
Follow Us @lavony

Please Alert Your Server of Any Food Allergies
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

†Can be made gluten-free       (g f) = gluten-free      (v) = vegan

Sunday Brunch
Each brunch entree includes your choice of coffee, tea, or juice

White Polenta Pancakes  16 
Toasted Hazelnuts, Wildflower - Apricot Honey

      Milanese Omelet  16  (g f) 
Artichokes, Tomato, Mozzarella di Bufala

Lemon Ricotta Waffles  16 
Seasonal Berry Conserva, Whipped Cream

Almond Crusted French Toast  17 
Panettone, Cinnamon, Fresh Berries

“Back to School”  19 
Truffle Grilled Cheese, Applewood Bacon, Spicy Tomato Soup 

Super Sized Eggs Benedict*  19 
Virginia Ham, Poached Eggs, Hollandaise

“South Brooklyn” Chicken and Waffles  21 
Bourbon Maple Syrup, Spiced Pecans, “Red Hot” Condimenti

       Park Avenue Salad*  21 (gf) 
Chicken, Bacon, Tomato, Gorgonzola, Poached Egg

     Grilled Salmon Salad*  23 (gf) 
Hearts of Palm, Avocado, Sweet and Sour Tomatoes

The Breakfast Pizza  24 
Scrambled Eggs, Onions, Smoked Salmon, Goat Cheese

Lavo Burger and Truffle Fries*  25 
Applewood Bacon, Tomato, Smoked Mozzarella, Cherry Pepper Aioli

Steak and Eggs*  26 
Ribeye Steak, Three Eggs Any Style, Espresso Sauce

Lobster Eggs Benedict*  28 
Poached Eggs, Avocado, Truffle Hollandaise

Trimmings   8
Applewood Bacon  •  Home Fries   •  Grilled Sausage

Mimosa Bottle Service 
Each bottle comes with a carafe of orange, pineapple, or grapefruit juice

Prosecco   35
Moët & Chandon Brut imperial   75

Veuve cliquot   90

Brunch Cocktails   6
Bloody Mary  •  Mimosa  •  Bellini  •  Prosecco
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May Specials
WINE OF THE MONTH

Flowers 
Chardonnay, Sonoma Coast, California 2015 

glass  25    bottle  90

Crispy Soft Shell Crab  22 
Baby Red Kale, Asparagus, Ramp Aioli

Spring Pea Agnolotti  32 
Sage Fonduta, Crispy Prosciutto

Dover Sole  72 
Lemon Brown Butter, Fava Beans, Heirloom Cherry Tomatoes

Sicilian Cannoli  14 
Ricotta di Bufala, Fudgy Nutella Sauce, Sicilian Pistachio Gelato

We also offer 
catering and delivery!

For more information, please e-mail 
c at e r i n g @ tao g r o u p.co m


