
EASTERN NOVA SMOKED SALMON & 
CREAM CHEESE BAGEL     14.00

AVOCADO TOAST Whole Grain Bread        14.00

 add Egg 4.00          add Smoked Salmon 9.00

YOGURT PARFAIT       8.00

Greek Yogurt, Fresh Blueberries, Nature Valley Granola 

OATMEAL   8.00

Nature Valley Granola, Fresh Blueberries, Fresh Strawberries

MUFFINS       4.50

ASSORTED PASTRIES   4.50

BAGEL WITH BUTTER        3.50

BAGEL WITH CREAM CHEESE       4.50

BACON, EGG & CHEESE     9.50

Applewood Smoked Bacon, Laubscher’s Cheddar Cheese, Sunny 

Side Up Egg & Sriracha Spicy Chili Mayo 

SCRAMBLED EGG & CHEESE    8.00

Laubscher’s Cheddar Cheese, Caramelized Spanish Onions & 

Sriracha Spicy Chili Mayo

SAUSAGE, EGG & CHEESE       8.00

House-Made Fennel Sausage, 
Caramelized Red & Green Peppers 
& Spanish Onions, Sunny Side Up Egg

WAFFLES WITH BERRY MEDLEY   12.00

fresh strawberries and blueberries 
WAFFLES WITH HAZELNUT     12.00

& CHOCOLATE 
chocolate hazelnut spread topped 
with toasted hazelnut bits

Italian Style Waffles 

Other Signature Items

SCRAMBLED EGG & CHEESE WITH BACON    11.00

Served with Whoe Grain Toast
Laubscher’s Cheddar Cheese, 

SCRAMBLED EGG WITH SAUSAGE          11.00

Served with Whoe Grain Toast

SCRAMBLED EGG 
WITH SMOKED SALMON    14.00

Served with Whoe Grain Toast

BREAKFAST 
8:00AM-11:30AM

Egg Sandwiches Scrambled Egg 

Pizza                                                 
MARGHERITA     15.00

Tomato, Burrata, Pecorino, Basil

PEPPERONI     16.00

MEATBALL PIZZA    16.00

Tomato, Pecorino, Basil, Spicy Salame

PROSCIUTTO DI PARMA   16.00

Pecorino, Basil, Arugula, Prosciutto, Parmigiana

MUSHROOM     15.00

Pecorino & Basil

Salads  add Chicken $8   add Salmon $10                                                  
BEET SALAD         13.00 
Beets, Quinoa, Mixed Greens, Goat Cheese, 
Hazelnuts, Balsamic Vinaigrette

BUTTER LETTUCE WITH AVOCADO         14.00 
ARUGULA CITRUS SALAD         14.00 
Orange, Fennel, Citrus Dressing

CAPRESE SALAD         14.00 
Tomato, Buffola Mozzarella, Basil, 
Extra Virgin Olive Oil, Salt, Black Pepper

Board for 1 or 2 people                         
MIXED BOARDS       14.00 | 18.00

Selection Of Imported And Domestic Meat And Cheese

Appetizers                                                  
CHICKEN MINESTRONE SOUP         cup 6.00 | bowl 9.00

SOUP OF THE DAY                        cup 6.00 | bowl 9.00

SICILIAN HUMMUS with Foccaccia Chips        10.00

ITALIAN GUACAMOLE with Foccaccia Chips  11.00

MEATBALLS      9.00

Short Rib Meatballs, Tomato Sauce

MIXED GREENS SALAD Citrus Vinaigrette  11.00

CAESAR SALAD     14.00

Romaine, Capers, Parmigiana, Breadcrumbs, 
Caesar-Anchovey Dressing

Pasta gluten free pasta available                                                   
FIVE POMODORO SPAGHETTI  14.00

BURRATA RAVIOLI    14.00

With Pomodoro Sauce

LASAGNA BOLOGNESE   14.00

BAKED RIGATONI     16.00

With Pomodoro Sauce, Meatballs

Main                         
EGGPLANT PARMIGIANA   15.00

CHICKEN MILANESE    18.00

Arugula, Tomatoes

CHICKEN PARMIGIANA   18.00

Sandwiches
CHICKEN SALAD SANDWICH              14.00

Served on Focaccia Bread, Aioli Celery, Grapes

VEGGIE SANDWICH    14.00

Served on Focaccia Bread, Roasted Zucchini ,Peppers, 
Vidalia Onion, Porcini Mushrooms

TURKEY & AVOCADO Butter Lettuce On Whole Grain Bread   14.00

TUNA FISH SANDWICH     14.00

On Whole Grain Bread, Celery, Aioli 

ITALIAN COMBO       16.00     
Served on Focaccia Bread, Mortadella, Salami, Mozzarella, Olive Relish

MEATBALL PARM SANDWICH                     17.50

Served on Focaccia Bread, Short Rib Meatballs, Parmigiana

PROSCIUTTO ARUGULA MOZZARELLA       17.50

Served on Focaccia Bread, Balsamic

AVOCADO TOAST Whole Grain Bread       14.00

add Egg 4.00          
add Smoked Salmon 9.00

Desserts                         
TIRAMISU     7.50 
CHEESECAKE     7.50 
BISCOTTI     3.75 

CHOCOLATE CHIP COOKIE   5.50

BROWNIE     5.50

 

LUNCH & DINNER


