Brunch

EGGS CARBONARA 15.95  “ITALIAN FLAG” AVOCADO TOAST 13.95 EGGS BENEDICT 17.95
scrambled eggs, guanciale bacon, green olives, creamed buratta, poached eggs, grilled focaccia,
créme fraiche, parmigiano-reggiano roasted fomato smoked salmon, tomato hollandaise
add poached eggs  3.95
POACHED EGGS 16.95 PARCHEGGIO SAUSAGE & EGGS 17.95
three eggs, spicy tomato sauce, ITALIAN FRENCH TOAST 14.95  housemade italian sausage,
hot chili, greens, focaccia lemon curd, meringue, blueberry preserve  two sunny-side-up eggs, peperonata
STEAK & EGGS 29.95 FRESH FRUIT SALAD 11.95 DAILY FRITTATA 17.95
grilled flat iron, two sunny-side-up eggs, marsala-marinated fruit, berries, mint grilled bread
peperonata, salsa verde
Appetizers
DAILY SOUP 8.95 CREAMED BURRATA CHEESE 14.95 NONNA'S MEATBALLS 8.95
hand-pulled mozzarella, smoked dates, two veal & prosciutto meatballs,
HOUSEMADE FOCACCIA 6.95  mint, toasted focaccia quite traditional
pecorino, olive oil, balsamic
FRIED SQUID 14.95 PROPER CAESAR 13.95
HEIRLOOM TOMATO BRUSCHETTA 11.95  spicy parcheggio sauce romaine, creamy dressing,
basil, garlic roasted garlic, parmesan breadcrumbs
MIXED FRIED SEAFOOD 15.95 add chicken or shrimp 8.95 salmon 11.95

WHIPPED RICOTTA BRUSCHETTA
honey, walnuts

12.95

squid, baby scallops, shrimp,
spicy parcheggio sauce

Housemade Pastas

flat iron steak 40z 8.95/ 8oz 17.95

add meatball 3.5 ea. chicken or shrimp 8.95 salmon 11.95 flat iron steak 4oz 8.95 / 8oz 17.95

gluten-free pasta available on request!

TAGLIATELLE BOLOGNESE 10.95/ 20.95 RIGATONI ROSE 9.95/18.95 MAC & CHEESE 18.95
pork, veal, beef, tomato, “alla carbone”, tomato, parmesan cream, fresh curds,
parmigiano-reggiano mascarpone, cream focaccia crumbs
SPAGHETTI POMODORO 9.95/18.95 TAGLIATELLE ALFREDO 9.95/18.95 NONNA’S LASAGNA 19.95
tomato sauce, basil parmesan cream, black pepper limited quantities
Mains
served with wilted greens & rosemary potatoes, grain salad with peperonata, or parcheggio fries
LEMON CHICKEN BREAST 23.95 80z GARLIC ROSEMARY 28.95 SEARED ATLANTIC SALMON 26.95
FLAT IRON STEAK
SEARED SEA BASS FILLET 27.95
Sweets
CLASSIC TIRAMISU FOR TWO 17.95 TRADITIONAL CANNOLI 11.95 WARM PEACH CREPES 14.95
ladyfinger biscuits, espresso, five pieces, whipped ricotta, preserved ontario peaches,
marsala, mascarpone, cocoa pistachios, orange, chocolate caramelized honey, ricotta, mint
Sides
THICK-CUT BEAUTY BBQ BACON 8.95 SEARED BRUNCH GREENS 6.95 PARCHEGGIO FRIES 5.95

BEAUTY BBQ HOT-SMOKED SALMON  8.95

POACHED EGGS 3.95

GARLIC ROSEMARY ROASTED POTATOES 5.95

GRILLED FOCACCIA TOAST 1.50

Please make us aware of any food allergies, as there may be ingredients that are not listed.

parmesan, special seasoning

HOUSEMADE ITALIAN SAUSAGE 8.95

executive chef ANDREW PICCININ



