
BREAKFAST

ham & cheese croissant                                          5

crepes, banana & dulche de leche             7

homemade granola, yogurt & berries 8

bagel,  smoked salmon & cream cheese      10

ricotta pancakes, blueberry compote                        10

waffle, maple & fresh berries                                                               11

PizzA

zucchini, mascarpone & pesto 14

buffalo mozzarella, tomato & oregano 17

porchetta, artichokes, mushroom & fontina 18  

winter black truffle, eggs  & goat cheese                     42

EGGS

frittata, asparagus, goat cheese & herbs 10

baked eggs “arrabiata”                                        11

scrambled egg & smoked salmon                         11

green eggs & avocado on toast  12

porchetta ham benedict                                     12

english breakfast, egg any style                                          10/16

SAlAd

butter lettuce, avocado & goddess                 10

raw chopped vegetables                                   12

artichokes, spinach, corn & red quinoa  12

chicken, kale, parmigiano, apple & pancetta 16

we support local, sustainable & organic sources, modifications may not be possible during busier times / omissions  welcome

EnTRéE

eggplant parmigiana                                     14

chicken paillard, broccolini, garlic & chili 17

steak & eggs                                            20

salmon, fennel, lemon & chili 24

veal milanese                                           42

consumption of raw or undercooked seafood, poultry ,meat or eggs increases 
your risk of contracting a foodborne illness especially if you have certain medical conditions.

for your convenience 20% gratuity will be added to your bill for parties of 6 or more.

BRUnCH 

PASTA

rigatoni bolognese 15  

linguine, vongole,garlic, chili & bottarga 19  

agnolotti del plin, butter & sage 21

cannelloni, porcini & winter black truffle 26

spaghetti, maine lobster, chili, saffron & basil 32

CiCCHETTi 

artichokes, caprino cheese bruschetta               6

truffle & fontina arancini 7

meatballs, san marzano tomato sauce                                9

speck & aged pecorino   10

APPETizERS

green lentils & spinach soup 8

calamari fritti, lemon aioli  14

veal tonnato, caper berries 15

burrata, beets, avocado & pistacchio 17

ahi tuna tartare, capers, chili & mint 18



Sparkling
Pierre Gimmonet, Blanc de Blancs 1er Cru, nV      120

Veuve Clicquot, ‘Yellow label’, Brut, nV 125

delamotte, Blanc de Blancs, nV           130

Veuve Clicquot, Brut Rosé, nV 175

Billecart-Salmon, Brut Rosé, nV                              180

Ruinart, Blanc de Blancs, nV  185

Perrier Jouët, Blason Rosé, nV 195         

Ruinart, Brut Rosé, nV 225

dom Perignon, Brut, 04 300

Perrier-Jouët, ‘Belle Epoque’, Brut, 04 350

White
Pinot Blanc, Trimbach, Alsace, 11  50

Sauvignon Blanc, Solo Contigo, Mendoza, 11 54

Pinot Grigio, Borgo Conventi, Collio, 12 56

Arneis, Cordero di Montezemolo, langhe, 12         60

Sauvignon Blanc, ‘Y3’, Jax, napa, 12 63

Pinot Grigio, Hofstatter, Alto Adige, 12 64

Gewurtztraminer, Terlano, Alto Adige, 11            65

Malvasia, Venica, Collio, 12              67

Albarino, do Ferreiro, Rias Baixas, ESP, 12 67

Chardonnay, Alpha Omega, ‘Unoaked’ , napa, 12 79

Friulano, R. Gnemiz, Colli Orientali del Friuli, 10    90  

Chardonnay, Jordan, Sonoma, 11 95

White Glass Btl
Pinot Grigio, V. nO, delle Venezie, 12 10 40 

Sauvignon Blanc, drylands, Marlborough, 13 13 52

Falanghina, F. San Gregorio, Campania, 12 13 52

Verdicchio, ‘Pievalta’, Pizzini, Marche, 11 14 56

Chardonnay, darcie Kent, C. Coast, CA, 11  14 56

Gavi di Gavi, Villa Sparina, Piemonte, 12  17 68

Chardonnay, ‘il Bramito’, Antinori, Umbria, 11  17      72

Vermentino, Antinori, Bolgheri, 12 18 72

                

Sparkling Glass Btl
Prosecco, Fantinel, nV 13 62

Scarpetta, Spumante Brut Rosé, nV  16 64 

Perrier-Jouët, Grand Brut, nV 20 80

Montenisa, Franciacorta, Brut Rosé, nV 23 92

Red Glass Btl
neprica, Tormaresca, Puglia, 11 11 44                          

Malbec, ‘Vista Flores’, Catena, Mendoza, 11 13 52

Pinot noir, ‘Votre Santé’, Coppola, CA, 12 13 52

Cabernet Sauvignon, d. Kent, C. Coast, CA, 08 14 56           

Barbera d’Asti, Fiulot, Prunotto, 12 14 56

Chianti Classico, R.d. Macie, 10 14 56

Villa Antinori, Toscana, 10 17 68

Barolo, Fontanafredda, 08             22 88

 

Rosé   Glass Btl
Ostatu, Rioja Alavesa, ESP, 13 13 52

domaine du Cagueloupe, Bandol, FR, 11 16 64

Clos Cibonne, Tibouren,  Côtes de Provence,  11 18 72

domaines Ott, ‘Cht. Romassan’, Bandol, FR, 12  100

Red
Aglianico, Mastroberadino, Campania, 11            50

Cabernet Sauvignon, Fantinel, Friuli del Grave, 10  51

lacryma Christi, Enodelta, Campania, 11 52

Cannonau, Riserva, Sella & Mosca, Sardegna, 09 52

Chianti Riserva, ‘Massimo’, le Rote, 10  60

C d R, domaine le Garrigon, Rhone Valley, 11 61

Malbec, ‘Patriota’, Tikal, Mendoza, 11 62

Pinot noir, Hitching Post, Santa Barbara, CA, 12      67

Pinot noir, Alexana, Willamette Valley, OR, 12  67 

zinfandel, napa Cellars, napa, 11 73

Rosso di Montalcino, Mastro Janni, 11 74

Salento Rosso, ‘Metiusco’, Palama, 11              75

Rhone Blend, ‘Sage Canyon’, neyers, napa, 11         75

Cabernet Sauvignon, ‘Y3 Taureau’, Jax, napa, 11 79

Priorat, ‘Joan Gine’, Buil & Gine, 08  80

‘lucente’, luce della Vite, Toscana, 11 80

Syrah, ‘Fredrick Ranch’ lattanzio, Sonoma, 08      85                 

‘le Volte’, Tenuta dell’Ornellaia, Toscana, 11 91

Rioja, ‘Vina Bosconia’, lopez de Heredia, 03           92

Pinot noir,  ‘Confero’, Abberant, W. Valley, OR, 10 95

Barbaresco, ‘Cichin’, Ada nada, 07           125

Cabernet Sauvignon, Jordan, Alexander Valley, 09 125

Brunello di Montalcino, ‘Voliero’, Cortonesi, 08 125

Barolo, Pio Cesare,  09 125

BY THE GlASS

BY THE BOTTlE

vintages  subject to change upon availability • full cellar list available upon request


