
Our Menu includes Farm Fresh Ingredients Picked Daily  
from our Nicotra Grown Organic Rooftop Farm 

C H O I C E  O F  
E N T R E E

S E A S O N A L  F R I T T A T A

C L A S S I C  E G G S  B E N E D I C T

C R A B  C A K E  B E N E D I C T

Broccoli & Cheddar Cheese,
Farm Fresh Eggs

Arugula and Radicchio Salad

Two Poached Eggs, English
Muffin & Canadian Bacon

Hollandaise Sauce
Crispy Potatoes

Whatever's in
season, it's in our
fruit cup / $5

Two Poached Eggs, Crab
Cake, Blistered Asparagus,

Hollandaise Sauce
Crispy Potatoes

 SUNDAY BRUNCH 

B R A I S E D  S H O R T  R I B  H A S H

C H I C K E N  &  W A F F L E S

S M O K E H O U S E  B U R G E R

Crispy Potatoes, 
Peppers, Onions

Topped with Two Eggs Over Easy

Crispy Chicken Breast, 
Fluffy Belgium Waffles

Topped with Blueberry &
Peach Maple Glaze

Sautéed Onions, 
Crisp Bacon, Fried Egg, 

Cheddar Cheese  
Classic Fries

P A N  S E A R E D  S A L M O N

C A M P A N E L L E  C A R B O N A R A

C H I C K E N  P A I L L A R D

Farro Salad, Tomato,
Cucumber, & Avocado

White Balsamic Vinaigrette

Imported De Cecco Pasta
Prosciutto, Peas, & Cream

Thin, Pan-Seared Chicken
Warm Herb Roasted

Potatoes, String Beans,
Kalamata Olives

FAMILY STYLE ITALIAN COOKIES & CANNOLIS

ENJOY  OUR UNLIMITED ANTIPASTO BAR 

FRESH MOZZARELLA & VINE RIPE TOMATOES, 
BLISTERED GRILLED VEGETABLES, ASSORTED CHARCUTERIE

BOARD OF MEATS, CHEESE, JAMS, FOCCACIA BREAD, 
HAND CUT FRESH FRUIT, SMOKED SALMON, FRESH BAGELS,

ASSORTED BREAKFAST PASTRIES 
& A HOT SPECIALITY CHAFFING DISH

COMPLIMENTARY BLOODY MARY, MIMOSA, OR BELLINI
$34.95

D E S S E R T

UNLIMITED SOFT DRINKS, JUICE, FRESH BREWED COFFEE & HERBAL TEA

TO INCLUDE 

S T U F F E D  F R E N C H  T O A S T
Fresh Strawberries and

Sweetened Cream Cheese
Berry Compote &
 Whipped Cream

BRUNCH DRINK PACKAGE ~UNLIMITED BLOODY MARYS, MIMOSAS, OR BELLINIS $15 PER GUEST



Whatever's in
season, it's in our
fruit cup / $5

 COFFEE DRINKS

B L O O D Y  M A R Y  $ 9

M I M O S A  $ 9

B E L L I N I  $ 1 0

B L O O D  O R A N G E
S C R E W D R I V E R  $ 1 0

S A N G R I A  $ 1 2

C A P P U C C I N O  $ 5  

L A T T E  $ 5

C A R A M E L  C A P P U C C I N O  $ 6

E S P R E S S O  $ 4

I C E D  C O F F E E  $ 4  

I R I S H  C O F F E E  $ 1 0

I T A L I A N  C O F F E E  $ 1 0  

Red, White or Rosé
Jameson Irish Whiskey, Whipped Cream 

Amaretto, Whipped Cream, 
Sliced Almonds

N U T T Y  I R I S H M A N  $ 1 2

Baileys & Frangelico, 
Whipped Cream, Cinnamon

G O D I V A  C H O C O L A T E
M A R T I N I  $ 1 4

E S P R E S S O  
  M A R T I N I $ 1 4   

Vodka, Splash Aperol, 
Blood Orange Juice

Stoli Vanilla, Kahlua, Espresso

Dark & White Godiva, 
White Crème de Coco, Stoli Vanilla 

Ice Blended

SIDES

H E R B  P A R M I G I A N O  F R I E S  $ 6

B R E A K F A S T  P O T A T O E S  $ 5

C A N A D I A N  B A C O N  $ 5

S A U S A G E  $ 4

C R I S P  B A C O N  $ 4

Raspberry & Lemon
S O R B E T  D U E T  $ 8

Sliced Strawberries & Bananas
N U T E L L A  P I Z Z A  $ 1 0

Famous New York Cheesecake

J U N I O R ' S  
C H E E S E C A K E  $ 9

 Vanilla Gelato
W A R M  A P P L E  C R U M B  $ 9

DESSERT 

KIDS MENU 

S C R A M B L E D
E G G S  &  T O A S T

B E L G I U M  W A F F L E

Whipped Cream & M&Ms

F R E N C H  T O A S T
Whipped Cream & Blueberries

C H I C K E N  F I N G E R S  &  F R I E S

$ 1 7 . 5 0


