
Secondi

scrambled eggs, tomato, basil, burrata
arugula, pine nuts, grilled focaccia

EGGS BENEDICT
prosciutto, focaccia, hollandaise

substitute smoked salmon $5

BISTECCA E UOVA
skirt steak, roasted potatoes
salsa verde, fried eggs  +10

RIGATONI
arrabbiata sauce

burrata, basil

FRENCH TOAST
whipped amaretto butter
berries, toasted almonds

- select one -

Primi
- select one -

BEEF CARPACCIO
prime strip loin, aioli
arugula, parmigiano

TUNA CRUDO
citrus agrodolce, capers

pickled shallots

ROASTED BEETS
goat cheese, agrodolce onion

dill, spiced pistachio

CHOPPED SALAD ‘SICILIANA’
escarole, olives, sun dried tomatoes, artichokes

crispy chickpeas, ricotta salata, almonds

BABY GEM CAESAR
gem lettuce, pangrattato

caper caesar dressing

NAPOLETANO

SPAGHETTI ALLE VONGOLE
manilla clams, parsley

fresno chili

MEZZE MANICHE
carbonara, guanciale

egg yolk

LOBSTER TAGLIATELLE
saffron pasta, pomodorini

fennel pollen  +15

MOTHER’S DAY BRUNCH
TWO COURSE PRIX FIXE $55

Contorni
- à la carte -

BRUSSELS SPROUTS
calabrian chili honey, mint

ROSEMARY POTATOES
rosemary salt

HERITAGE PORK BACON
newman farms

14 1212

CALAMARI
point judith calamari, garlic aioli

PROSCIUTTO E MELONE
sweet cantaloupe, burrata, aged balsamic, mint

SUPPLI
carnaroli rice, tomato, mozzarella

CRISPY ARTICHOKES
bagna cauda, lemon, mint

ROSEMARY'S FOCACCIA
rosemary, sea salt

For the Table
- à la carte -

17 1421

2224


