
Vegetarian  Gluten Free   

 Contains Nuts      

 *Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may  

increase your risk of foodborne illness.    

Salads 

Arugula 11 
Pickled Fennel ◊ Parmesan  

Kalamata Olives 

 

Caesar 13 
Ciabatta Croutons ◊ Parmesan   

No Egg Vinaigrette    

 

Kale & Granola 14     
Dried Cranberries ◊ Grapes  

Apples ◊ Pickled Fennel 

White Balsamic Vinaigrette 

Pasta  

Handmade Pappardelle 23 
Wild Boar Bolognese ◊ Parmesan 

 

Orecchiette 20    
Fennel Sausage ◊ Broccoli Rabe  

Marinara ◊ Shaved Parmesan 

 

Tagliatelle Carbonara 20 
Pancetta ◊ Cream ◊ Egg Yolk  

Pizza  

Margherita  18    
Fresh Mozzarella ◊ Melted Tomatoes  

Fresh Basil     

 Take it Downtown with Meatballs 3    

   

Duck Duck Goose  23 
Duck Confit ◊ Fig-Onion Jam ◊ Balsamic 

Duck Egg ◊ Fontina & Asiago  

 

Spicy Fennel Sausage  19 
Fresh Mozzarella ◊ Tomato Sauce  

Mushrooms ◊ Fresh Oregano   

 

Prosciutto  23 
Fresh Mozzarella ◊ Melted Tomatoes  

Arugula & Fennel Salad     

 

Puttanesca  22 
Pancetta ◊ Fennel Sausage ◊ Capers  

Black Olives ◊ Fontina & Asiago  

Chili Flakes 

 

Spicy Italian  23 
Coppa ◊ Nduja ◊ Calabrese  

Asiago & Fontina ◊ Chili Flakes 

 

Eggplant Parmesan  19  

Parmesan ◊ Asiago & Fontina ◊ Tomatoes 

 

White Sauce 

 

Get’m To The Greek 20 
Kalamata Olives ◊ Roasted Red Peppers  

Pepperoncini ◊ Red Onion ◊ Feta 

 

Mushroom  21       
Cremini ◊ Shiitake ◊ Oyster ◊ Portabella 

Asiago & Fontina ◊ Rosemary Oil 

 

Formaggio  20 
Mozzarella ◊ Asiago & Fontina  

Gorgonzola ◊ Sage ◊ Thyme Honey   

Candied Walnuts 

 

Cippola  20 
Caramelized Onions ◊ Sausage ◊ Pancetta 

Asiago & Fontina  

 

Additions: Duck Egg 2 ◊ Shrimp 5 

Any Salumi 4 ◊ Gluten Free Crust 3 

 

Sides 
 

Parmesan Polenta  5 

Pancetta  5 

Toast & Jam  3 

 

Bruschetta 

Burrata Cheese  12 
Melted Tomatoes ◊ Basil   

 

Prosciutto 14 
Arugula ◊ Parmesan ◊ Lemon Aioli  

Appetizers  

Spiced Crispy Chick Peas 7   

 

Mussels 14 
White Wine Brodo   

Garlic Croutons 

 

Meatballs 11 

House Ricotta ◊ Marinara Sauce 

 

Calamari alla Plancha 15 

Garlic ◊ Capers ◊ Parsley  

 

Brussel Sprouts 13    

Black Garlic Aioli ◊ Coppa  

Chili Oil 

 

Eggplant Fries 11              

Red Pepper Caper Aioli 

 

Crispy Cauliflower 12   

Herb Pesto ◊ Lemon Aioli 

 

Charred Grapefruit 8    

Ginger Sugar ◊ Fresh Mint 

 

Charcuterie 20   

Chef’s selection of five artisanal 

cheeses & meats 

Brunch Entrees 

Entrees Served With Parmesan Polenta 

 

French Toast 12 

Vanilla ◊ Cinnamon ◊ Maple Syrup 

 

Quatro Formaggio Omelet 14    
Fontina ◊ Asiago ◊ Mozzarella  

Parmesan ◊ Ciabatta Toast  

 

Seasonal Vegetable Omelet 15   
Ciabatta toast 

 Add: Salumi & Cheeses 4 

 

Eggs & Eggplant Parmesan 14 
Baked Eggs ◊ Marinara ◊ Parmesan 

 

Cured Salmon Benedict 16 
Arugula & Pickled Fennel Salad 

Caper Hollandaise 

 

Duck Duck Benedict 17 
Agro Dolce ◊ Hollandaise 

 

Coppa Benedict 16 
Arugula & Pickled Fennel 

Hollandaise 

 

Shrimp & Italian Grits 18 
Poached Egg ◊ Kale ◊  Pancetta 

 

 

Brunch Pizzas 

Runny Egg Pizza  21 
Six Eggs ◊ Herb Cream 

Caramelized Onions ◊ Pancetta 

Asiago & Fontina  

 

Brunch Pizza  18 
Sausage Gravy ◊ Scrambled Eggs  

Spicy Hollandaise 

 

The New Yorker Pizza 23 
Cured Salmon ◊ Tomatoes ◊ Capers 

Red Onions ◊ Herb Cream  

Bottomless Mimosas, Bellinis, Bloody Marys & Select Drafts 15  


