PICCOLO

SALMONE

CROSTINI, HERBED MASCARPONE, PICKLED ONION, CAPER, OLIVE OIL

HOUSE GRANOLA

GREEK YOGURT WITH SEASONAL BERRY COMPOTE

PROSCIUTTO & MELON

PROSCIUTTO DI PARMA, FRESH MELON, HONEY, MINT

AVOCADO TOAST

SCALLA, CHERRY TOMATOES, RED ONION, BAGEL SEASONING
+ ADD EGG $1.50 | + ADD BACON $2.00

DOLCE

SEMOLINA RAISIN FRENCH TOAST

SEMOLINA RAISIN FENNEL BREAD, LOCAL MAPLE MASCARPONE

RICOTTA PANCAKES

FRESH STRAWBERRIES, WHIPPED CREAM, BALSAMIC VIN COTTO

BUTTERMILK PANCAKES

3 CLASSIC BUTTERMILK PANCAKES SERVED WITH MAPLE SYRUP
“ADD ONS $1.50: BLUEBERRIES, CHOCOLATE CHIPS, BANANAS

UOVA

TARTUFO EGGS BENEDICT

POACHED EGGS, PROSCIUTTO DI PARMA,
CIABATTA TOAST, TRUFFLE HOLLANDAISE

FRITTATA CON SALSICCIA

TM SIGNATURE SAUSAGE, SPINACH, ROASTED RED PEPPER, ONION

FRITTATA BIANCO

EGG WHITES, PORTOBELLA, ARUGULA, ROASTED RED PEPPER, ONION

STEAK & EGGS™

EGGS YOUR WAY, SIRLOIN STEAK, ROASTED GARLIC AIOLI

EGG SANDWICH

EGG, PROSCIUTTO COTTO, FONTINA, WHITE TRUFFLE OIL, CIABATTA

EGGS YOUR WAY

EGGS ANY STYLE, ROASTED POTATOES, FRESH FRUIT

QUINOA BOWL

QUINOA SALAD (CONTAINS ALMONDS), AVOCADO,
CHERRY TOMATOES, PICKLED ONION, BACON, POACHED EGG

s A l u M E R I A SERVED on FOCACCIA

PARMA

PROSCIUTTO DI PARMA, FRESH MOZZARELLA,
ARUGULA, BALSAMIC

PORCHETTA

SLICED PORCHETTA, BROCCOLINT,
PROVOLONE, PISTACHIO PESTO

MORTADELLA

MORTADELLA, PISTACHIO PESTO, BURRATA,
CHERRY PEPPERS

SALUMI MISTO

SOPPRESSATA, GENOA SALAMI, COPPA, PROVOLONE,
ROASTED TOMATO, OLIVES, GIARDINIERA,
RED WINE VINAIGRETTE

ORTAGGI

MARINATED EGGPLANT, ZUCCHINI, ROASTED PEPPER,
ARTICHOKE, RICOTTA, BASIL, ARUGULA, BALSAMIC

CAPRESE

MOZZARELLA, TOMATO, BASIL, BALSAMIC
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"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS.

INSALATA

CAESAR

HEARTS OF ROMAINE, CIABATTA CROUTONS,
SICILIAN WHITE ANCHOVY, PARMIGIANO REGGIANO

MISTA

MIXED GREENS, SHAVED FENNEL,
CHERRY TOMATOES, HONEY LIME VINAIGRETTE

BEET SALAD
ROASTED BEETS, ARUGULA, PISTACHTOS, SHAVED FENNEL,
GOAT CHEESE, WHITE BALSAMIC VINAIGRETTE

SICILIAN POWER BOWL

FARRO, SPINACH, SUN DRIED TOMATOES, ONION,
CUCUMBER, ROASTED RED PEPPER, ARTICHOKES, OLIVES

KALE & RADICCHIO

CHICKPEAS, RADICCHIO, CARAMELIZED WALNUTS,
CRANBERRIES, GORGONZOLA, APPLE CIDER VINAIGRETTE

TUSCAN TUNA SALAD

GRILLED SALMON"

HOUSE-MADE MEATBALL

ROSEMARY SHRIMP

HERB MARINATED GRILLED CHICKEN
HERB MARINATED STEAK TIPS"

PIZZE
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CLASSIC BREAKFAST 15

EGGS, PROVOLONE, PROSCIUTTO COTTO, SPINACH, HOLLANDAISE

MARGHERITA

SAN MARZANO TOMATO, HOUSE MOZZARELLA, BASIL

18

SALSICCIA Y

SAUSAGE, FONTINA, EXTRA VIRGIN OLIVE OIL, CHERRY PEPPERS

PEPPERONI =

SAN MARZANO TOMATO, FONTINA, PEPPERONI

FICHI

22

GORGONZOLA DOLCE, BLACK MISSION FIG JAM,
ROSEMARY, PROSCIUTTO DI PARMA

MUSHROOM & TARTUFO

EXTRA VIRGIN OLIVE OIL, FONTINA, ROASTED PORTOBELLO, 19

ONION, WHITE TRUFFLE OIL

ROSSO

SAN MARZANO TOMATO, GARLIC, OREGANO, 18

CHILI FLAKE, BLACK PEPPER, PARMIGIANO REGGIANO

POLLO

EXTRA VIRGIN OLIVE OIL, MARINATED CHICKEN, 20

GOAT CHEESE, ROASTED RED PEPPER, ARUGULA

POLPETTO

SAN MARZANO TOMATO, MEATBALL, MOZZARELLA, 19

GARLIC, PARMIGIANO REGGIANO, CIABATTA BREAD CRUMB

VERDURE

SAN MARZANO TOMATO, GARLIC, ARTICHOKE, 18

ROASTED PORTOBELLOS, OREGANO, ARUGULA, EV0OO

P A s 'I' A SUBSTITUTE GLUTEN FREE PASTA 3

QUATTRO FORMAGGI RAVIOLI

POMODORO, HERB MASCARPONE, FRIED BASIL

BOLOGNESE

RIGATONI PASTA, RAGU OF PORK & BEEF

CAPELLINI POMODORDO

HOUSE MADE CAPELLINI, MEATBALL, BREAD CRUMBS

HOUSE-MADE MEATBALL k4
HOUSE-MADE SAUSAGE 4

CONTORNI

BACON

SWEET FENNEL SAUSAGE
ROASTED SWEET POTATOES
ROASTED ROSEMARY POTATOES

FRUIT CUP

19

19

18



