
Pecorino Truffle Fries    9  

Potato Hash     7  

Bacon      6  

Turkey Sausage    6  

Two Eggs Any Style    7  

Beignets     9  

 

ABC (Apple, Beet, Carrot)   8  

Cucumber Lemonade    8  

The “Green” Juice  

(Green Apple, Celery, Kale, Ginger)  10  

Single Press     6 

(Orange, Grapefruit, Carrot, Kale, or Apple)  

 

Honey Butter Pancakes    16  
Lemon Zest, Maple Syrup   

House Made Milk Bread French Toast  16  
Whipped Espresso Mascarpone, Coffee Crème Anglaise 

Avocado Toast      16  
Poached Eggs, Tomatoes, Chili Flakes, Sea Salt 

Spicy Chicken Parmigiana    22 
Spicy Marinara, Fresh Mozzarella 

Burger       19 
Fontina, Special Sauce, Fries (add Sunny Side Up Egg 2) 

Fig and Pistachio Greek Yogurt Bowl   15 
Raw Honey, Shaved Dark Chocolate 

 

AJ’s Omelet      15 
Fontina Cheese, Spinach, Mushrooms   

Eggs Florentine     16 
Spicy Capicola, House-Made Asiago Biscuit, Spinach 

Short Rib Hash      17  
Poached Egg, Potato, Calabrian Chili Hollandaise 

Bacon, Egg & Cheese     14  
Bacon, Two Eggs, Mozzarella Cheese, Semolina Bread 

Italian Farmhouse Breakfast    15  
Baked Eggs, Polenta, Tomato Sauce, Rustic Bread 

Chicken Amalfi Salad    18 
Roasted Pep, Red Onions, Tomatoes, Lemon Vin, Breadcrumbs 

 

Spaghettini (V) Delicate thin spaghetti, best with lighter sauces  

Semolina, Durum Flour, Salt, Olive Oil 

Tagliatelle Classic egg ribbons  
All-Purpose Flour, Durum Flour, Eggs  

Rigatoni (V)   Ridged tubes, holds hearty sauces  

Semolina, All-Purpose Flour, Olive Oil  

Cavatelli Small shells, catches chunky sauces     

All-Purpose Flour, Durum Flour, Eggs, Ricotta  

Gluten-Free Rigatoni (GF)      

Gluten-Free All-Purpose Flour, Olive Oil, Eggs  

 

Marinara (CV)        

San Marzano Tomatoes, Garlic, White Wine, Basil, Chili  

Nut-Free Pesto (GF)       

Basil, Parsley, Parmesan, Garlic, Olive Oil  

Spicy Alla Vodka (GF)      

Cream, Vodka, Tomato, Chili Flakes 

Broken Meatball +$2       

Our Marinara Sauce with Crumbled House Meatballs 

Sunday Sauce (CV)  +$4  

Slow Cooked Marinara Sauce with Short Rib, Sausage, Veal 

 

Bloody Mary      12/55  
Vodka, Spiced Fresh DOP Tomato Juice, Horseradish  

Green Side      14/70 
Reyka Vodka, Green Juice, Lemon  

Morning Derby      14/70  
Bourbon, Grapefruit, Ginger, Carrot Juice  

Rosé Sangria      12/55  
Rum, Strawberry, Mint, Lemon, Rosé 

Firing Squad      12/55  
Milagros Tequila, Cointreau, Fresh Lime, Grenadine  

Tall Mimosa      12/55  
Reyka Vodka, Cointreau, Jake’s Mimosa Juice, Sparkling Wine  

$35 Set Menu 
Includes Either House Made Scone or Muffin 

Entrée 

Brunch Cocktail 

Coffee or Tea 

Since 2015: Choose your shape. Choose your sauce. $18  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
GF (Gluten Free), V (Vegan), CV (Can be Made Vegan), CGF (Can be Made Gluten Free)  


