
[  SPECIALTIES  SPECIALITÀ ]   

[  EGGS  UOVA ] 

Linguini Carbonara  *
Prosciutto, topped with 

jidori egg yolk 18

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

Pancakes al Cioccolato (V)
White 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  24

 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  19

The Egg Xperience *
2 Eggs scrambled, rosemary 

potatoes, and choice of
nueske’s bacon, italian sausage, 
meatball, or prosciutto cotto  13

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   

[ ] 
[  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  17

Fried Chick’n Sammie
Amish chicken breast, chipotle aioli, 

pickles, italian fries  17  
add american cheese 1

Italian Steak Sandwich
NY strip, arugula, grilled onions, truffle 

horseradish aioli, toscanino bread,  
italian fries   24

Fettuccine Alfredo  (V)
Hand-made pasta, butter, cream 17
add chicken 6  add shrimp  7  add salmon 7

Basil Pesto Brunch Gnocchi *
Pork belly, sundried 

tomatoes, wild mushrooms 
topped with poached egg  21

Mediterranean Salad  (GF)
Arugala, cherry tomatoes, kalamata olives, red onions, cucumbers  12

add grilled chicken 6     add salmon 7

Insalata di Bietole  (V)
Candy stripe beets, ricotta salata, honey, toasted almonds, 

apple cider vinegar dressing  12

Classic Caesar  (GF)(V)
Romaine, chef’s caesar dressing, shaved parmesan, garlic crostini  12

add grilled chicken 6     add white anchovies 3

SHRIMP COCKTAIL *
1/2 dozen 14  

SHELLFISH SELECTION
SELEZIONE DI CROSTACEI 

Il Omelette *
Burrata, tuscan potatoes,  

cherry tomatoes, baby greens, 
nueske’s bacon  16
Avocado Toast (V)

Rustic bread, scrambled eggs, rosemary 
potatoes, mixed baby greens  16

Eggs Nonna Lucchesi (V)
Sicilian style poached eggs, ricotta salata, 
arabbiata sauce, basil, onions, crostini  18

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

1 Crabcake for 22     2 Crabcakes for 43  

90 Minute 
Time Period

19
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 you note there is a 90 minute table time for Brunch and a 20% gratuity added for parties of 5 or more and a 3% sur charge on credit cards. Thank you for your understanding.

Lobster Ravioli*
Whole Maine lobster meat,

cognac cream sauce  29

BAKED SICILIAN OYSTERS * 
Sambuca, alfredo, spinach, guanciale 

1/2 dozen  29    

San Daniele Prosciutto & Burrata  (GF)

Prosciutto, apple butter, pomegranate 
vinaigrette, balsamic, arugula, crostini 24

SHAREABLE FOR THE TABLE  
CONDIVISIBILE PER LA TAVOLA



[  COCKTAILS  SPIRITI ]    [  WINE  VINO ]    

[  BEER  BIRRA ]    
Peroni  6  

Stella Artois  6

Menabrea Lager  9
 

 Menabrea Amber  9

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  7  |  San Pellegrino  7 
San Pellegrino Aranciata  4  
San Pellegrino Limonata  4  

White Linen
Gin, cucumber, elderflower, lemon

juice, simple syrup  14 
Lychee Martini

Citrus vodka, soho lychee liquor, simple 
syrup, lemon juice, lychee garnish  14

Amaro Black Manhattan
Bourbon, amaro ramazzotti, angostura 
bitters, demerara, cherry garnish  14

