Cabernet Sauvignon, Napa Valley
Allegrini, Amarone delle Valpolicella Classico, Veneto
Pio Cesare, Barolo DOCG, Piemonte, Italy

Caymus Vineyards, Cabernet Sauvignon, Napa Valley
Antinori, Tignanello, Toscana, Italy

Sassicaia, Tenuta San Guido

Opus One, Napa Valley




