
Brunch

Farmers Market Breakfast	 $12
Poached eggs, haricots verts, potatoes,
golden baby beets, shiitake mushrooms,  
tomatoes & Reggiano parmesan

PANCETTA & BURRATA SCRAMBLE	 $12
Pancetta, caramelized cippolini onions,
mushrooms & burrata		

EGGS ARRABBIATA	 $9		
Two basted eggs, arrabbiata sauce  
& aged provolone

EGG WHITE SCRAMBLE	 $9 
Egg whites, tofu, black beans, tomatoes,  
sweet peppers & avocados 

CAPRESE FRITTATA	 $9
Roasted tomatoes, fresh mozzarella & basil

EGGS ANY STYLE 	 $12
Two eggs, bacon, turkey sausage, breakfast 
potatoes & toast

Eggs Benedict  	  $12
Poached eggs, Canadian bacon, spinach,  
English muffin & hollandaise sauce

Smoked Salmon Benedict 	 $18
Poached eggs, smoked salmon, crème fraîche, 
red onions, sautéed greens, potato pancake 
& hollandaise sauce 

Steak & Eggs	 $22 
USDA prime New York steak with three fried 
eggs, butter lettuce salad & roasted potatoes

BREAKFAST FLATBREAD	 $8
Prosciutto, mozzarella, baked egg & arugula 

QUICHE DU JOUR	 $9
Served with mixed greens & pear tomatoes

EGG SANDWICH 	 $7
Two fried eggs, American cheese & applewood 
smoked bacon on a Kaiser roll

French Toast	 $11
Brioche, macerated berries & maple syrup 

Lemon Ricotta Pancakes	 $12
Served with blueberry syrup

Belgian Waffle	 $11
Served with berries & chantilly cream

Steel Cut Irish Oatmeal 	 $8
Served with a choice of seasonal berries  
or bananas & brown sugar 

POACHED SALMON	 $12
Poached salmon, baby greens, cucumbers
crème fraîche & dill

Smoked Salmon	 $15 
Smoked wild salmon, cream cheese, sliced 
tomatoes, dill, capers, red onions & a bagel

country ham Steak 	 $6

Italian Sausage  	 $5

TURKEY SAUSAGE 	 $6

Applewood Smoked Bacon 	 $5
Three slices of smoked bacon 

GRILLED BACON	 $3
Thick cut bacon served by the slice

A La Carte

Soft Boiled Egg 	 $3 
Served with toast points

breakfast Potatoes 	 $4

Potato Pancakes 	 $4
Crème fraîche & applesauce

Toast 	 $3
Choice of butter & preserves,
blueberry butter or chocolate 
hazelnut spread

PORTOBELLO FRIES 	 $9
Portobello mushrooms & aioli

ASSORTED MINI MUFFINS	 $4
Seven assorted mini muffins 

Granola	 $7	  
Served with a choice of milk or yogurt

Organic Yogurt 	 $6
Served with a choice of honey & nuts
or seasonal fruit & berries 

Parfait	 $9 
Granola with seasonal berries & yogurt

Sandwiches
$12

TORPEDO
Mortadella, cappacola, Genoa salami, provolone, 
lettuce, tomatoes, peppers, onions, oil & vinegar

BACON, LETTUCE & TOMATO
Bacon, bibb lettuce, heirloom tomatoes, avocado 
& mayonnaise 

MEATBALL PARMESAN
Three meatball sliders, tomato sauce & provolone 

Club
French ham, turkey, applewood smoked bacon, Gruyère, 
tomato, avocado, hard-boiled egg & watercress

VEGETARIAN CLUB 
Bibb lettuce, zucchini, cucumber, avocado, red 
onion, hard-boiled egg, whole grain mustard & 
curry aioli on seven grain bread

Salads �
$9

Caesar
Romaine hearts, Reggiano parmesan, garlic 
herbed croutons & Caesar dressing

Arugula
Arugula, red onions, Reggiano parmesan, extra 
virgin olive oil, lemon juice & cracked pepper