Jalapeño Mezcal Paloma
Jalapeño syrup, mezcal,grape fruit, 

soda, lime, jalapeno garnish  14
Strawberry Dream

Fresh strawberry puree, Ascione Vodka, 
prosecco, mint, strawberry garnish  14 

Il Villaggio Margarita
Tequila blanco, orange liqueur, 

fresh lime juice 14
Forbidden Fruit

Gin, elderflower liquor, lime 
juice, simple syrup, grapefruit juice, 

grapefruit wheel garnish 14 

CO C K TA I LS  FO R  T H E  S E A S O N

Bloody Mary Italiana
Italian style with prosciutto, italian 

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

Sparkling
Gran Passione, Prosecco, DOC. Italy...................................................................10|38
Les Allies, NV Brut Rosé, France ................................................................................45 
Piper-Heidsieck NV Cuvée Brut, Champagne, France ................................... 120
Devant, Brut Cuvee, Champagne, France................................................................95
Devant, Brut Rosé Cuvee, Champagne, France....................................................95
Tenuta San Vito 7794 Minor Planet, Brut Rose, Toscana, Italy.....................45
White
Montasolo, Pinot Grigio, DOC, Veneto, Italy 2024........................................10|36
Cantina Andriano, Pinot Grigio, Alto Adige, Italy 2022.....................................45
Husch, Sauvignon Blanc, California 2024........................................................ 12|36
Koha, Sauvignon Blanc, Marlborough, New Zealand 2023.............................36
Remo Farina, Soave Classico, Veneto, Italy 2023.................................................35
Midnight Cellars, Chardonnay, Paso Robles, California 2023.................13|46 
Cantina Andriano, Chardonnay, Alto Adige, Italy 2023.....................................49
Mt Eden “Domaine”, Chardonnay, Santa Cruz, California 2021.....................65
Trambusti, Vermentino Toscana, Firenze, Italy 2023.........................................39
Heinz Eifel Shine, Riesling, Rheinhessen, Germany 2023.........................11|35
Rosé
Vallana Colline Novaresi Nebbiolo Rosato, Maggiora, Italy 2021................39
Les Allies, NV Brut Rosé, France ................................................................................45 
Le Pianure, Rosato, Venezia Giulia, Italy 2024................................................11|37
Red
Introvert Reserve, Pinot Noir, California 2023............................................... 12|45
Head High, Pinot Noir, Sonoma Coast, California 2022....................................45
Lemelson, Thea’s Selection Pinot Noir, Willamette Valley 2022..................69 
Belle Glos, Pinot Noir, Santa Babara, California 2023..................... ..................79
Girolamo Russo, Nerello Mascalese, Sicily, Italy 2022......................................65
Trambusti Gonfalone, Chianti, Toscana, Italy 2023.....................................10|38
Trambusti, Sentimento Super Tuscan, Toscana, Italy 2022.....................13|46
Filari Galasso, Montepulciano D’Abruzzo, Italy 2022........................................ 30
Ridolfi, Brunello di Montalcino DOCG, Italy 2019............................................... 89
Villa Poggio Salvi, Brunello di Montalcino, Italy 2018..................................... 98 
Donatella Cinelli Colombini, Brunello di Montalcino, Italy 2019..............175
Vite Colte “La Luna E I Falò” Barbera D’Asti, Italy 2022 ............................13|48
Riofava, Barolo, Piedmont, Italy 2018................................................................ 22|75
Enrico Serafino Monclivio, Barolo, Piedmont, Italy 2019.................................95 
Remo Farina, Valpolicella Classico Superiore Ripasso, Italy 2022..............39
Remo Farina, Amarone della Valpolicella Classico, Italy 2020.................... 98
Cantina Fratelli Pardi Sacrantino, Montefalco, Italy 2018.............................. 99
Glunz, Zinfandel, Paso Robles, California 2021................................................... 40
Inami Carmenérè Piu, Veneto Rosso, Italy 2022............................................13|47
Chappellet, Red Blend, Napa Valley, California 2023.....................................100
La Giareta, Cabernet Franc, Colli Berici, Italy 2022............................................ 60
Reverent, Cabernet Sauvignon, Paso Robles 2021......................................13|50
Clos de Napa, Cabernet Sauvignon, Napa Valley 2023.............................. 19|70
Cantina Fratelli Pardi, Montefalco Rosso Riserva, Italy 2021.........................65
Highwayman Reserve, Cabernet Sauvignon, Sonoma Valley 2023.............72
Quilt, Cabernet Sauvignon, Napa Valley, California 2022................................79
Silver Oak, Cabernet Sauvignon, Alexander Valley, California 2020....... 199

The Hotty Toddy
Bourbon, honey, fresh squeezed 

lemon, lemon wedge  14 
Johnny’s Cinnamule

Ascione Vodka, apple cider, lime juice, 
ginger beer, cinnamon,  apple slice, 

cinnamon stick  14 
La Fiora Martini

Basil-infused Ascione Vodka, muddled 
basil, lemon juice, elderflower splash 14 

Mela Manhattan
Bourbon, apple cider, sweet 

vermouth, cinnamon simple syrup, 
orange bitters, apple slice  14

    


