sat+sun soﬂa brunch

first course available second course available
choose one d’la carte choose one a’la carte
parmesan bread crostini crepes 15
topped with ricotta & honey 8 nutella, berries, maple syrup, whipped cream
or sofia benedict 22
smoked salmon, capers and onion 10 burrata, prosciutto di parma, roasted tomato,
focaccia toast, hollandaise
chopped salad 8 mascarpone pancakes 19
iceberg, cucumber, red onions, tomatoes seasonal fruit, real maple syrup, whipped cream
frittata 21

yogurt parfait 8
greek yogurt, dried fruits, maple syrup

soup of the moment 8
chef’s daily inspiration

broiled tomato & mozzarella 8
parmigiano, basil, crispy bread crumbs

dessert
choice of gelato, sorbet or chef’s dessert of the day

kids brunch 18

includes choice of one, fresh fruit and gelato
crepes

pancakes

french toast

small pasta pomodoro or butter sauce

If you have allergies, please alert us as not all ingredients are listed.
Consuming raw or under cooked meat, seafood, or eggs
may increase your risk of food borne illness.

Parties of 8 or more will incur an automatic gratuity of 18%  Jun. 2019

baguette, eggs, prosciutto, parmigiano, tomato,
pesto and fresh basil

egg florentine 21
oven baked egg, english muffin, bacon,
Spinach, parmigiano

baked eggs skillet 21
tomato sauce, mozzarella, garlic bread
filet bites & egg 22

prime filet mignon, parmesan bread,
hot cherry peppers, scrambled eggs

drunken monkey 19
pancake, caramel sauce, banana, homemade
whipped cream, candied pecans

tuscan french toast 17
filone bread, banana, berries, maple syrup

recovery burger 24
ground prime beef, swiss cheese, bacon, fried egg

crabcake avocado benedict 25
crab cake, avocado, sunnyside up egg, tomato
add +$5

prime steak & eggs 35
6 oz. prime new york strip, eggs your way,

arugula salad, mashed potatoes

add +$10

fresh black trufﬂe‘9 / gram
fresh white truffle 18 / gram

brunch cocktails

S5

bellini
mimosa
bloody mary
sangria
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