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WELCOMES YOU TO
OUR BELLINI BRUNCH
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Prosciutto e Melon
With fresh figs and a sweetened balsamic glaze...$9

“Drunken” Shrimp Cocktail
Jumbo gulf shrimp with olives in our homemade bloody Mary...$11

Seared Bacon Wrapped Scallops

In a spicy roasted pepper coulis. ..$9

Seafood Bisque
With shrimp and Baby Clams...$7

Skillet Roasted Mussels with Crab

In oven roasted tomato marinara...$10

Dittati

Alla Caprese Quatro Formaggi
Three egg omelet with oven roasted cherry Three egg omelet four cheese omellette with
tomatoes, Mozzarella di Bufalo, prosciutto wild mushrooms and a touch of
and fresh basil...$10 truffle demiglaze...$10
Alla Pescatore Prosciutto e Asparagi
Three egg omelet with Lobster, crab, shrimp and Three egg omelet with prosciutto di Parma,
scallops and a touch of seafood bisque...$13 cherry tomatoes and fresh shaved asparagus...$11

Imperiale Crab Cake
With seared tenderloin scallopini, imperial crab, With broiled lump crab, Maple Smoked Bacon,
asparagus, Fontina cheese and béarnaise...$12 Fontanella Cheese and a touch of Hollandaise...$15
Tradizionale Smoked Salmon
With Canadian smoked bacon, and With Norwegian smoked Salmon, baby arugula and
Hollandaise. . .$9 creamy goat cheese with a touch of hollandaise...$12

Teatured Jelections

Bacon & Egg Truffle “BLT” Bistecca Fiorentina
Maple smoked Bacon, Roma Tomato, poached egg, Seared Filet mignon wrapped in bacon with poached
baby arugula and a touch of Hollandaise egg, baby spinach and Romano Encrusted Tomatoes

on grilled Ciabatta...$11 with a touch of bernaise...$22
Tuscan French Toast Strawberries and Cream Pancakes
With Cinammon soaked Ciabatta, mixed wild With mixed berries, applewood smoked bacon, Maple
berries, Maple Syrup and Zabaglione Cream...$11 Glaze and homemade amaretto cream...$11

Spaghettini Fresca Brava
Pasta tossed with bacon, egg, parmesan and crab in
light extra virgin olive oil and a touch of garlic...$12



