
SALSICCIA 20
Tomato Sauce, Mozzarella di Agerola D.O.P, 
Fennel Pork Sausage, Olives

COPPA & CARCIOFI 20
Mozzarella di Agerola D.O.P, Hot Coppa, 
Roasted Spicy Artichokes, Basil

SEASONAL ORTOLANA 24
Roasted Delicata Squash, Honey, Fontina, Hazelnut, Arugula

PROSCIUTTO COTTO & FUNGHI 20Tomato Sauce, Mozzarella di Agerola D.O.P, 
Parma Cotto Ham, Mushrooms, Basil

FUNGHI & TARTUFO 24
Mozzarella di Agerola D.O.P, Pecorino, Garlic, Thyme, Maitake, Cremini, Truffle

SPICY BRUNCH PIZZA 21 

Tomato Sauce, Mozzarella di Agerola D.O.P, Hot Coppa,  

N'Duja, Pickled Fresnos, Egg 

MARINARA 17

Tomato Sauce, Anchovies, Olives,  

Garlic, Oregano, Basil 

MARGHERITA 17

Tomato Sauce, Mozzarella di Agerola D.O.P, Basil

NAPOLI 19
Tomato Sauce, Mozzarella di Agerola D.O.P, Anchovies,  

Olives, Garlic, Oregano

CAPOCOLLO 19

Tomato Sauce, Mozzarella di Agerola D.O.P, Hot Coppa, Basil

BUFALA 20
Tomato Sauce, Buffalo Milk Mozzarella, Basil

PIZZA
GLUTEN FREE ADD 5

VEGAN CASHEW MOZZARELLA ADD 4

MONTEPULCIANO
Ab r u z z o ,  I t a l y  ' 1 9

PINOT GRIGIO
Abruzzo, Italy '19

$ $$9 4329
HALF LITRE

LITRE
GLASS

ROSSO 
BIANCO

HANGER STEAK & EGGS 32
8oz Grass-fed Hanger Steak, 
2 Eggs Sunny Side Up, Toast

MARKET SALAD 14
Mixed Greens, Chives, 
Shallot Vinaigrette

SAN BENEDETTO 16

Poached Eggs, Smoked Ham,  

English Muffins, Hollandaise, Green Salad

AVOCADO BENEDETTO 16 

Poached Egg, Avocado, English Muffin, 

Hollandaise, Green Salad 

NORVEGESE 17

Poached Eggs, Smoked Salmon,  

English Muffins, Hollandaise, Green Salad

DOUBLE CHEESEBURGER 17

Sharp American Cheese, Kosher Dill Pickles, Red 

Onion, Mustard Aioli, Fries   

Add Fried Egg 2	  Add Bacon 4

YOGURT & GRANOLA 11

Yogurt, Pistachio Granola, Seasonal Berries

FRESH BAKED FOCACCIA 
& WHIPPED RICOTTA 14
Imported Sheep’s Milk Ricotta, 
Cured Olives

OMELETTE DEL GIORNO 14
Ask your server

DRESSED AVOCADO 6
Everything Spice

BACON 9
Thick Cut Maple Peppered Bacon 

BRUNCH

CONTORNI

BUTTERMILK 
PANCAKES 15
Salted Butter, 
 Syrup

BLUEBERRY 
PANCAKES 17
Wild Blueberry Compote

PANCAKES

RICOTTA & TART CHERRY17
Sheep's Milk Ricotta, Cherry Compote

Please limit your time at the table to 90 

TOAST & JAM 6 
Salted Butter, Seasonal Jam

TWO EGGS 6  
Any Style

ADD EGG 2

PASTRIES
CROISSANT 4.00

PAIN AU CHOCOLAT 4.75

ALMOND CROISSANT 4.75

LA COLOMBE COFFEE

ESPRESSO  3

STRONG DRIP 3.50 

AMERICANO  3.25  

MACCHIATO  3.25 

CAPPUCCINO  3.75 

CAFFÉ LATTE  4.25 

CAFFÉ MOCHA 5

CHAI LATTE 5.50 

DRAFT COLD BREW  4 

CORTADO 4.25

  COCA COLA 4 - DIET COKE 3 

 	  FENTIMAN'S GINGER BEER 5

        LURISIA WATER  7 

  FRESHLY SQUEEZED LEMONADE 6

           UNSWEETENED BLACK ICED TEA4

         FRESHLY SQUEEZED ORANGE 7

B IBITE

HARNEY & SONS TEA 
3.75

EARL GREY 
ENGLISH BREAKFAST 

GINGER TURMERIC
PEPPERMINT 

SENCHA GREEN 
JASMINE 

ROASTED POTATOES 6
Smoked Paprika, Olive Oil 



COCKTAI LS

 NEGRONI CLASSICO13

Gin, Contratto, Cocchi Torino

NEGRONI BIANCO 13

Gin, Salers Gentian,  

Dolins, Bitters

OAXACAN OLD FASHIONED 14
Mezcal, Agave, Angostura, Orange Swath

SPRITZ VENEZIANO 12
Aperol, Prosecco, Soda Water, Orange Slice

OLD CUBAN 13
White Rum, Lime Juice, 
Cane Sugar, Mint, Prosecco

MARGARITA ITALIANO 14
Tequila, Grapefruit, Lime, Agave, Rosemary

SAZERAC ITALIANO 12
Rye Whiskey, Meletti Sambucca, Peycahud's Bitters

NEGRONIS
MEZCAL NEGRONI 14Mezcal, Contratto, Cocchi Torino
NEGRONI SBAGLIATO14Prosecco, Contratto, Cocchi Torino

