
EGGS IN PURGATORY Poached Eggs, Fra Diavlo Sauce, Grated Gran Padano, Aleppo Pepper, Focaccia 70 GFO
FOCACCIA FLORENTINE Poached Egg, Fontina Cheese, Spinach, Proscuitto, Hollandaise, Focaccia, Home Fries 82 

STEAK HASH Steak Tips, Home Fries, Scrambled Eggs, Shredded Fontina, Red Wine Demi, Micro Greens 115 
SARTO SCRAMBLE Scrambled Eggs, Fontina Cheese, Cremini Mushroom, Heirloom Tomato, Baby Spinach 60 

BRUNCH SALAD Frisee, Arugula, Pickled Red Onion, Pancetta Lardons, Poached Egg, Focaccia, Sherry Vinaigrette 48 GFO 
FRENCH TOAST Seasonal Berry Compote, Whipped Cream, Rum Butter 70 

entrees
each p lat ter  serves  approx imately  8-10 people

“ITALIAN POP-TART” Caprese Puff Pastry, Ciliegini, Cherry Tomatoes, Basil, Olive Oil, Balsamic Vinegar 45
 ITALIAN POUTINE Fries, Fontina Cheese Sauce, Short Rib, Poached Egg 50 
DEVILED EGGS (12 individual pieces) Paprika, Pickled Fennel, Capers 32 

AVOCADO TOAST Avocado, Roasted Tomatoes, Everything Spice, Pickled Fennel, Everything Bagel Foccacia 38 V
 CHEF’S CHOICE CHARCUTERIE Rotating Selection, Cured Meats & Cheeses 13 per person 

PANCETTA FRITTATA Pancetta, Jalapenos, Cheese, Roasted Red Peppers 42 GF
LOX FOCACCIA Whipped Chèvre, Smoked Salmon, Pickled Onions, Tomatoes, Capers, Dill 45 

appet izers
each p lat ter  serves  approx imately  8-10 people

HOME FRIES Diced Roasted Potatoes, Fin Herbs 32 
HOUSE FOCACCIA Softened Rum Butter 25 

APPLEWOOD BACON 50 
SWEET POTATO HASH Roasted Sweet Potato, Caramelized Onion 35 

CIAMBELLA ROMAGNOLA Sweet & Tart Italian Breakfast Cake, Lemon Zest Icing  30
FRESH FRUIT 48 

s ides
e a c h  p lat t e r  serv es  ap r ox im ate ly  8-1 0 p eop le  

brunch cockta i ls
BOTTOMLESS MIMOSA Cocktail Service 25 per person
BOTTOMLESS BELLINI Cocktail Service 25 per person

GATTO NERO Velo Vodka, Atomic Black, Espresso, Irish Cream 15
DENTICE ROSSO Gin, House Made Bloody Mary Mix, Caprese & Pepperoncini Skewer 16

QUELLO PICANTE Ghost Tequila, House Made Bloody Mary Mix, Charred Pepper, Lime Wheel, Tahin Cucumbers 16
MARIA DEL MATTINIO Vodka, House Made Bloody Mary Mix, Hard Boiled Egg, Thick Sliced Bacon, Celery & Celery Salt Rim 18

V - Vegan VO - Vegan Option GF - Gluten-Free GFO - Gluten-Free Option
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