
SUMMER CROSTINI
Creamy burrata, macerated balsamic strawberries, 

 basil, black pepper truffle honey   14

AMALFI CHILLED SHRIMP COCKTAIL
Prosecco poached, yellow tomato cocktail sauce,  

basil oil  28

EAST COAST OYSTERS
Raw or grilled with herb butter, lemon,  

garlic Parmesan crumble 
(6) $24       (12)  $48

WARM OLIVES
Orange peel, garlic, herbs   5

CAESAR SALAD
Whole leaf romaine, Parmigiano Reggiano,  

garlic crumble   13

SPRING ASPARAGUS SOUP
Asparagus, leeks, lemon cream, thyme, 

 toasted breadcrumbs   16

FRITTO MISTO
Calamari, shrimp, Calabrian chili aioli   17

BURRATA CAPRESE
Burrata, tomato confit, Maldon salt,  

basil oil, garlic focaccia   18

BOMBOLONI
Warm donut holes dusted with sugar, strawberry 

and chocolate sauces   12

GELATO
Vanilla, chocolate or pistachio   10

AMALFI COAST LEMON CHEESECAKE
Biscoff cookie crust, lemon curd   16

GIANDUJA CHOCOLATE HAZELNUT MOUSSE
Hazelnut cookie, chocolate shavings   12

POACHED EGGS,  
PARMA HAM & POLENTA

Poached eggs, grilled asparagus, red pepper relish,  
crispy prosciutto, arugula, creamy parmesan polenta, tomato oil   22

CRAB CAKE BENEDICT
Poached egg, spinach, Roma tomatoes,   

sundried tomato hollandaise, toasted focaccia, fresh fruit   28

BUCATINI CARBONARA
Guanciale, egg yolk, Parmigiano Reggiano,  

black pepper   24

AVOCADO CROISSANT
Poached egg, arugula, shaved Parmesan Reggiano,  

fresh fruit   18

BELGIAN WAFFLES
Sausage links, fresh fruit, whipped cream,  

powdered sugar, syrup   16

MORTADELLA PANINI
Provolone, pistachio pesto, toasted ciabatta, arugula, 

 red pepper balsamic relish, rosemary fries   21

CRAB & SHRIMP SCAMPI
Crab-stuffed shrimp, sundried tomato relish,  
garlic crumble, lemon butter caper sauce   39

 
SPAGHETTI & THE MEATBALL

Pomodoro, giant veal, pork and beef meatball,  
Parmigiano Reggiano, basil   26

LEMON RICOTTA PANCAKES
Fluffy lemon pancakes, fresh strawberries,  

whipped cream, powdered sugar, rosemary maple syrup   16

STEAK & EGG SANDWICH
Grilled hanger steak, verde sauce, sunny side egg, arugula, 

roasted garlic herb aioli, gorgonzola, toasted ciabatta 
rosemary fries   28
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