BRUNCH 11:30AM
MENU to 3:30PM
849 AVENUE OF THE AMERICAS — NEW YORK NY 10001 — TEL. 212-201-4065 — LAMICO.NYC
DRINKS

BLOODY MARY, basil infused vodka, tomato, citrus, cider vinegar, horseradish .................
NON CLASSICO SPRITZ, contratto, vodka, grapefruit, st. germain, prosecco
MIMOSA, orange, pierre ferrand Curagao, ProSECCO ......cccceeerereereererserseeseessesseseesessenas

COLD PRESSED JUICES
carrot, beet, ginger, orange, PINEAPPLE .....cccvevvieerirriieirniereeerreere sttt ssaens 10
pineapple, wheatgrass, apple, MINt ......cccceveevieriieriiieririerereerereee ettt saesseeesaessees 11

apple, lemon, cayenne

FRESHLY BAKED

COFFEE CAKE, orange-cardamon Pecan CIUIMD........cccceevverreerreerreesreesrerseessesssesssesssennes 3

OUR BREAD, whipped sheep milk ricotta, acacia honey, dried cherry, marzipan .. 13

BRIOCHE BUN, amaretto caramel, almond, cinnamon, orange-butter ...........c.c.... 4
ANTIPASTI

PEEKYTOE CRAB CROSTINI, avocado, peas, cilantro, lemon ..........ccccceuveereennnen. 12

BURRATA, romesco, arugula, filone bread .........cccceeeevervrersenseenseensennrensessesseesseesseennes 15

ROASTED FIGS, pancetta, robiola, truffle hazelnut honey, port reduction ............. 14

MARKET GREENS, pecorino, garlic-anchovy lemon vinaigrette ...............
HEIRLOOM TOMATO, watermelon, ricotta salata, basil, spicy arugula

BRUNCH \
/ our organic eggs are from Five Acre Farms, Vermont \

SOFT SCRAMBLED EGGS, whole grain crostino, pecorino & black pepper ......... 9
WOOD OVEN BAKED EGGS, spicy soppressatta, tomato & eggplant caponata... 15
OMELETTE SOUFFLE CACIO E PEPE, rucola salad, lemon-garlic olive oil ...... 13
COTECHINO HASH & POACHED EGGS, sautéed kale, hollandaise
EGGS “AL FORNO”, sweet fennel sausage, broccoli rabe, chiles .........cceceevueevuereenne

FARMER'S OMELETTE, egg white, avocado, summer squash, robiola .................. 11
LEMON RICOTTA PANCAKES, blueberries, whipped lemon curd ...................... 12
FRENCH TOAST & SHEEP MILK RICOTTA, almond, grapefruit-banana marmalade ... 12
YOGURT & BERRIES, homemade flaxseed granola ..........cceeueeeieecininiiineecennnnnnns 8
g
PIE
SMOKED HAM, taleggio, soft D0Iled @ZgS ......ccccevrrrrrreerererenesenrnnseseseseessesssesssessaeseessessnes 13
FENNEL SAUSAGE & EGGS, tomato, white mushroom, buffalo mozzarella ..... 14
SMOKED SALMON, mascarpone, caraway, capers, red onion, lemon zest .......... 16
SECONDI
SKIRT STEAK, charred cauliflower, calabrian chili, almond .........cccceeeuvveeerunneenne. 28
BURGER, gorgonzola, balsamic onion, hand cut fries .......ccccceeeeveeeveenveenrerneesenseennnen. 19
LOCH DUART SALMON & AVOCADO, mache salad, charred kale, lemon oil ... 23
ROASTED CHICKEN & TUSCAN KALE, pecorino, lemon vinaigrette ..........occecceeene. 21
PROSCIUTTO & ARTICHOKE SANDWICH, mortadella, olive, arugula, mint .. 17
PIPE RIGATE, white veal shoulder bolognese, pPeCorino ...........eceeeeeeerceeseererverseenes 19
CONTORNI
charred cauliflower, capers, pecorino ......... 7 hen of the woods, garlic ........ 12
sautéed kale, pancetta, vinegar ........ 6 hand cut fries ......... 6
CHEF & OWNER LAURENT TOURONDEL CHEF DE CUISINE AMY EUBANKS

Consumption of raw or undercooked seafood may increase risk of food borne illness



