
 

Sunday Brunch Menu 
	

–		B		R		E		A		K		F		A		S			T			–	
STEAK	&	EGGS			14	 	

A	delicious	6oz.	New	York	Strip	paired	with		
2	Eggs	(Sunny-Side	Up,	Over	Easy	or	Fried.	

	
EGGS	IN	PURGATORY			10	

Poached	Eggs	slow	cooked	in	our		
House	Red	Sauce.	Served	with	Crostini.	

ITALIAN-STYLE	DENVER	OMELET			10	
Prepared	with	Red	Peppers,	Onions,	Ham,	Cheese		
and	Proscuitto.	Topped	with	Red	Tomatoes.	

	
CINNAMON	FRITTER	FRENCH	TOAST				10	
French	Toast	topped	with	Whip	Cream	and	

Chocolate	Caramel	Drizzle.	
	

SIDES:	
2	Sausage	Patties:	$3			•			4	Strips	of	Bacon:	$3			•			Grilled	Ham:	$2.50			•		3	Crostini:	$2	

	 	

	
	
	

–			A		P		P		E		T		I		Z		E		R		S				–	
BURRATA	BRUSCHETTA			13	

A	mixture	of	crisp	Basil,	fresh	Tomato,	flavorful	Garlic,	
Capers	and	Olive	Oil.	Draped	over	a	Crème-Filled	

Mozzarella	Ball.	Served	with	Toast.	
	

FONDUTA			16	
Creamy	Spinach	&	Artichokes	baked	with	White	Wine	

&	Italian	Cheeses.	Served	with	toasted	Crostini.	
	

ITALIAN	MEATBALLS			15	
3)	large	Meatballs	made	from	a	blend	of	Sausage,		
Beef,	House	Breading	and	Parmesan	Cheese,	then	
baked	to	perfection.	Served	with	House	Marinara.	

	

TRUFFLE	FRIES				10	 	
Fresh-cut	Potatoes,	seasoned	with	Salt	&	Pepper.	
Topped	with	White	Truffle	Oil	&	Parmesan.		

	Served	with	Truffle	Aioli.	

FRIED	BRUSSEL	SPROUTS			10	 	
Fried	Brussel	Sprouts	tossed	with	Truffle	Salt,	
Parmesan	Cheese	and	served	with	Truffle	Aioli.	

	
ITALIAN	HAM	&	CHEESE	BALLS			12	
A	mixture	of	Fontina	and	Mozzarella	Cheese		

with	a	lightly	smoked	Ham.	Coated	in		House	Breading	
and	Deep	Fried,	served	with	a	drizzle		
of	our	Signature	Asiago	Cheese	Sauce.	

	
BELLA	NAPOLI				14	
Thinly-Rolled	Pasta	Chips,		

Sweet	Italian	Sausage,	Kalamata	Olives,	
	Pepperoncini	Peppers,	Tomatoes		

and	Asiago	Cheese	Sauce.

	
–			L		U		N		C		H				–	

	

	

POLLO	ORCCHIETTE			16	
Grilled	Chicken	Breast	topped	with	Orecchiette	
Pasta	&	Asiago	Cream	Sauce,		finished-off	with	

SmokedBacon	(*GF	upon	request)	
	

SPAGHETTI			10	
Spaghetti	Noodles	Smothered	in	our	House	
Marinara	Sauce.	Add	an	Italian	Meatball–5.	

	
	

	
CACIO	E	PEPE			10	

The	Actual	Italian	“Alfredo.”	Beautiful	Bucatini	
Pasta	Sautéed	with	Parmesan	&	Pecorino	Cheese	
to	a	Velvety		Sauce.	Garnished	with	Fresh	Pepper.		

Add	(4)	Shrimp–12	or	Chicken	Breast–6.	


