
Monday-Friday  11am-4pm
Lunch

Prix Fixe
2 COURSES $15

 

D O L C E
Gelato   3.5 

single scoop 
Vanilla, Chocolate or Pistachio

Sorbetto   3.5 
single scoop 

Dairy-free seasonal flavor

Ciambelle  4.5 
half portion 

Fried dough, chocolate syrup, Nutella, 
salted caramel dipping sauce 

 
 

H O U S E  W I N E
Glass 5 

Ask for our selection

ADD ONS

Your choice of one  

STA RT E R 
Soup of the Day 

Ask your server for today’s selection 

Truffle Fries  
Truffle oil, Parmigiano Reggiano

Caesar Salad  
Romaine, Parmesan

Caprese Bruschetta  
Basil, EVOO

Shrimp Scampi Bruschetta 
Garlic, white wine, butter, lemon juice

Arancini 
Risotto balls, peas, mozzarella,  

tomato sauce 

Meatballs 
Pork, veal, beef, ricotta,  

Pecorino Romano, tomato sauce

Your choice of one  

M A I N 
Margherita Pizza  

San Marzano tomato sauce, 
mozzarella, basil

Piccante Pizza 
San Marzano tomato sauce, 

mozzarella, pepperoni,  
red pepper flakes, honey

Orecchiette alla Vodka 
Tomato vodka sauce,  
Parmigiano Reggiano

Spaghetti Carbonara 
Bacon, peas, tomatoes, Pecorino 

Romano, egg yolk, garlic

Salmon  
Potato purée, artichoke hearts,  

fava beans, Gaeta olives,  
cherry tomatoes, white wine  

sauce, parsley oil

Chicken Parmesan 
Mozzarella, tomato sauce

Spuntino Burger 
Beef, Taleggio, mushrooms, 

roasted red peppers, arugula,  
roasted garlic, truffle butter, brioche, 
french fries, roasted red pepper aioli 

Substitute truffle fries +3

Grilled Chicken Sandwich 
Artichoke hearts, tomato, roasted  
red peppers, fontina, pesto aioli, 

ciabatta, french fries 
Substitute truffle fries +3

Buttermilk Chicken Sandwich 
Fried chicken breast, brioche  
bun, pickles, cabbage slaw, 
 tomato, onion, spicy mayo,  

french fries 
Substitute truffle fries +3

 Vegetarian     Gluten-free: Many of our dishes can be prepared gluten-free upon request.
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B I R T H D A Y   |   B R I D A L 
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O F F  S I T E  C A T E R I N G

E X C E P T I O N A L  E V E N T S
Celebrate

SATURDAY & SUNDAY 11 AM - 3 PM

Brunch

F E AT U R E D  C O C K TA I LS
The Hampton Spritz 16 

Giffard Creme De Pamplemousse Rose, Bieler Pere et Fils Bandol, 
 fresh lemon juice, soda water

Pomegranate & Fig Martini 15 

Figenza Vodka, pinot noir, pomegranate juice,fresh lime juice

Citrus Cosmo 16 

Tito’s Vodka, Giffard Pamplemousse grapefruit liqueur,  
pineapple juice, fresh lemon juice, simple syrup

M O C K TA I LS
Strawberry Basil Mule 7 

Ginger beer, fresh lime juice, strawberry purée, basil, candied ginger

Vanilla Pear Cider 7 

Pear juice, vanilla simple syrup, club soda, dried pear

Raspberry Vanilla Sparkler 7 

Raspberry purée, vanilla simple syrup, fresh  
lime juice, Starry, dried lime wheel


