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

LARGE GROUP BRUNCH MENU

TIRAMISU 

Dessert Course
SEASONAL BREAD PUDDING 

  with vanilla gelato

BABY KALE CAESAR SALAD  chicken, homemade croutons, parmigiano & almonds

Second Course
OMELETTE  mushrooms & ricotta

BAKED TRUFFLE EGGS  creamy polenta & mushrooms

EGGS BENEDICT  poached eggs, prosciutto, hollandaise & english muffin 

EGGS FLORENTINE  poached eggs, spinach,  hollandaise  & english muffin

LEMON RICOTTA PANCAKES  maple syrup

BANANA & MASCARPONE FRENCH TOAST  maple syrup

SELECT ANY 3

UOVO

DOLCE

INSALATE

ARTISINAL PIZZAS  assorted

SPAGHETTI POMODORO  san marzano tomatoes, basil, olive oil & parmigiano reggiano
SECONDI

ANTIPASTI 
assorted                         

First Course
FAMILY STYLE

SALUMI & FORMAGGI 
selection

†INCLUDES 2HR BRUNCH BAR 
HOUSE WINE  
BLOODY MARY
BELLINI prosecco & peach nectar
COFFEE, TEA & SODA

Large Group Brunch $55pp
For groups of 14-20 on Saturdays & Sundays
Includes 2hr Brunch Bar†

Add $3pp for a Prosecco toast


