
THREE COURSE PRIX-FIXE 
BRUNCH $65/person 

Grilled Salmon, Charred Cauliflower, Cherry Tomatoes, 
Broccoli Rabe, Dijon Mustard Sauce 

FILETTO DI SALMONE 

Poached Eggs, Spinach, Parma, English Muffin, Hollandaise Sauce 

BENEDICT PARMA 

Grilled Chicken, Tomatoes, Onions, Arugula 

PAILLARD DI POLLO 

Penne, Smoked Salmon, Asparagus, Tomato Cream Sauce

PENNETTE CON SALMONE 

INSALATA DI PERA 

Tuscan Toast, Avocado, Poached Egg 

CROSTINI DI AVOCADO 

Romaine Hearts, Parmesan, Polenta Croutons, Homemade Caesar Dressing 

INSALATA DI CAESAR

Choose one from each section

Poached Pear, Arugula, Gorgonzola, Walnuts, Honey Mustard 

Homemade Apple Tart, Vanilla Ice Cream 

TORTINO DI MELE 

Chocolate Walnut Cake, Salted Caramel Ice Cream 

TRIANGOLO AL CIOCCOLATO 

Valrhona chocolate, Vanilla, Salted Caramel 

MIXED GELATI 

Homemade Ricotta Cavatelli, Classic “Bolognese” Sauce 

CAVATELLI ALLA BOLOGNESE

Pappardelle, Lamb Ragu, Tomato Sauce 

PAPPARDELLE 

First Course

Second Course

Desserts

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies.
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