
[  SPECIALTIES  SPECIALITÀ ]   

[  EGGS  UOVA ] 

Linguini Carbonara  *
Proscuitto, topped with 

jidori egg yolk 16

Nutella French Toast  (V) 
Ganache, nutella , strawberries  12

Pancakes al Cioccolato (V)

Chocolate mousse pancakes, poached pear, 
topped with strawberries, whipped cream  12

Tuscan Steak and Eggs *
8oz prime New York strip, fried jidori eggs, 

herbs de provence, tuscan potatoes  21
add goat cheese 1   

Chilaquiles ala Pedro *
Scrambled jidori eggs, chicken, 

guacamole, verde sauce, cilantro, tomato, 
sour cream  15

The Bistro Breakfast Sandwich *
Soft scrambled eggs, brioche bread, 
fresh mozzarella, prosciutto cotto,

arugala, tomato, roasted potatoes  13

Eggs Benedict * (V)

Poached egg, toasted English 
muffin, hollandaise, choice of 

nova lox or shortribs  16

The Egg Xperience *
2 Eggs scrambled, rosemary 

potatoes, and choice of
nueske’s bacon, italian sausage, 
meatball, or prosciutto cotto  12

add cheese of your choice 1

[  SIDES  CONTORNI ]    
Nueske’s Bacon  6    Italian Sausage  6    Italian Fries  8  

Nova Lox  12     Prosciutto Cotto  6     Mixed Fruit Platter  6  
Rosemary Potatoes  6    Bagel  4  add cream cheese 1   

San Daniele Prosciutto & Burrata  (GF)

Shaved proscuitto, melon vinaigrette, 
balsamic glaze, arugula, garlic crostini   24

SHAREABLE FOR THE TABLE  
CONDIVISIBILE PER LA TAVOLA[ ] 

[  NOODLES   PASTE ]   

[  SALADS  INSALATE ] 

OYSTERS * 
1/2 dozen  18    

Da Breakfast Burger *
2 4oz patties,  Wisconsin american cheese, 

nueske bacon, fried jidori egg, griddled 
onions, brioche bun, Italian fries  15

Tagliolini  (V)

Hand-made egg pasta, black 
truffles, cream  17

Basil Pesto Brunch Gnocchi *
Pork belly, sundried tomatoes, wild mushrooms topped 

with poached egg  19

Mediterranean Salad  (GF)

Arugala, cherry tomatoes, kalamata olives, 
red onions, cucumbers   10

add chicken, salmon, or meatball  17

Insalata di Bietole  (V)

Candy stripe beets, ricotta salata, honey, 
toasted almonds, apple cider vinegar dressing  9

JUMBO PRAWNS *
3 | 15   5 | 22  

SHELLFISH SELECTION
SELEZIONE DI CROSTACEI 

Il Omelette *(V)

Burrata, tuscan potatoes,  
cherry tomatoes, baby greens, 

nueske’s bacon  16

Avocado Toast (V)

Rustic bread, scrambled eggs, 
rosemary potatoes, 

mixed baby greens  15

JUMBO LUMP CRABCAKES  *
Baby arugala, tomato, garlic, 
onion jam, lemon butter aioli

1 Crabcake for 22  2 Crabcakes for 43  

2 Hour Time Period
18

Choice of mixers

Orange | Grapefruit | Pomegranate 

UNLIMITED MIMOSAS 
ILLIMITATE MIMOSE

10AM-2:30PM SATURDAY & SUNDAY |  We would be happy to please our Vegan and Vegetarian friends. Please ask your server. Please tell your server if you have any 
food allergies or dietary restrictions (GF) Gluten Free (V) Vegetarian * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

We respectfully ask that you note there is a 2 hr table time for Brunch and a 20% gratuity added for parties of 5 or more. Thank you for your understanding.



[  COCKTAILS  SPIRITI ]    [  WINE  VINO ]    

[  BEER  BIRRA ]    
Peroni  6  

Stella Artois  6

Membria Pilsner  8
 

 Membria Dark  8

Miller Lite  6   

Anti-Hero  6

[  SPRITZ VENEZIANO  ]    [  BEVERAGES  BEVERAGGI  ]    
Spritz Italicus

Italicus, Prosecco, Sparkling Mineral 
Water, Orange Slice  12

Spritz Aperol
Aperol, Prosecco, Sparkling Mineral 

Water, Orange Slice  12
Spritz Limoncello 

House-made Limoncello, Fresh 
Lemon, Prosecco 12

Orange Juice  5

Coffee  4  |  Espresso  3.50  |  Capuccino  5

Stoli Ginger Beer  5 

Acqua Panna  6  |  San Pellegrino  6 

San Pellegrino Aranciata  4  

San Pellegrino Limonata  4  

Sgroppino al Limone
Smirnoff Flavors Citrus,

Italian Sparkling, Lemon Sorbet  12
Forbidden Fruit

Hendricks Gin, Elderflower Liquor, Lime Juice, 
Simple Syrup, Grapefruit Juice, 

Lime Wedge and Grapefruit Wheel  12 
Strawberry Dream

Housemade Fresh Strawberry Puree, 
Ketel One Citroen, Prosecco, 

Fresh Mint, Strawberry Garnish  12 
Jalapeño Mezcal Paloma
Jalapeño Syrup, Mezcal,

