SATURDAY, SUNDAY & HOLIDAYS 10 AM - 2:30 PM

EGGS

WAGYU BEEF CARPACCIO 26
Mushroom, bagna cauda, smoked egg yolk, Reggiano

OCTOPUS HASH 24
Grilled octopus & new potato hash,
poached egg, salmoriglio

AVOCADO 21 :
Crushed avocado, focaccia, dried tomato, olive, soft egg, Reggiano :

MEATBALL SANDWICH 24
Meatballs in sugo, focaccia, fried egg,
fior di latte, basil mayo

FOLIETTA BREAKFAST 25
Two eggs any style, house made bacon & sausage,
Tuscan potatoes, toast

BREAKFAST SANDWICH 22
Fried egg, prosciutto di Parma, Asiago,
artichoke & garlic aioli

BAKED EGGS 24
Puttanesca, soft eggs, artichokes, spinach, chilies,
grilled focaccia

SALMON BENNY 23
English muffin, smoked steelhead, poached eggs,
hollandaise, Tuscan potatoes, herb salad

PROSCIUTTO BENNY 23
English muffin, prosciutto cotto, poached eggs,
hollandaise, Tuscan potatoes, herb salad

SPINACH BENNY 23
English muffin, spinach & mushrooms, poached eggs,
hollandaise, Tuscan potatoes, herb salad

EGGNOLOTTI 30
Ricotta & potato stuffed pasta, guanciale,
soft scrambled egg, black pepper, Pecorino

LINGUINE ALL’ASSASSINA 238
Arrabbiata fried pasta, sunny side egg, Reggiano

FRITTATA 22
Three eggs, roasted asparagus, goat cheese, grilled sourdough

MUSHROOM POLENTA 26
Soft polenta, Pemberton Meadows mushroom,
Taleggio, walnut, poached eggs

NO EGGS

INSALATA MISTA 20
Romaine, arugula, olives, broccoli, pickled peppers,
salumi, sharp provolone

BARBABIETOLA 24
Slow cooked beetroot, burrata, rhubarb, pistachio

COCKTAILS 202

GARIBALDI 10

Campari, fluffy orange juice

MIMOSA 9 10z
Prosecco, orange juice

Make it a pitcher 45

PEACH BELLINI 12 102
Prosecco, white peach purée

Make it a pitcher 65

NEGRONI ON TAP 15

Gin, Campari, Cinzano Rosso

BLOODY CAESAR 10
Northern Keep vodka,

Clamato, Worcester, Tabasco

SPREZZATURA 15
Luxardo Euganea grappa, Aperol,
Cynar, grapefruit, lime,

roasted red pepper syrup

AMORE AMARO 16
Northern Keep, Nonino Prunella,

Lucano Caffe, espresso

MODENA SOUR 16
Vecchia Romagna, Amaretto ,
cherry balsamic shrub, lemon,

egg white

MY COUSIN VINNY 15
Vecchia Romagna brandy,
SOV Amaretto, OJ, lemon, bitters

Brunch

/
BRASSICA CAESAR 20
Raw & grilled broccoli’s, Calabrian chili, SIDES
anchovy dressing, pangrattato
CALAMARO 20 FARM FRESH EGG 3
Humboldt squid, puttanesca, basil TUSCAN POTATOES ¢
BUCATINI AL CACIO E PEPE 26 HOUSE MADE ITALTAN
Pecorino, whey, freshly cracked Sarawak pepper
SAUSAGE 8
SWEET HOUSE MADE BACON §
LEMON RICOTTA PANCAKE 21
Mascarpone, seasonal preserve, pistachio HALF AVOCADO 4
RICOTTA DONUTS 14 SOURDOUGH TOAST S
Fried to order, chocolate crema ~N
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