
FIRST COURSE
BOMBOLONI

caramel, chocolate hazelnut,
strawberry, vanilla anglaise

RICOTTA PANCAKES
vanilla cream, candied lemon zest,

blueberry compote

KALE CAESAR
oven-dried tomato, parmesan bread crumbs,

lemon caesar dressing VG

SPICED SQUASH SOUP
ginger balsamic, toasted pepitas VG

SECOND COURSE
AVOCADO TOAST*

burrata, marinated tomatoes,
aleppo spiced honey, sunny side egg VG

EGG SANDWICH*
scrambled eggs, fennel sausage, hooks cheddar,

tomato, calabrian chili aioli,herb aioli,
brioche bun, sticky potatoes

RIGATONI ALLA VODKA
parmesan, burrata, bread crumbs VG

GRILLED CHICKEN SANDWICH
pancetta bacon, smoked mozzarella, arugula,

tomato, piquillo pepper aioli,
parmesan-sage fries 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. While we take precautions, we cannot 
guarantee an environment free of allergens. Please notify your server of any 

dietary restrictions. An 18% gratuity is added to parties of 6 or more.
A 3.95% surcharge is added to all checks to offset rising costs. This is 
added in lieu of menu price increases and can be removed upon request.

TWO COURSE
BRUNCH

select one item from each course  •  2999

Beverage, tax and gratuity not included.

DIGESTIVO 599

ESPRESSO • COFFEE • CAPPUCCINO

VG: VEGETARIAN       GF: GLUTEN FRIENDLY



VG: VEGETARIAN       GF: GLUTEN FRIENDLY