Grape Fruit, Soda, Lime  12
Paper Plane

Bulleit Bourbon, Aperol, 
Amaro Nonino, Lemon Juice  12

Il Villaggio Margarita
Don Julio Tequila, Orange Liqueur, 

Fresh Lime Juice  12

CO C K TA I L S  F O R  T H E  S E A S O N

Sparkling
Bariano, Prosecco, DOC. Italy................................................................................10|38
J.P. Chenet, NV Sparkling Rosé, France.....................................................................32 
Les Allies, NV Brut Rosé, France ................................................................................45 
Piper-Heidsieck NV Cuvée Brut, Champagne, France .....................................75
Bernard Remy NV Carte Blanche Brut, Champagne, France........................80
White
Il Conti, Pinot Grigio, Veneto, Italy 2020.............................................................9|36
Cantina Andriano, Pinot Grigio, Alto Adige, Italy 2020.....................................45
Dry Creek, Sauvignon Blanc, California 2019..................................................11|36
La Vis Dipinti, Sauvignon Blanc, Trentino, Italy 2019........................................32
Koha, Sauvignon Blanc, Marlborough, New Zealand 2021.............................36
Remo Farina, Soave Classico, Veneto, Italy 2020................................................35
Carneros Highway, Chardonnay, Carneros 2020...........................................12|46 
Bastianich Vini Orsone, Chardonnay, Trentino, Italy 2017..............................49
Mt Eden “Domaine”, Chardonnay, Santa Cruz, California 2018....................65
Pala, Vermentino, Sardinia, Italy 2020.....................................................................39
Romerhof, Riesling Kabinett, Mosel Germany 2020...................................10|35
Rosé
Anna Spinato, Rosato, Delle Venezie, Italy 2018.................................................33
J.P. Chenet, NV Brut Rosé, France................................................................................32
Trovati, Pinot Grigio Rose, Vigneti delle Dolomiti, Italy 2018....................9|37
Red
Dante, Pinot Noir, Napa, California 2019.......................................................... 12|45
Head High, Pinot Noir, Sonoma Coast, California 2019...................................45
Lemelson, Thea’s Selection Pinot Noir, Willamette Valley 2018..................69 
Belle Glos, Pinot Noir, Santa Babara, California 2020.................... ..................79
Tenuta Sticciano, Maggiano Chianti, Toscana, Italy 2018.........................10|38
Donna Laura “Ali”, Sangiovese, Tuscan Blend, Italy 2020...............................43
La Fiera, Montepulciano d’Abruzzo, Abruzzo, Italy 2020................................ 30
Michele Satta “Bolgheri Rosso”, Tuscany, Italy 2019........................................ 58
Ridolfi, Brunello di Montalcino DOCG, Italy 2016.............................................. 89
Villa Poggio Salvi, Brunello di Montalcino, Italy 2017...................................... 98
Donatella Cinelli Colombini, Brunello di Montalcino, Italy 2017..............175
Vietti “Tre Vigne” Barbera, Asti, Italy 2020.......................................................13|48
Riofava Nebbiolo, Barolo, Piedmont, Italy 2017..................................................79
Enrico Serafino Monclivio, Barolo, Piedmont, Italy 2016................................95 
Centosere Cannonau Pala, Sardinia, Italy 2021.................................................. 48 
Remo Farina, Valpolicella Classico Superiore Ripasso, Italy 2018.............39
Remo Farina, Amarone della Valpolicella Classico, Italy 2017.................... 98
Renwood, Zinfandel, California 2018....................................................................... 40
Tolaini Valdisanti, Red Blend, Tuscany, Italy 2018..............................................75
Tenuta di Sticciano ‘Attimo’ Rosso. Red Blend, Toscana, Italy 2015.......... 14|45 
Inami Carmenérè Piu, Veneto Rosso, Italy 2018............................................13|47
Carmel Road, Cabernet Sauvignon, Monterey, Californiay 2018.......... 11|40
Highway 12, Cabernet Sauvignon, Sonoma Valley 2019............................14|50
Amavi Cellars, Cabernet Sauvignon, Walla Walla, Washington 2018...........69
Highwayman Reserve, Cabernet Sauvignon, Sonoma Valley 2018.............72
Quilt, Cabernet Sauvignon, Napa Valley, California 2019...............................79
Buena Vista, Cabernet Sauvignon, Napa Valley, California 2018.................. 89

Bloody Mary Italiana
Italian style with prosciutto, italian 

sausage, olives, cherry tomato, celery, 
and mozzarella cheese  12

Mela Manhattan
Sazerac, Apple Cider, Sweet Vermouth, 

Simple Syrup, Orange Bitters, Fresh 
Apple Slice   12

The Hotty Toddy
Sazerac Rye, Demerera, Fresh 

Squeezed Lemon, Lemon Wedge  12 
Johnny’s Cinnamule

Western Son Vodka, Apple Cider, Lime 
Juice, Ginger Beer, Cinnamon, Apple Slice 

and Cinnamon Stick  12 
The Bacchus

Macchu Pisco, Lemon Juice, Giffard 
Violette, Simple Syrup, Egg White, 

Blackberries  12