MIMOSA 12
Orange Juice, Prosecco

GIULIO 11
Cocchi, GrapEfruit, Lemon, Prosecco

BLOODYMARY 12
Vodka, Housemade Mix  

FORBIDDEN SOUR 14
Bourbon, Apricot, Lemon

ITALIAN SEVENTY FIVE 16
Limoncello, Gin, Lemon, Prosecco 

FRIZZANTE
PROSECCO INDIGENOUS BRUT, 
Veneto '21 .  .  .  .  .  .  .  .  .  .  .           .	  12/48
LAMBRUSCO GRASPAROSSA  
'TERRA AL SOLE' FIORINI,  
Emilia-Romagna '19 .  .  .  .  .      	 13/52
LAMBRUSCO DI SORBARA "ROSATO"  
TORRE TUSINI,  
Emilia-Romagna NV' .  .   .   .   . 	 13/52
GLERA CASA COSTE PIANE,  
Veneto NV.  .  .  .  .  .  .  .  .  .  .            	 52
PET NAT "GHAZII' SILVIO MESSANA,  
Tuscany '21 .  .   .   .   .   .   .   .   .   .   . 	 64

ROSSO
CHIANTI "COLLI SENSESI" VILLA S. ANNA,  
Montepulciano  '19    .14/56
GAMAY "RÉCOLTE" JEAN-PAUL-DUBOST,  
Beaujolais-Lantignié '21.   16/64
VERMENTINO NERO TERENZUOLA (CHILLED),  
Toscana '21 .  .  .  .  .  .        60
PETIT ROUGE "TORRETTE" GROSJEAN,  
Valle D'Aosta  '19.  .  .  .   49 
DOLCETTO D'ALBA "VIGNAVILLEJ" BROVIA,  
Piemonte '19.  .   .   .   .   .  59
NEBBIOLO "MARIA GRAZIA" CARLO GIACOSA,  
Piemonte  '19.  .  .  .  .  .     61
SANGIOVESE "DONESCO" PACINA,  
Toscana '18 .  .  .  .  .  .  .      67
SANGIOVESE CHIANTI CLASSICO 
MONTESECONDO,  
Piemonte '19.  .   .   .   .   .  67
SANGIOVESE "BULGARELLI" FICOMONTANINO,  
Toscana '20 .  .  .  .  .  .  .      64
DOLCETTO DI SAN FEREOLO,  
Dogliani '13.  .  .  .  .  .  .      69
SANGIOVESE/CILIEGIOLO/CANAIOLO  
"PACINA" PACINA,  
Toscana '15 .  .  .  .  .  .  .      69
SUPER TUSCAN PALISTORTI DI VALGIANO,  
Toscana '19 .  .  .  .  .  .  .      70
SANGIOVESE CHIANTI CLASSICO "POGGIO 
TEO" VALIANO,  
Toscana '17 .  .  .  .  .  .  .      72
SANGIOVESE "TIN" MONTESECONDO,  
Toscana '19 .  .  .  .  .  .  .      96

ROSATO
 SANGIOVESE "IL CHIARETTO" PASINI SAN GIOVANNI,  
Lombardia '21 .  .   . 13/52 
PINOT NOIR ROSÉ DOMAINE PHILIPPE GILBERT,  Menetou-Salon '21.  .  .  .  .    	 57
DOLCETTO "LA LUPA" SAN FEREOLO,  Langhe '20 .  .   .   .   .   .   .   .   .  	 67

BIANCO
CORTESE "IL FORTE" PRODUTTORI DEL GAVI,  

Piemonte  '22.  .   .   .   .   12/48

VERDICCHIO "LE VAGLIE" SANTA BARBARA,  

Marche  '21 .  .   .   .   .   .   13/52

CHARDONNAY "CA DEL BUC" DE FORVILLE,  

Piemonte  '21.  .   .   .   .   .   .   . 52  

VITOVSKA EDI KANTE,  
Venezia Giulia '15.  .  .  .  .      59

RIESLING "NEF DES FOLLES" BECHTOLD,  

Alsace '20 .  .   .   .   .   .   .   .   .   . 60

PALISTORTI DI VALGIANO,  
Toscana  '21 .  .  .  .  .  .  .  .         68

SANCERRE LUCIEN CROCHET,  
Sancerre '21 .  .  .  .  .  .  .  .         79

V IN O

SKIN CONTACT 
GRECANICO "SIKELE" CANTINA MARILINA,  

Sicilia '20.  .  .  .  .  .  .  .  .  .  .  .                 	 14/56

MOSCATO "CUE" CANTINA MARILINA,  

Sicilia '20.  .  .  .  .  .  .  .  .  .  .  .                 	 60

TREBBIANO/MALVASIA/VERDICCHIO 

COENOBIUM,  
Latium '21.  .  .  .  .  .  .  .       56

SAUVIGNON BLANC "ZACINTA REVI" 

FICOMONTANINO,  
Toscana '22 .  .  .  .  .  .  .      57

CATTARATO/GRILLO/GRECANICO "BIANCOVIOLA" 

ALDO VIOLA, 
Sicilia '18 .  .   .   .   .   .   .   .   .   .   .   . 	 5

B I R R A

 
PERONI - Vigevano, Italy Lager 5.1%   8

THREES BEWING LOGICAL CONCLUSION -NY, Hazy IPA 7%   9

VON TRAPP KOLSCH - Stowe, VT Kolsch 5%   8

GLUTENBERG BLONDE ALE -Canada, Gluten Free 4.5%   13

BARRIKA BASQUE COUNTRY CIDER - Spain, Cider 6% 12

D R A F T


