ACQUA RISTECCA

BRUNCH

$62 per person
Oysters on the Half Shell 25 Spice Poached Gulf White Caviar Cannoli 47
limoncello mignonette Shrimp 25 whipped burrata, chive
meyer lemon granita sambucca spiked cocktail sauce crispy pasta shell

fresh horseradish

I W N U S COURSE 1 e W, e Y o U, O,
Choose One

Caesar Salad Smoked Fish Dip
tangy dressing, crunchy tomato streusel whipped marscapone, everything spice, red onion
Avocado Bruschetta Crispy Tuscan Egg
basil pesto, ricotta salata, pistachio ricotta meatball, wild arugula, parmesan
Arancini Marinated Baby Beets
saffron risotto, mozzarella, sicillian agrodolce gorgonzola dolce budino, green apple
black pepper walnuts
Tuna Tartare
calabrian-tomato conserva, pine nuts, basil +7 Yogurt Parfait
strawberry-rhubarb compote, vanilla bean, hazelnuts
N S S COURSE 2 e W e Y Y W
Choose One
Eggs Celentano “Prawns & Polenta”
2 eggs, pancetta or Italian sausage oak grilled gulf prawns, shellfish vellutata
parmesan crusted tomato, olive oil fried potatoes
Eggs Bistecca
Eggs in Purgatory 2 eggs, 60z skirt steak, caponata stuffed cipollini
two eggs, spicy tomato sauce, pecorino olive oil fried potatoes add 8oz Filet +30

griddled focaccia
Bistecca Burger

Chicken Milanese provolone picante, crispy pancetta
peppery greens, asparagus, mushroom crema giardiniera secret sauce, olive oil fried potatoes
Crispy Skin Arctic Char Radiatore Carbonara
saffron-orange fregola, preserved lemon condiment crispy guanciale, pecorino romano, green onion

Tableside Tiramisu Toast
mascarpone whip, lady finger crumble
caocao nib glass +31

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



ACQUA RISTECCA

BRUNCH

N N N B T BEVERAGE
WHITES REDS COCKTAILS
Schramsberg Blancs de Blanc 27 Cabernet Sauvignon, Burgess Contadina 25| 45 Nemi Fragola 17
North Coast, California, USA 2022 Napa Valley, California, USA 2018 havana club white rum
strawberry amaro, basil, lemon
Nino Franco Rustico, Prosecco 16 Grenache Blend, Brij Wines Oso Rouge 24|43
Veneto, IT NV SLO Coast, California, USA 2023 Sorrento Tini 19
napoleon mandarin, limoncello
Chardonnay, Cuyama 16 | 30 Malbec, Tapiz Alta Collection 16 | 30 maraschino, lemon
Central Coast, California, USA 2024 Mendoza, ARG 2021
Rialto Ruby 17
Pinot Grigio, Terlato 16 | 30 Pinot Noir, Folk Tree 18|32 select aperitivo, processo
Fruili- Venezia Giulia, IT 2023 Fruili- Venezia Giulia, IT 2023 club soda
Sauvignon Blanc, lllumination 26 | 47 Tempranillo, Vifia Sastre Rafael Sastre 17 | 31
Napa Valley, California, USA 2024 Ribera del Duero, SP 2023
Verdejo, Bodegas 18 | 32 Super Tuscan, Le Volte dell’ Ornellaia 28|51
Portia, Rueda, SP 2024 Tuscany, IT 2023
I T T .
SPRITZ

BUILD YOUR OWN 22

&P W D

Select up to 3 garnishes:
Lemon Wheel  Herb
Lime Wheel Spices

Orange Wheel  Aromatic
Fruit Slice

HENDRICK’S
—GIN&e—
Select your gin:
Original Hendricks or
“Another” Hendricks: Infused
with orange blossom & cacao

Choose your Giffard flavor:
Peche de Vigne

Abricot du Roussillon

Wild Elderflower
Pamplemousse

~——~——~ -~~~ DIANE’S BLOODY MARY =~c V0
BUILD YOUR OWN 19

N

Select your spirit: Select your flavor:
Vodka, Gin, Tequila Original or
Mezcal, Whiskey Jalapefo/spicy

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