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Spring Brunch Menu

UOVCl GI. Forno 16

baked eggs, sweet italian sausage, spinach,

mushrooms, pecorino

Frittata

prosciutto, mozzarella, fresh mozzarella 14
crab meat, asparagus, spinach 18
mushroom, spinach, goat cheese 13
spaghetti pomodoro, mozzarella, pecorino 13

sausage, sweet peppers,potatoes 15

Uova al Purgatorio 14
eggs poacl'\ecl in pomoc|oro sauce, calabrese chili

peppers, pecorino, basil

Brunch Risotto al Salto 16

crispy goat cheese risotto cake, asparagus,

prosciutto, poached eggs, basil oil

Pane DOICE 13

italian focacciq french toast, seasonal [ruit,

brown sugar syrup

Pane Dolce Ripieni 16

stuffed focaccia french toast, sweet ricotta, chocolate,

pistachios, brown sugar syrup

Uova e Tartufo 18

risotto cacio e pepe, sunny side up eggs, black truﬁles

Bistecca e Uova 20
pan roasted sirloin steak, fried eggs, crispy potatoes,

roma tomato solacl

UOVCI Strqpazzote 19
scrambled eggs, smoked salmon,

asparagus, fococcia crostini, basil oil

Peperonata 15
sunnyside up eggs, sweet peppers, onions,

potatoes, tomatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne iliness, especially if you have a medical condition





