A Canciote BRUNCH

Mother's Day 2026
$55 per person

FIRST COURSE

BAR TUTTO PASTRIES, hazelnut croissant, cherry

almond danish

CHARCUTERIE & CHEESE, prosciutto, mortadella,

provolone dolce, mozzarella di bufala

SECOND COURSE

LEMON RICOTTA PANCAKES, whipped butter, pistachio

maple syrup

BREAKFAST PIZZA, bacon, sausage gravy, fried egg

THIRD COURSE

LASAGNA VERDI, mushroom ragu, fontina bechamel

BENEDICT, prosciutto cotto, pecorino hollandaise, tigelle

CHEF/OWNER: JOE FLAMM

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. To help offset the
rising operational costs affecting the restaurant industry (food, beverage, labor, benefits, supplies), a 4%
surcharge will be added to each check. We do this in lieu of increased menu prices. A 20% service charge
will also automatically be applied.



