
 
 

 
SUNDAY BRUNCH 

SUNDAY, FEBRUARY 16, 2020 
EXECUTIVE CHEF FRANCO SANGIACOMO  

 

ZUPPA DI ASPARAGI E BROCCOLI, TARTUFO NERO E RICOTTA STAGIONATA  16 
ASPARAGUS AND BROCCOLINI SOUP, BLACK TRUFFLE, AGED RICOTTA CHEESE   
   
TOAST DI AVOCADO E SALMONE AFFUMICATO CON UOVO FRITTO E INSALATA DI FRUTTA  22 
AVOCADO AND SMOKED SALMON TOAST WITH PAN FRIED EGGS AND FRUIT SALAD    
   
UOVA IN CAMICIA, CROCCHETTE DI PATATE, FONDUTA DI PECORINO, ASPARAGI   21 
TWO POACHED EGGS OVER ENGLISH MUFFIN, HAM, PECORINO CHEESE SAUCE SERVED, HASH BROWNS, ASPARAGUS   
   
TONNO SCOTTATO CON INSALATA DI RUCOLA, POMODORINI E OLIVE  22 
SEARED AHI TUNA, ARUGULA, CHERRY TOMATO AND OLIVES SALAD   
     
OMELETTE AL BIANCO D’UOVO, GAMBERI, ASPARAGI E INSALATA DI FRUTTA  21 
EGG WHITE OMELET WITH SHRIMP AND ASPARAGUS SERVED WITH ASSORTED FRUIT SALAD   
   
FRITTATA CON FUNGHI, PROVOLONE E SALSICCE DI MAIALE ARROSTO  22 
FRITTATA WITH MUSHROOMS AND PROVOLONE  SERVED WITH ROASTED ITALIAN PORK SAUSAGES   
   
TAGLIOLINI AI FUNGHI E TARTUFO NERO    28 
CANDELE PASTA WITH ITALIAN PORK SAUSAGES, WILD MUSHROOMS AND PECORINO ROMANO    
   
PACHERI ALL’AMATRICIANA  28 
PACCHERI PASTA, ONION, GUANCIALE, PECORINO TOMATO SAUCE   
   
SALMONE RIPIENO DI ARAGOSTA, SALSA DI BROCCOLINI, VERDURE SALTATE  38 
PAN ROASTED KING SALMON FILLED WITH LOBSTER, BROCCOLINI SAUCE, SAUTEED VEGETABLES   
   
COSTATA DI MANZO CON UOVO ALL’OCCHIO DI BUE E PATATINE FRITTE  39 
SEARED BLACK ANGUS BEEF RIB EYE STEAK WITH PAN FRIED EGGS SUNNY SIDE STYLE AND SHOESTRING FRIES   
    
TAGLIATA DI FRUTTA FRESCA  16 
ASSORTED FRESH FRUIT (PINEAPPLE, MANGO, BLUEBERRY, APPLE)   
   

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS  
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITION 

  
   
   


