
                                                                                                                                    

$55 per person  
Tax and gratuity not included

ANTIPASTI
(choice of one)

PANE FRANCESE.        
French toast,  whipped 

mascarpone, mixed berries

CALZONCINO
Filled pizza dough, smoked 
salmon, everything bagel 

cream cheese, arugula 

INSALATA DI MARE
Chilled octopus, shrimp, 
calamari, potato, celery 

salad 

BURRATA
Local burrata, raw artichoke 
salad, taggiasca olive, Meyer 

lemon, olive oil 

SECONDI
(choice of one)

FRITTATA
Baked egg custard, spring 

garlic, goat cheese, arugula  

RASCHIATELLI
Hand made semolina pasta, 

ground lamb, pecorino 
cheese, English peas, 

organic egg 

IPPOGLOSSO 
Oven roasted Alaskan 
halibut, red rice pilaf, 

asparagus 

BISTECCA 
Grilled ribeye medallion, 
potato puree, creamed 

spinach 

DOLCE
(choice of one)

CIOCCOLATO
Milk chocolate mousse, 

salted caramel, Frangelico 
truffle 

CROSTATA DI FRUTTA
Strawberry and rhubarb 

tart, rosemary crème fraiche 
gelato 

AFFOGATO
Hazelnut gelato with             

shot of espresso 

GELATO
Robin egg gelato 

EASTER BRUNCH

PER COMINCIARE
GALLETTE

House made biscuits  
with butter and homemade jam

 
 
 

COCKTAILS
   

CIACCO D’ORO 
Coffee infused Whistle Pig 10yr, 

maple, lemon, pancetta 
16 
 

BELLINI 
Prosecco,  

fresh strawberry purée 
12 

BLOODY MARY  
Vodka, 

 bloody Mary mix 
14
 

MIMOSA 
Prosecco,  

orange or grapefruit juice 
12 

 
COFFEE 

SINGLE/DOUBLE ESPRESSO  
4 / 6   

SHAKERATO 
espresso shaken  

with sugar and ice  
6 

+3 Frangelico or Brandy   

CAPPUCCINO 
6

 
 

BUBBLES  
BY THE GLASS

   

PROSECCO 
Prosecco Brut N.V. 
Oro 12 gl / 45 btl  

FRANCIACORTA  
BRUT ROSÉ 

Ricci Cubastro N.V. 
22 gl / 85 btl 

CHAMPAGNE
Veuve Clicquot N.V. 

24 gl / 95 btl   

 

FRESH JUICE 
ORANGE  

OR GRAPFRUIT 
6   


