
SIDES

SALADS

STEAKS & EGGS*

ENTRÉES

RAW BAR

  

TO START
BAKERY BASKET

Assorted Pastries, Muffins, 
Butter, Jams, Fruit - 19

PARFAIT
Greek Yogurt, Fruit, Granola - 11

SMOKED SALMON PLATTER
Bagel, Scallion Cream Cheese, 
Onion, Tomato, Capers - 23*

CAVIAR FRIES
Crème Fraîche, Shallot, Chives, 

Cured Egg Yolk - 38

POLENTA “CREMOSA”
Seasonal Mushrooms, Truffle Sugo - 21

Pork Breakfast Sausage - 8
Chicken Sausage - 8

Bacon - 8
Breakfast Potatoes - 8

English Muffin - 5
Toast - 5
Bagel - 5

Fresh Fruit - 8
French Fries- Roasted Garlic Aïoli - 9 

AHI TUNA CRUDO
Pickled Fennel, Meyer Lemon,

Almond, Basil- 24*

SHRIMP COCKTAIL
Lemon, Cocktail Sauce - 22

SEAFOOD TOWER

Shrimp, Oysters, Daily Market Selection
Medio - 85* / Grande - 175*

• Add 1oz Caviar - 60*
*These items may be served undercooked. Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

HANGER
10oz - 40

FILET
8oz - 48

PRIME RIBEYE
16oz - 70

PRIME NEW YORK
14oz - 65

EGGS BENEDICT
English Muffin, Canadian Bacon, 
Poached Egg, Hollandaise Sauce, 

Breakfast Potatoes - 19*

WAGYU BEEF CHEEK HASH
Sunny Side Up Eggs, Vegetables, 
Charred Scallion Salsa Verde 28*

PASTA AL POMODORO
Chef’s Signature Sauce - 24

BREAKFAST PLATE
Two Eggs Any Style, 

Breakfast Potatoes - 18*
• Choice of Bacon, Pork Sausage 

or Chicken Sausage
• Choice of Toast or Fruit

FRITTATA
Choice of Egg, Zucchini, 

Tomato, Mushroom, Onion, 
Ham & Parmigiano Cheese - 17

PANCAKES
Fresh Fruit Compote, 

Maple Syrup - 16

POLPETTINE & EGGS
Pork & Veal Meatballs, 

Tomato, Basil, 
Fontina Fonduta - 20*

RIGATONI ALLA VODKA
Pancetta, Parmigiano 

Reggiano - 28

Please be advised, we can only accommodate up to four payments per party. 
Parties of six or more will be subject to an automatic 20% gratuity. 

ENHANCEMENTS

• Grilled Shrimp - 18      • Seared Foie Gras - 22  
• Maitake Mushrooms with Truffle Butter, Parmigiano, Chives - 18

BRUNCH
Speciality Beverages

MIMOSA
Prosecco & Fresh Squeezed 

Orange Juice - 15

BLOODY MARY CART
Diane’s Bloody Mary Mix + Assorted Toppings 

presented tableside - 16

BELLINI
Prosecco with Peach, 

or Assorted Purées  - 15

THE AMERICANO WEDGE
Baby Iceberg Lettuce, Marinated 

Tomatoes, Crispy Lardons, Buttermilk 
Blue Cheese Dressing - 19

CAESAR
Gem Lettuce, Colatura Dressing, 
Parmigiano, Garlic Crumble - 18

CHOPPED ANTIPASTO
Market Greens, Soppressata, 
Provolone, Pickled Peppers, 

Red Wine Vinaigrette - 20

SALAD ADDITIONS
• Chicken Breast - 14
• Salmon Filet - 16*
• Grilled Shrimp - 18
• Hanger Steak - 20*

CHILLED OYSTERS
On The Half Shell,

Prosecco Mignonette - 57*

Build Your Own Steak with 2 Eggs Any Style and
• Hollandaise • Truffle Jus • Steak Sauce • Parmesan Popovers 

SANDWICHES
Choice of • Fries • Side Salad

BACON
Soft Cooked Egg, American Cheese, 

Brioche Bun - 15*

SPINACH & KALE
Egg White, Fontina, Croissant - 16

THE AMERICANO BURGER
8oz Wagyu, Truffle Aïoli, 
Lettuce, Tomato, Onion, 

Fontina on Brioche Bun - 22*
• Add Egg - 7*

MEATBALL HERO
Pomodoro, Basil, Stracciatella - 19

BY CHEF SCOTT CONANT

PRIME PORTERHOUSE 
FOR TWO

38oz - 145
Market Availability

KANSAS CITY STRIP
18oz - 85

Market Availability

 

COCKTAILS
DRUNKEN WIFEY

Milagro Tequila, House-Made 
Limoncello, Elderflower, 

Italian Herbs - 18   

SERENITY
Mango Tea Infused Belvedere Vodka, 

Limone, Raspberry di Amore - 20

STRAIGHTEN UP PISA
Limoncello, Cointreau, Pineapple,

Passionfruit - 17   

AMAN
Enemigo Añejo Cristalino Tequila, 

Cucumber, Basil, Citrus, 
Acqua di Rose  - 18

INFINITE
Four Roses Bourbon, Pineapple, 

Acqua Speziata - 18    

MILAN MULE
Tanqueray 10 Gin, Orange, 

Limone, Ginger Beer - 18

SIENA PESCA
Enemigo Extra Añejo Tequila, 

Limone, Peach Oleo Saccharum, 
Cucumber, Mint - 19

SPARKLING, Piper, Sonoma County, 
California, NV - 14 

PROSECCO, Lovo, Veneto, Italy, 2021 - 15 

ROSÉ LAMBRUSCO, Cavicchioli, Modena, 
Italy, NV - 15

FRANCIACORTA, Ca' del Bosco, Cuvee 
Prestige Edizione, Lombardy, Italy, NV - 24

CHAMPAGNE, Billecart-Salmon, 1818, 
Mareuil-sur-Aÿ, France, NV - 25

ROSÉ, Fattoria Sardi, Tuscany, Italy,  
2022 - 15

PINOT GRIGIO, Kettmeir, Trentino-Alto 
Adige, Italy, 2022 - 15

VERNACCIA, Le Calcinaie, Vernaccia di San 
Gimignano, Tuscany, Italy, 2022 - 15

BIANCO, Cantine San Marzano Salento Edda, 
Puglia, Italy, 2022  - 16

SAUVIGNON BLANC, Villa Chiopris, Venezia 
Giulia, Italy, 2022 - 16

CHARDONNAY, Wente Vineyards, Riva 
Ranch, Arroyo Seco, California, 2022 - 18

CORVINA BLEND, Masi Agricola Valpolicella 
Classico Bonacosta, Veneto, Italy, 2021 - 16

CHIANTI, Lanciola, Chianti Colli Fiorentini, 
Tuscany, Italy, 2020 - 17

MALBEC, Browne Family Vineyard, Columbia 
Valley, Washington, 2020 - 17

NEBBIOLO, Demarie Langhe, Piemonte, 
Italy, 2021 - 17

PINOT NOIR, EZYTGR, Willamette Valley, 
Oregon, 2022 - 17

SUPER TUSCAN, Tenuta dei Sette Cieli 
Yantra, Tuscany, Italy, 2021 - 17

CABERNET SAUVIGNON, Justin Vineyards, 
Paso Robles, California, 2019 - 18

CABERNET SAUVIGNON, Weatherford, Napa 
Valley, California, 2022 - 19

CABERNET BLEND, Cain Cuvée NV13, Napa 
Valley, California, NV - 20

SOMMELIER’S PICKS
BY THE GLASS


