
02.12.2021

Includes All Items Below, Items Subject To Change Due To 
Availability Or Season.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
†Can be made gluten-free       (gf) = gluten-free    (v) = vegetarian

Mixed Greens (v, gf)
House Lettuce Mix, Shaved Apples, 

Red Wine Vinaigrette
 

Classic Caesar†

Romaine Lettuce, Parmigiano Cheese, 
Garlic Croutons 

Chopped Antipasto (gf)
Gem Lettuce, Assorted Italian Cured 

Meats, Cheese and Vegetables

Fruit Platter (v, gf)
Seasonal Fresh Fruit and Berries

Nutella Stuffed French Toast (v)
 Caramelized Bananas

Lemon Ricotta Waffles (v)
Seasonal Berry Conserva, Whipped Cream

White Polenta Pancakes (v)
Toasted Hazelnuts, Wildflower-Apricot Honey

Ricotta Toast (v)
Toasted Tuscan Bread, Sunflower Honey

Pizza Frittata (gf)
Pepperoni, Roasted Tomato, Mozzarella

Chicken and Waffles
Buttermilk Fried Chicken, Bourbon Maple Syrup, 

Spiced Pecans, “Red Hot” Crema

Oysters & Clams (gf)
Order By The Piece, Cocktail, 

Mignonette Sauce

Seafood Salad (gf)
Marinated Calamari, Shrimp, Scallops, 

Red Wine Vinaigrette, Celery, Herbs 

Tuna Tartare 
Avocado, Shallots, Lemon Dressing,    

Crostini, Fresh Herbs 

Salmon Tartare
Lemon, Cucumber, Fennel, Orange, 

Calabrian Chili Oil

Milanese Omelet (v, gf)
Egg Whites, Artichokes, Tomato, 

Mozzarella di Bufala

Country Omelet (gf)
Prosciutto Cotto, Provolone, 

Broccoli Rabe

Eggs Benedict alla Romana
Poached Eggs, Porchetta, Spinach, 
Hollandaise, Cherry Pepper Relish 

Wild Mushroom Benedict (v)
Toasted Foccacia, Truffle Hollandaise

Uovo alla Puttanesca
Sausage, Pancetta, Tomato, Olive, 

Peppers, Grilled Country Bread

SALADS

Breakfast

RAW BAR

  *ADD TO ANY DISH*
 Jumbo Shrimp Cocktail (gf) 4   Lobster Cocktail (gf)12   King Crab Cocktail (gf) 14

Brunch Pizza
Bacon, Potatoes, Fried Egg, Calabrian 

Cream

Margherita Pizza (v)
Fresh Mozzarella, Tomato, Basil

Pizza
Burrata Pizza

Pancetta, Red Onion, Arugula, Tomato

Carne Pizza
Soppresatta, Prosciutto, Tomato, 
Pepperoncini, Fresh Mozzarella

Bacon •Breakfast Sausage • Home Fries
Grilled Asparagus • Truffle Fries • Mushrooms

Sides



02.12.2021

House Specialties
Lavo Burger and Truffle Fries  5

8 oz Meyer Farms Beef, Smoked Bacon, Provolone, Pecorino, 
Lettuce, Tomato, House Sauce

Chicken Parmigiano  8
Thinly Pounded Chicken, Marinara, Mozzarella

Brick Oven Salmon Oreganato†  8
House Breadcrumbs, Garlic BUtter, White Wine, Fresh Herbs

8 oz. Filet Mignon (gf) 10
Dry Aged, House Steak Sauce

14 oz. New York Strip (gf) 15
Dry Aged, House Steak Sauce

24 oz. Ribeye (gf) 24
Dry Aged, House Steak Sauce

Chef/Partner Ralph Scamardella  •  Executive Chef Patrick Nuti

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
†Can be made gluten-free       (gf) = gluten-free    (v) = vegetarian

Rigatoni Melanzana† (v)
Cilegini Tomatoes, Calabrian Chili, Roasted Eggplant, 

Buffalo Mozzarella

Spaghetti Carbonara†

Pancetta, Prosciutto, Bacon, Onions, Cream Sauce 

Penne alla Vodka†

Onions, Prosciutto, Peas, Light Cream Sauce

All You Can Sweeeet!

Pasta

New York Style Cheesecake (v)
Amarena Cherries, Whipped Cream, Brulée 

Nutella Budino (v)
Chocolate Hazelnut Pudding, Crushed Pistachios, 

Whipped Cream

Oreo Zeppoles (v)
Double Stuffed, Malted Vanilla Milkshake

Brunch Bombolonis (v)
Nutella Filling


