
S U P P L E M E N T A L  S I D E S

C O U R S E  1

C O U R S E  2

B R U N C H
$65 per person 

Italian Breakfast Sausage 8 

Thick Cut Pancetta 10

Diavola Uovo “Deviled Egg” 12 
pancetta, chervil

Caesar Salad 
tangy dressing, tomato-garlic breadcrumb

Prosciutto & Pear 
parmesan, aged balsamic, arugula

Arancini 
saffron risotto, mozzarella, sicillian agrodolce 

Tuna Tartare 
calabrian-tomato conserva, pine nuts, basil +7

Eggs Celentano 
2 eggs any style, pancetta or Italian sausage,

parmesan crusted tomato, olive oil fried potatoes 

Crispy Skin Arctic Char
saffron-orange fregola, preserved lemon

condiment

Lasagna alla Piastra 
spicy sausage ragu, swiss chard

roasted pepper marinara
add a fried egg  +6

Lemon Ricotta Pancakes 
amarena cherry compote

whipped mascarpone

Olive Oil Fried Potatoes 14 

Spice Poached Prawns 24
sambucca spiked cocktail sauce

fresh horseradish

Choice of Toast 7

 Market Fruit Cup 8

‘The Only’ Caviar Cannoli 36 
burrata, chive, siberian caviar

Avocado Toast 
house-made focaccia, chili crisp, sliced coppa 

Maryland Blue Crab Crespelle 
citrus scented bechemel, smoked trout roe +7

Marinated Baby Beets 
gorgonzola dolce budino, green apple 

black pepper walnuts 

Yogurt Parfait 
crisp orchard fruits, vanilla bean

candied hazelnuts

Eggs Benedictine 
tigelle  modenese, prosciutto, pesto

hollandaise

Frittata Bianca 
spinach, porcini ragu

fontina

Eggs Bistecca 
2 farm eggs any style, 6oz NY, olive oil fried potatoes

caponata stuffed cippolini 
add 8oz Filet +$20

Prawns & Polenta
prawns, vino bianco, lemon

herb gremolata

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK
OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.



Build Your Own     22

Build Your Own     19

 Select your gin: 
Original Hendricks or “Another”

Hendricks (infused with orange blossom
& cacao)

 Select your spirit:
Vodka, Gin, Tequila,

Mezcal, Whiskey

Choose your Giffard flavor: 
Peche de Vigne

Abricot du Roussillon
Wild Elderflower
Pamplemousse

Select up to 3 garnishes: Lemon
Wheel, Lime Wheel, Orange Wheel,
Fruit Slice, Herb, Spices, Aromatic

Select your flavor:
Original and Jalapeño/spicy. 

S P R I T Z

D I A N E ’ S
B L O O D Y  M A R Y

S P A R K L I N G
5 o z  |  B T L

Jeio Prosecco Rosé 2024
16 | 64

Berlucchi '61 Franciacorta NV 
20 | 80

R E D S
5 o z  |  9 o z  |  B T L

Alta Mora Rosso Etna DOC 2022
17 | 31 | 68

Cantine Povero Nebbiolo  
Langhe DOC 2022

19 | 35 | 76
  

Poggio Ai Ginepi Toscana IGP 2023
22 | 40 | 88

Pio Cesare Barbera d'Alba DOC 2023
22 | 40 | 88

B E V E R A G E

W H I T E S  
5 o z  |  9 o z  |  B T L

Feudi di San Gregorio
Falanghina del Sannio 2024

16 | 29 | 64

Umani Ronchi "Vellodoro"
Terre di Chieti Pecorino 2023

19 | 35 | 76
  

La Giustiniana  Gavi del Comune di Gavi
Terre Antiche   2024

15 | 27 | 60 
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