BEGINNINGS

CALAMARI $17
Cngpy fried, sarved with suge and lamen aick

SKILLET MUSSELS 518
Roasted with E%'O), soa =alt,
m:nmary_g:.ri-c. butter

ARANCINIS %15
Reatts, wild mushrooms, smoked meozzarcla

chies of suge or creamy parmesan saues

HOUSE MADE MEATBALLS %14
Sugu. grana padano, hertr mix, clabatta

BEEF CARPACCIO %17
Terderkain flet, fried capers, pesto,
pire ruts, shaved parrr'c-sm.grllm: bread

CHEESE & CHARCUTERIE $21

Chef's selecton of meats and cheeses

FIELD OF GREENS
KALE SALAD 513
dried cher nes, candied walnuts, shaved parmaesan

ITALIAN CHOPPED %16
Romaire hearts, roasted red peppers, olves,
tormatoes, parmesan, sakami, cucumbers,

rad ﬂl‘lﬂ"d.ﬂﬂﬂgﬁ"ﬂ WI'IHI.E'E".".C"

HEIRLOOM TOMATO
& BURRATA 515
Flannated tomatoes, shced red cnions,
fresh basil, extra wrgn obve o, panzanella

POWER BOWL %14
Zpinach, tormato, qunoa, Brussels sprouts,
pickled red onion, cardied jalapefios,
shaved parmesan, ime crema

CLASICO 513 / 57

Field [ErEens, panmmesan, camods, ®alarmata chves,
charry tomatoes, lermon vnaigrette

RAW BAR

FRESH OVSTERS IN SHELL
sl dozen 515 - full domen 527

FIRE ROASTED OYSTERS 516

Garkc herb butter, par mesan cheese, crostni

SHRIMP COCKTAIL $18

Hamemade spicy cocktail sauce

CHEF'S O¥YSTER SPECIAL $18

Cur chef's creation, ask server for detals

= I\Lbnu.l-mg aas o urdder eossead mrarts, pooery, seafozd,

shallftsh o gt svary inorisn v ek ol Tosdbams iless

20% GRATUITY ADDED TO PARTIES B OR MORE

Black quinoa, Brussels sprouts, cnispy pancetta, com,

FARMERS MARKET VEGETABLES &7

]
ITALIAM CHOPHOWSE

BRUNCH MENU

BRUNCH ENTREES

EGGS IN PURGATORY $13
Baked eggs in spicy tomato-pepper sauce,

sarved with Tuscan toast

AVOCADO TOAST %14

Herb roasted tomatoes, cucumbers,

Crispy pancetta, grana padano, saba

AMERICAND %12
E‘cg,gs. bacan, roasted

potate hash, aabatta toast

SHORT RIB HASH %15

Braised short nb, onans and peppers,

fresh herbs, roasted potatoes, 2 sunny eggs

1341 BENEDICT 512
Poached oggs, prascrsto, hollzndase,
Engll:h muffin, roasted potato hash

BRIOCHE FRENCH TOAST 513

Hanana, salted maple caramael, whipped cream

LEMON RICOTTA PANCAKES $14

Lemon curd, Buebernes, creme frache

TUSCAN BERNANDO $14

A:lagu artichoke, poached opgs,
ciabatta, spinach holandase

STEAK & EGG $24
Grilied skirt steak, salza varda, brased kala,
fried shallets and a sunny side up egg

SIDES

SWEET POTATO FRIES 55
CREAMY FENNEL ORZO %5
GARLIC MASHED POTATOES %6
- PREMIUM -
BRUSSELS SPROUTS %7
TRUFFLE PARMESAN FRIES %7

L

PROTEIN ADD-ONS

CHICKEN $6 - SALMON 510
SHRIMP $10 - STEAK $12
TUNA 512 - MEATBALL 33

PIZZA

CAULIFLOWER CRUST AVAILABLE <4

MARGHERITA %16
Garbc oil, fresh mazzarcla,

tormate sauce, basl, grana padanc

FIG & PROSCUITTO $19
FIE sauce, marzarcla, arug..l:.\

goat cheese, grana padana, garke oil

CURING ROOM %18
Pcppnrml_cal-ahmnc salarmy, ltalian sausage,

mozzarella, tomate sauce, shaved parmasan

FUNGHI BIANCO %17

Garlc cream, smioked mozzarella,

roasted shitake and crimmeny, cipolline onions

HANDHELDS

CAPRESE PRESS 514

Fresh mik mozzercla, tomata, pesta, basil, fries

HOT ITALIAN %16

Harm, salami, calabraze, provaolone, :r.Jgula

tormata, red omans, lemon 2ol fries

CHICKEN MILANESE SANDWICH %15
Breaded chicken, fortina, arugula, tormasa,

garlu: parmesan aich, frizs

CLASICO BURGER %16
Arugula_mrnatn. picikcles, caramelized omons,
aged white cheddar, fries
add bacon §2

GLUTEN FREE FRESH PASTA < §3
SWEET POTATO & ZUCCHINI NOODLES +53

BUCATINI & MEATBALLS 518
3ugn. cregana, fennel p-ullnn.gra".a padara

PESTO 519
ngar.u"l. grlllm: chicken, fned capers,

roasted pne nuts, creamy pesto, grana padana

PARMESAN CREAM 517
ngal:nnl. spireach, wild mushroom,
pine nuts, truffle ol, grana padana

CHEF'S RAVIOLI 818

Cur chef's creation, ask server for details
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