Italian
Chopped lettuce, garbanzo beans, tomatoes, 
black olives, pepperoncini, provolone, pepperoni, 
onions, cucumbers & red wine vinaigrette

$12

MACHE
Mache, frisée, roasted chicken, avocado, celery, 
green onion, lemon & extra virgin olive oil 

Modena
Butter lettuce, candied walnuts, crumbled 
goat cheese, shallots, fresh herbs & creamy 
balsamic vinaigrette

Caprese
Tomatoes, buffalo mozzarella, basil, extra virgin 
olive oil & sea salt

Louie
Iceberg lettuce, jumbo shrimp, hearts of palm, 
avocado, sweet onions, tomatoes, bell peppers 
& Dijon vinaigrette

Pizza 
$16

Margherita 
Mozzarella, tomato sauce & basil

Pepperoni
Mozzarella, tomato sauce & pepperoni

Sausage
Fennel sausage, tomato sauce & mozzarella

MEATBALL
Mozzarella, tomato sauce & meatballs

Napoli
Red onions, mushrooms, olives, tomato sauce 
& mozzarella

BURRATA
Burrata, prosciutto, rapini & Reggiano parmesan

Bianco 
Ricotta, mozzarella, granna parmesan, garlic & 
rocket arugula

Clam 
Mozzarella, pecorino Romano, roasted peppers, 
thyme, extra virgin olive oil & garlic 

HAMBURGER 
Kobe beef, bibb lettuce, Brandywine tomato  

& red onion served with french fries
Sharp cheddar available upon request

$15



complImentary premium water
still & sparkling

Beverages

BOTTLED SODA
Coca Cola	 $3
DIET COKE	 $3
Dr. Pepper	 $3
Boylan Grape	 $3
Boylan Black Cherry	 $3
Bubble-up	 $3
SPRECHER Root Beer	 $4
Sprecher dIet root beer	 $4
SPRECHER Cream 	 $4
Moxie Orange Cream	 $4
Vernors Ginger Ale	 $4
san pellegrino aranciata	 $4
san pellegrino limonata	 $4

FOUNTAIN SODA
 Coca Cola 	 $3
 Diet Coke	 $3
 Sprite	 $3
 Ginger Ale	 $3

ICED TEA / LEMONADE
iced tea	 $3
arnold palmer	 $3
green tea arnold palmer	 $3
lemonadE 	 $4
BERRY lemonadE 	 $4
green tea MOJITO	 $4

ITALIAN SODA
RASPBERRY	 $3

VANILLA	 $3

DRafT BEER 
pilsner urquell	 $7

STELLA ARTOIS	 $7

FIRESTONE DBA	 $7

guinnesS	 $7

LOST COAST GREAT WHITE	 $7

bottled beer
MORETTI	 $6
corona	 $6
budweiser	 $6
bud light	 $6
buckler N/A	 $6
NORTH COAST SCRIMSHAW PILSNER	 $6 
bear republic racer 5 ipa	 $6
AYINGER BRAU WIESSE	 $7
AYINgER doppELbock	 $7
CHIMAY BLUE	 $8
POMONA QUEEN (22 oz)	 $8
arrogant bastard (22 oz)	 $8

Cocktails
$12

Bellini
White peach purée & prosecco

Bloody Mary
Spicy tomato juice, horseradish & vodka 

Mimosa
Freshly squeezed orange juice & prosecco

French 75
Gin, freshly squeezed lemon juice,  

simple syrup & prosecco

CHAMPAGNE COBBLER
Prosecco, Luxardo maraschino liqueur, 

muddled lemon, orange & cherry

Juices
$5

ORANGE

GRAPEFRUIT

APPLE

PINEAPPLE

MELON

CARROT

GREEN

TOMATO

Coffee

Decaf Coffee

AMERICANO

Espresso

hot Tea

Cappuccino

Café Latte 

Café au Lait

HOT CHOCOLATE

Coffee & Tea
$3

$4

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses

Not all ingredients are listed on the menu / Please alert your server of any food allergies


