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Spicy = 
Vegetarian= 
Vegan = 
Gluten Free = 
Contains Nuts = CN

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

Insalate
Mista mix greens, red onion, cherry tomato, 
balsamic dressing 8
Romana grilled romaine, pancetta, grana, 
croutons, anchovy dressing 11
Burrata baby arugula, marinated tomatoes, 
basil pesto 12
Pesca grilled peach, grilled radicchio, 
arugula, pecorino, lemon and 
balsamic reduction 11

Add Prosciutto 5
Add Shrimp 8
Add Chicken (Locally Sourced) 8

*Please inform your server of any food allergies
**Gratuity of 20% will be added to parties of six or more

Italian Kitchen and Wood Burning Oven 

Our dishes are thoughtfully crafted. 
We encourage you to try them the way 

we envisioned.

Brunch Pizza 
The Duke tomato, spinach, mushroom, 
ricotta 13
Vicolo mozzarella, sausage, onion, 
peppers, egg 15
Nutella hazelnut cocoa spread, mixed 
berries, yogurt 12
Buongiorno mozzarella, pancetta, 
parmigiano, Italian hot peppers 14
Dante tomato sauce, mozzarella, 
proscuitto, fried eggplant, egg 16
BEC tomato sauce, pancetta, egg, 
mozzarella, grana 15

CN

Brunch Piatti
Belgian Waffles 
- with mixed berries 8
- with 2 eggs any style, sausage 14
- with vanilla gelato, nutella 14
Uova 2 eggs any style, sausage, crostini, mixed greens, home fries 14
Uova in Purgatorio 2 eggs baked in tomato sauce with spinach, ricotta and grana 13
                                  + pancetta 2
Shrimp Benedict fried shrimp, poached eggs, hollandaise, spinach, crostini, arugula 16
Short Rib Hash skillet of ham, short rib, potatoes, onions and peppers, medium eggs, 
crostini 15
Fusilloni tomato, bell pepper and almond pesto, aspargus, artichoke, fresh ricotta 17 
Chicken Milanese breaded chicken breast, arugula, cherry tomatoes and shaved grana 15
Chicken Parmesan breaded chicken breast, fried, then baked with tomato sauce, mozzarella 
and grana. Served with spaghetti 15
Panino Polpette beef and spinach meatballs, marinara, scamorza, served with salad 11
Grilled 8oz Beef Burger caramelized onions, mushroom, fontina, salsa rossa served with 
rosemary potatoes and  salad 16
Bistecca grilled hanger steak in garlic-herb-citrus sauce, 2 eggs any style, home fries 
and salad 28

Contorni
Home Fries 5

Pork Sausage 6
Two Eggs Any Style 5

Carafe of mimosa with purchase of brunch entree 15
Bottle of prosecco with assorted juices and purees 25

Smokey Mary mezcal, homemade mary mix, beetle juice, grapefruit juice, splash of IPA 12


