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SUNDAY BRUNCH
ITTAM-3PM

30z wine suggestion below each plate

STARTERS

EDAMAME / 11
Furikake, Sesame, Lime, Chiles

Artemis Karamolegos Assyrtiko Feredini 2023 / 10

FRIED CALAMARI / 22

Lemon, Fennel, Parmigiano, Cherry Pepper Aioli
Marguet Champagne Grand Cru Shaman 22 / 18

TOASTED SOURDOUGH / 12

Warm Ricotta, Garlic, EVOO, Rosemary
Cave de Bissey Cremant de Bourgogne Brut/ 8

BURRATA / 18

Tomato Confit, Basil, Pine Nuts, Garlic Crostino
Poggio al Sole Primavera Toscana IGT Rose 2024

SICILIAN FRIED CHICKEN / 18
Lemon, Oregano, Aleppo, Honey

Cave de Bissey Cremant de Bourgogne/ 7

LUCKY LIME OYSTERS / 24

Six on the Half Shell, Mignonette & Cocktail Sauce
Chateau de la Cormerais Gros Plant du Pays Nantes 2024 / 6

HONEY GOAT CHEESE TOAST / 16
Mixed Greens, Pomegranate, Candied Walnuts, Sherry Vinaigrette
Cantine Lunae Bosoni Vermentino Lunae 2024 / 8

SALADS
CAESAR SALAD / 16

pe CHARCUTERIE

$6 Each Mix & Match

JAMON SERRANO Andalucia, Spain

PROSCIUTTO DI PARMA Il Fresco
CAPOCOLLO Terra di Siena
BRESAOLA PUNTA D'ANCA Bernina

IBERICO CHORIZO
SALAMI DI FINOCCHIO
SAUCISSON BASQUESE

Rioja, Spain
Tuscany, Italy
Salumeria Biellese

ARTISAN CHEESE

SWALLOW TAIL TOMME
TALEGGIO Lombardia, Italy
GORGONZOLA DOLCE Lombardia, Italy
ROCCOLINO MEDITERRANEO Valteleggio, Lombardie
COMTE France
MANCHEGO Spain

- gn
MAIN COURSE

OMELETTE / 18
Cheddar, Chive, Neuske’s Bacon, Grilled Sourdough
Cascina Penna-Currado Timorasso Derthona E.P. 2024 / 15

Vermont

EGGS BENEDICT / 22
English Muffin, Pork Roll, Hollandaise
Michel Gonet Champagne Les 3 Terroirs BdB 2019 / 15

SMOKED SALMON TARTINE / 24
Avocado, Creme Fraiche, Tomato, Onion, Cucumber
Vincent Gaudry Sancerre Le Tournebride 2023 / 15

GARGANELLI/ 22
Wild Mushrooms, Truffle Cream, Parmesan
Francesco Rinaldi e Figli Barolo 2020 / 15

CHICKEN MILANESE / 24
Truffle, Spinach, Parmesan
Nicolas Delfaud Macon-Verze Le Bien Heureux 2022 /10

,Gem Lettuce, Radicchio, Parmigiano, Anchovy, Croutons

Borgo del Tiglio Collio Bianco 2022 / 15
BEET SALAD / 16

Quinoa, Walnut, Goat Cheese, Pomegranate, Balsamic

BRUNCH BURGER / 24
Pork Roll, Fried Egg, Cheddar, French Fries
Treana Cabernet Sauvignon 2023 / 8

Domaine de Terrebrune Bandol Rose 2024 / 14

CAULIFLOWER SALAD / 16

Za’atar, Yogurt, Pomegranate, Tahini, Pine Nuts, Herb Salad
Te Mata Estate Sauvignon Blanc 2024 / 7

STEAK & EGGS / 36
Angus Sirloin, Fried Eggs, Peppers & Potatoes
Silver Ghost Cabernet Sauvignon Oakville 2023 /15

i

CHEESECAKE / 12
Berries & Cocoa Streusel

Kopke 10 Year White Port / 14
APPLE CRISP / 12

Almond Streusel , Vanilla Ice Cream

DESSERTS “%

CHOCOLATE TORTE / 12
Cherry, Hazelnut, Créme Anglaise
Emilio Lustau Rare Cream Solera Superior / 7

SELECTION OF (3) ICE CREAM & SORBET / 12

Ice Cream - Strawberry, Chocolate, Vanilla

I:P Carmes de Rieussec Sauternes 2020 / 12

Sorbet - Raspberry, White Peach, Mango E’:]




