Roasted tomato and basil

A medley of Italian meats, creamy cheeses and crispy crostini
Breakfast cinnamon flat bread with hazelnut butter spread

Plate of roasted seasonal vegetables

Insalata

Crispy wedge of lettuce topped with bacon, hard boiled eggs, blue cheese and onion chips tossed
with a tomato and garlic ranch dressing. ...........ccooiiiiiiiiiiiiini $7.95
Add your choice of parmesan crusted chicken or pan roasted fish of the day

Pizzi
Bacon, roasted peppers, scrambled eggs, potatoes and fontina pizza

Fresh mozzarella, tomato, hard boiled eggs and basil pizza

Chicken, pesto, caramelized onions, sun-dried tomatoes and mozzarella pizza

Secondi

Beef short ribs, poached egg and our Carbonara sauce atop toasted Cibatta. Served with roasted
potatoes and fresh frUIL. «.....oooiiiiiiii e $13.95

Grilled portabella mushroom, grilled eggplant, poached egg, atop toasted Cibatta and our
Carbonara sauce. Served with roasted potatoes and fresh fruit...........ccccceeviiiiniiiiniinnnen $11.95

Braised fish of the day, spinach, tomatoes, poached egg, atop toasted Cibatta and our Carbonara
sauce. Served with roasted potatoes and fresh fruit. ..........ccocoeeiiiiiiiii $12.95

Belgium waffle with fresh whipped cream, berries and pure maple syrup

Smoked chicken, asparagus, sun-dried tomatoes and goat cheese frittata with roasted potatoes and

Roasted mushrooms, caramelized onions, spinach and mozzarella frittata, with roasted potatoes
and bacon

Italian sausage, roasted peppers, basil, tomato sauce, and mozzarella. Served with roasted potatoes
and bacon

Breakfast Cannelloni filled with spinach, artichoke, tomatoes and ricotta topped with béchamel,
tomato sauce and parmesan

1/24# shrimp sautéed with pancetta, basil, tomatoes, and lemon over creamy polenta
Green eggs and ham. Served with roasted potatoes and fresh fruit

Scrambled eggs with ham, bacon or Italian sausage. Served with roasted potatoes and fresh

Organic egg whites scrambled with roasted vegetables. Served with roasted potatoes and fresh




Mythini
Margatini

Pomatini

Appletini

Lemon Drop

Cucumber Cosmo

Cherry Cosmo

French Martini

Peach or Strawberry Bellini
Venetian Spritzer
Cosmopolitan Martini
Napoleon’s Martini
Negroni Martini

Mocha Martini

Whites Reds Glass/Bottle
Grillo, Arancio - Sicily . . Pinot Noir, Coastal Vines

Trebiano Fish Bottle, Opici - Lazio . Dolcetto, Castello del Poggio

Chardonnay, Forestville - California.. $5.50/$22.00 Barbera D’Asti, Castello del Poggio

Riesling, Forestville - California $5.50/$22.00 Sangiovese, Chianti, Baroncini

Orvietto, Bigi - Lazio . Vitiano Rosso Blend, Falesco

Pinot Grigio, Ca’Montini - Trentino . Sangiovese, Chianti Classico

Pinot Grigio, Santa Margherita - Alto Adige.$39.00  Merlot, Forestville

Pinot Grigio, Estrella - California $5.50/$22.00  Montepulciano D’Abruzzo, Zonin

Triple V Blend, Vitiano Bianco, Falesco Cabernet Sauvignon, Forestville

) Cabernet, Di Majo Norante
Sauvignon Blanc, Redwood Creek . ) .
) “Ripasso” Valpolicella, Cesari
Sauvignon Blanc, Carmen L .
) Amarone, Luigi Righetti
Sparkling .
. . “Peasants Barolo,” Renato Ratti
Moscato Asti, Zonin .
) Barolo, Poggio le Coste
Prosecco, Zonin . . .
. . Salice Salentino , Puglia Blend
Cordon Negro Extra Dry, Freixenet split . )
) Syrah/Shiraz, Arancio
Blanc de Blanc, Brut, Freixenet .
Nero d’Avola, Arancio

Malbec, Tierra Brisa - Argentina
Lambrusco, Zonin - Emilia Romana... $5.50/$22.00

Domestic Bottles
Miller Lite, Miller High Life

Imported Bottles $4.0
Peroni, Morretti La Rosa, Morretti Bira, Hacker Pschoor Weiss, Red Stripe, Pilsner Urquell, Stella Artois,
Claustauler N/A

Micro Brew Bottles
Lakefront East Side Dark, Bells Two Hearted Ale, Lakefront White Beer, New Glarus Spotted Cow,
Sprecher Amber

Seasonal Brew




