Slawtors & Foduch

CAESAR SALAD
Baby Gem, Croutons, Shaved Reggiano Parmesan,

Ceasar Dressing ( Shrimp 13, Chicken 10 )
ARUGULA & ASPARAGUS SALAD
Orange segment, black olives, honey dressing

BRUSCHETTA CAPRESE
Neapolitan Bread with Fresh Tomatoes, Mozzarella,
Basil, Oregano

CAPRESE SALAD

Fresh Fiordilatte Mozzarella, Fresh

Tomatoes Slices, EVOO, Basil

FRIED CALAMARI

Fried Fresh Squid Served with Marinara, Aioli sauce
MINI FOCACCIA AMERICANO

Thin Focaccia, Rabiola Cheese, Reggiano Farmesan,
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Arugula, Dried Tomatoes, Prosciutto, Truffle Olive Oil

SAUTEED SPICY MUSSELS
Tomato Sauce, Garlic, Chilli Flakes, Basil,
Toasted Bread

SLAB BACON
Thick Cut, Honey ( By the slice )

Astas

LINGUINE SEAFOOD MIX
Linguine, Shrimp, Clam, Calamari, Mussels,
Octopus, light Cherry Tomato Sauce

SPAGHETTI CARBONARA
Spaghetti with [talian Guanciale, Pecorino
Romano, Egg Yolk, Shaved Black Truffle

BAKED GNOCCHI SORRENTINA
Homemade Baked Gnocchi with fresh Tomato
sauce, Basil, fresh Mozzarella, Parmigiana
SPICY MEZZI RIGATONI VODKA

Mezzi Rigatoni, Vodka Sauce, Prosciutto
SPAGHETTI AGLIO OLIO

Bronze Cut Spaghetti, Garlic, Red Pepper
Flakes, Parsley, Basil, EVOO

GNOCCHI QUATTO FORMAGGI

Italian Cheese Mix

SUNDAY SAUCE

Ziti Pasta with Ragu' & Ricotta Sauce
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Two Poached Eggs with Canadian Bacon, English Mu(ffin,
Spinach, Hollandaise Sauce. Roasted Potatoes

( add Lobster 8, Crab Meat 8, Salmon 6 )

BENEDICT AMERICANO

Two Poached Eggs, Proscuitio, Homemade Crostini,
Spinach, Hollandaise Sauce

(add Lobster 8, Crab Meat 8, Salmon 6 )

OMELETTE

Four Egg Omeleite, ltalian Ham, Shitake Mushrooms,
Fontina Cheese, Roasted Potatoes

FRITTATA

Italian Traditional Omelette, Mixed Seasonal Vegetables,
Roasted Potatoes, Reggiano Parmesan, Basil

BISMARK

Two Sunny Side Eggs served with Asparagus, Light
Hollandaise Sauce

EGGS ANY WAY

Two Eggs Any Style, Bacon or Sausage,

Roasted Potatoes, Whole Grain Bread
(add Lobster 8, Crab Meat 8, Prosciutto 5, Salmon 6 )

STEAK & EGGS
& oz Sliced NY Strip, Poached Eggs, Bernaise Sauce
EGGS PURGATORIO SKILLET

Baked Eggs, Light Spicy Cherry Tomato Sauce, Toasted bread
SEASONAL VEGGIE FRITTATA SKILLET

Baked Eggs, Seasonal Vegetables, Roasted Potatoes

EGGS AMATRICIANA SKILLET

Baked Eggs, Tomaio Sauce, Guanciale, Roasted Potaloes

EGGS CROCCANTE
Encrusted Eggs with Truffle Cream Sauce and Spinach

AMERICANO'S AVOCADO TOAST 18
Sourdough Bread, Sliced Avocado,
add Lobster 8, Crab Meat 8, Smoked Salmon 11,

Prosciutto 5, Bacon 7, Avocado 7

CHymenicano

21

22

21

21

21

17

38

17

17

17

18

Lange lates

AMERICANO BURGER
Prime Beef, Taleggio Cheese served with Fried
Zucchini

FILET MIGNON
80z Prime Filet Mignon, Asparagus, Barolo
Wine Reduction

SMOKED SALMON TOWER

Toasied Brioche, Cream cheese, Capers,
Pickles Red Onions

BRANZINO
Light Cherry Tomate Sauce, Mussels,
Clams, Roasted Potatoes

BONE IN RIBEYE

16 oz Prime Bone In Ribeye served with Pizzaiola
sauce, Sauteed Spinach

S oveets

TRADITIONAL PANCAKE
Seasonal mixed berries, Maple Syrup

VANILLA FRENCH TOAST
Brioche, Cinnamon, Vanilla, Maple Syrup

BLUEBERRY PANCAKE

Fresh Blueberries, Maple Syrup
TIRAMISU PANCAKE

Mascarpone Cream, Coffee Syrup
AMERICANO WAFFLE

Traditional Americano Waffle, Maple Syrup

FRUIT SALAD
Choice of seasonal Fruit (add Vanilla Gelato $3)

- Songria iteher
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	Saturday & Sunday 11am - 4pm

