
Banana Flambée Waffle Sundae
crispy waffle, vanilla bean gelato, 
bananas flambéed in dark rum, 
cinnamon brown sugar, warm 
caramel drizzle 19

 Sweets

18% Gratuity added to parties of 6 or more. 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Brunch

Chicken & Waffle Pizza
artisan flatbread topped with bubbly 
mozzarella and Parmesan, Belgian waffle 
bites & crispy chicken, maple syrup 
drizzle finish 18
The Bagel Board 
toasted mini bagels, cream cheese, smoked 
salmon, lox condiments, fresh mozzarella, 
honey-truffle ricotta, Italian prosciutto, 
spicy salami, Black Forest bacon, 
scrambled eggs 22

Benedicts toasted ciabatta bread, 
poached eggs, velvety hollandaise, crispy home fries

Choose your style:
Smoked Salmon Benedict
delicate Norwegian smoked salmon 26
Veal Benedict
fork tender pan-seared veal scallopini 26
Crab Cake Benedict
two pan-seared petite crab cakes 29

Omelettes served with crispy home fries

Rocco’s Vintage Omelette
Italian sausage, fried onions & green peppers, 
spicy ‘nduja, provolone cheese, hot pepper relish 19
Bella Garden Omelette
mushrooms, spinach, broccoli, cherry tomatoes, 
mozzarella 19
Shrimp & Crab Omelette
3 egg omelette, asparagus tips, oven-roasted 
tomatoes, Gulf shrimp, lump crab meat, 
mozzarella cheese, cream of crab drizzle 28 
Mignon Truffle Omelette
pan-seared mignon tips, mushrooms, spinach, 
Gorgonzola cheese, truffle-Gorgonzola cream 
sauce drizzle 28

Deviled Eggs Flight 1 of each of the following: 
classic, lox, Old Bay crab, crispy chicken skin, 
dirty martini, bacon, crispy Parmesan crumble 18 
Avocado Toast
toasted berry wheat toast topped with zesty smashed 
avocado Choose your style:

* Caprese  - fresh mozzarella, beefsteak 
   tomatoes & torn basil 20
* BLT  - crispy Black Forest bacon, 
   peppery arugula & sliced beefsteak tomato 22 
* Lox - Norwegian smoked salmon, briny 
   capers, tomatoes & chopped red onion 24

First

Tiramisu Toast
brioche French toast, espresso 

custard, airy sabayon cream, cocoa 
dusting, fresh strawberries & 

organic maple syrup drizzle 18 

Entrees
Crepes Fiorentine
savory crepes stuffed with grilled chicken, 
spinach & a 3-cheese blend, topped with creamy 
béchamel & San Marzano tomato sauce 24
Chicken Parm Waffle
crispy breaded chicken, San Marzano tomato 
sauce & melted mozzarella over a fluffy Belgian 
waffle with an organic maple drizzle 24 
{ Substitute vodka sauce +3}
Eggs in Purgatory
3 eggs poached in a spicy marinara sauce, 
served over creamy Parmesan-polenta with 
Black Forest bacon 18
Stuffed Salmon
Norweigan salmon stuffed with crab imperial, 
garlic mashed potatoes, garlicky spinach 32

Sides
Toasted Mini Bagels 4 
Black Forest Bacon 6
Avocado Smash 7
Home Fries 4
Berry Wheat Toast 3

Cannoli Toast
brioche French toast with sweet 
cannoli cream, chocolate chips, 
candied orange, a toasted pistachio 
crumble & organic maple syrup 
drizzle 18

Second

served Sunday 11am - 3pm

Caffé

Mocktails
The Savoy

honey-ginger syrup, fresh lemon juice, 
Fever-Tree Ginger Beer

Blush Life
white peach purée, chamomile syrup, 

fresh lemon juice, Fever-Tree Sparkling 
Lemon or club soda

The Green Room
muddled cucumber, fresh lime juice, 

simple syrup, fresh jalapeño slice, 
club soda, Tajín rim

Brunch Bar

  Espresso Martinis 15

Classic Espresso Martini
Van Gogh Espresso Vodka, 

Kahlua Coffee Liqueur, Baileys Irish Cream, 
fresh-pulled espresso

Taxi Driver
Skrewball Whiskey, Baileys Salted Caramel 

Irish Cream, fresh-pulled espresso, 
banana liqueur, banana purée

Pillow Talk
Van Gogh Dutch Chocolate Vodka, 

Fabrizia Pistachio Liqueur, 
fresh-pulled espresso, pistachio syrup,  

Nutella & crushed pistachios rim

Brunchy Cocktails
Bloody Maria

Tito’s Vodka, spiced tomato juice, 
caprese garnish 13

*Make it spicy with jalapeno-infused Tito’s vodka +2

Sangria Rossa
Red wine, Brandy, St. Germain Elderflower 
Liqueur, fresh citrus, fresh fruit garnish 13 

Aperol Spritz 
Aperol, Prosecco & club soda 12

Limoncello Spritz
Prosecco, Fabrizia Limoncello, club soda 12

Hugo Spritz
St-Germain elderflower liqueur, 

muddled mint sprig Prosecco, club soda 12

Il Furetto Brachetto d’Acqui        	 14   21   52
Acqui, Piedmont, Italy

Marchesi di Barolo Moscato d’Asti	 16   24   62
Asti, Piedmont, Italy

Gambino Cuvée Prosecco            	 13   20   50
Veneto, Italy

Maragliano Brut Rosé		  18   27   70
 Alta Langa, Piedmont, Italy

Rotari Brut Rosé Sparkling 187 ml    		   16
Trento DOC, Trentino, Italy

Le Colture Fagher Prosecco Superiore Brut	  62
Valdobbiadene, Veneto, Italy

Berlucchi Franciacorta 	 	 	 110
Franciacorta, Lombardy, Italy

6 oz. | 9 oz. | Bottle

La Riserva
Exceptional bubbles for exceptional moments.

Ca’ del Bosco Cuvée Prestige Extra Brut 90
Franciacorta, Lombardy, Italy

93 points. Champagne’s method. Italian soul. 
Lombardy terroir.

Billecart-Salmon Le Réserve Extra Brut 150
Champagne, France

92 points. One of Champagne’s great family 
houses since 1818. 

Veuve Clicquot Yellow Label Brut 140
Champagne, France

92 points. 150 years of tradition in every glass. 

10

Espresso 5

Cappuccino 6

Affogato 
scoop of vanilla gelato 
“drowned” in a hot shot 
of espresso 7 

Latte 6

Cappuccino 6 

Coffee 4

Hot Tea 4

Bottomless 
Bubbles & Beyond * 

ENdless Mimosa Classico 20
Gambino Cuvée Prosecco · Veneto, Italy

with your choice of fresh juice:
orange  ·  blood orange ·  grapefruit  ·  white peach purée

Endless Spritz 24
Endless Mimosa Classico, plus

Aperol Spritz  ·  Limoncello Spritz  ·  Hugo Spritz
 * 2-hour limit. Please drink responsibly.

sparkling wine

Rocco's Old School Italian & Wine Bar 1220 E. Joppa Rd. Towson, MD 21409 (410) 337-6748


