OYSTERS
Chilled East Coast Oysters,
Green Peppercorn Mignonette,
Cocktail Sauce, Lemon

21/38

PANE CUNZATO
Sour Dough Bread, Avocado

Stracciatella, Cherry Tomatoes

18

FRITATTA DI ZUCCA
Egg Fritter, Summer Squash, Shallot

Herb Crumble, Pecorino Romano

19

WINGS AL FORNO
Wood Fire Roasted Chicken Wings,
Rosemary, Black Garlic Ranch

21

FRITTO MISTO
Crispy Shrimp, Calamari,
Baby Artichokes, Marinara

Tonnato, LLemon

26

STRAWBERRY SALAD

Summer Baby Greens, Strawberries,
Candied Walnuts, Panko Goat
Cheese, Champagne Vinaigrette

21

OMELETTE

ALL'ARAGOSTA
Egg Omelette, Maine Lobster

Cherry Tomato, Baby Spinach
Brie Cheese

32

PANINO
Focaccia Bread, Grilled Chicken
Broccoli Rabe, Fontina

19

BRIOCHE
FRENCH TOAST

Blueberry Compote, Mascarpone
Maple Syrup, Chantilly Cream

24

STEAK & EGGS
Marinated Skirt Steak, Over
Easy Eggs, Mixed Greens,
Romesco

42

e

' OPedici (furger

Half Pound “Pat LaFrieda” Short Rib Burger Blend
Brioche Bun, Fontina, Calabrian Chili Aioli,
Herbed Parm French Fries, Giardiniera

26 |
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BIANCO
Gin, Lillet, Suze

SICILIAN

Gin, Carpano Rosso
Amara, Salted
Grapefruit

ROSITA
Tequila, Campari
Vermouth Bianco

Angostura

SOUTH SHORE

Mezcal, Campari
Carpano Rosso

CAFFE BIANCO

Coffee Washed Gin
Vermouth Bianco
[Luxardo Bitter Bianco

Olpiity

MIMOSA

BELILINI

HUGO

Elderflower, Prosecco
Mint

EMI-RO

[Lambrusco, Nonino
Grapefruit

LIMONE

House-Made L.imoncello

Prosecco

CYNCYN

Cynar, Prosecco
Orange Liquor

~/

$12
12 -3pm
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