
22.12.16

BR U N C H
*The Breakfast Sandwich 22 

Fried Egg, Sausage, Smoked Bacon, American Cheese

Red Velvet Pancakes 28 
Crunchy Italian Meringue, Whipped Cream, Mixed Berries, White Chocolate Sauce

The Breakfast Calzone 29 
Mortadella, Potatoes, Eggs, Provolone, Calabrian Chili

Avocado Toast 32 
Truffled Eggs, Parmesan Frico, Cipollini Marmelatta  

Tiramisu French Toast 32 
Nutella, Brioche, Kahlúa 

Eggs Florentine 34 
Braised Pancetta, Ciabatta, Creamed Spinach, Truffle, Hollandaise

Chicken & Waffles 36 
Bourbon, Maple Syrup, Candied Pecans, Spicy Crema

Flaming Hot Honey Bliss Waffle Cone 49 
Pink Champagne Cotton Candy, Fior di Latte Gelato, 

Heinz 57 CollectionTM Hot Chili Infused Honey

MAKE IT EPIC
*Truffle Slider Trio 58

Wagyu Beef, Black Truffles, Cherrywood-Smoked Bacon

Butter-Poached King Crab Benedict 68
Kaluga Caviar, Avocado, Champagne Hollandaise

1 Pound King Crab Legs GF 130
(Steamed or Broiled)

Heinz 57 CollectionTM Roasted Garlic Crunch, Butter

3lb Lobster Frittata GF 150
Bacon, Corn, Scallions, Truffle Cheese, Arugula Salad

Tomahawk Steak & Eggs GF 175
Bone Marrow, Olive Bread, Choice of Egg, Barbaresco Wine Sauce

S A L A D S
Mixed Greens GF, V 23 

Cucumber, Avocado, Marcona Almonds, Honey-Rosemary Dressing

Caesar  24 
Romaine Lettuce, Parmigiano Cheese, Garlic Croutons

Baby Beets GF 25 
Goat Cheese, Oranges, Sicilian Pistachio Vinaigrette

TR I M MINGS 16 each
Creamed Spinach GF 

Onions, Brown Butter, Fontina, Parmigiano

Brussels Sprouts GF 
Pancetta, Shallot, Cipollini Onions

Jumbo Asparagus GF, V 
Lemon, Extra Virgin Olive Oil, Cracked Pepper

Mixed Wild Mushrooms GF, V 
Garlic, Shallots, Fresh Herbs

Garlic Mashed Potatoes GF 
Roasted Garlic, Cream, Butter, Parmigiano

Truffle French Fries GF 
Truffle Oil, Black Pepper, Romano Cheese

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces 
the risk of foodborne illness.  Individuals with certain health conditions may be at higher risk if these foods 

are consumed raw or undercooked.

H O U S E  S P EC I A LT I E S
Chicken Parmigiana 36 

Thinly-Pounded Chicken, Marinara, Mozzarella  

Rigatoni Melanzana 37 
Pomodoro, Calabrian Chili, Roasted Eggplant, Bufala Mozzarella

Grilled Branzino 41 
Heirloom Tomato, Panzanella, Salsa Verde

Spaghetti Carbonara 41 
Pancetta, Prosciutto, Bacon, Onions, Cream Sauce

Brick Oven Salmon Oreganato 43 
Seasoned Breadcrumbs, Lemon, White Wine, Garlic Butter

Penne Seafood Alfredo 46 
Shrimp, Scallops, Lobster Butter, Light Cream Sauce

*R AW BAR
Oysters On The Half Shell GF (Daily Selection)

1/2  Dozen 36      Dozen 68
Seafood Plateau Grande GF 195

6 Jumbo Shrimp, 8 Oysters 8 Little Neck Clams, 1 lb King Crab Legs,
1.25 lb Whole Lobster, Crabmeat Salad, Tuna Ceviche, Scallop Salad

B R I C K  O V E N  P I Z Z A
Margherita V 28 

Fresh Mozzarella, Tomato, Basil

Angry Maria  31 
Calabrian Chili, Tomato, Vodka Sauce, Basil Pesto, Fresh Mozzarella

The Breakfast Pizza 35 
Scrambled Eggs, Smoked Salmon, Mascarpone, Goat Cheese, Fried Capers

“The Meatball” 34
THE One-Pound Wagyu Meatball. 

Served with Marinara & Fresh Whipped Ricotta

GF - Gluten-Free      V - Vegetarian


