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Appetizer 
Pansoti    Butternut Squash Stuffed, Sage White Truffle Sauce 
 

Vallone Salad     Italian Homestyle Salad with Provolone 
 

Granola Martini     Fresh Fruit, Granola, Organic Yogurt 
 

Soup of the Day    Chef’s Daily Creation 
 

Italian Wedge     Gorgonzola Dolce, Pancetta, Roasted Peppers 
 

Entree 
“Italian” Toast     Applewood Smoked Bacon, Amaretto Syrup 
 

Eggs Purgatorio     Marinara, Sweet Peppers, Parmesan 
 

Eggs Benedict    Canadian Bacon, Hollandaise 
 

Lemon Ricotta Pancakes    Applewood Smoked Bacon 
 

Potato Hash   Vallone Sausage, Bacon, Baked Eggs 
 

Kobe Burger    Homestyle Bun, Crispy Fries (5 supplement) 
 

Crab Cake Puttanesca    Poached Egg, Hollandaise (7 supplement) 
 

Fall Vegetable Frittata   Organic Mixed Green Salad 
 

Gnocchi Sciue Sciue   Marinara, Poached Egg 
 

Dessert 
Tiramisu 

Gelato 

Zeppole 

Cheesecake 
 

Sides 
Applewood Smoked Bacon 
Home Fries 
Creamed Spinach 
Fresh Fruit 
Roman Artichoke 
4.00 

Drink SPecials 
Blood Orange Bellini    3.95           Spicy Bloody Mary     4.25           Brunch Punch     3.50 

Italian Iced Tea     5.00 
 

$25.00 plus tax & tip 


