
FIRST COURSE

THE BREAKFAST SANDWICH 
farm egg omelette, tomato, Italian sausage, mozzarella, garlic aioli, sesame seed bun

BAKED EGGS FUNGHI
Italian egg sou�e, sweet onion, black tru�e sauce, chives, house-made focaccia, grana Padano

STANDARD
tomato, mozzarella, Sicilian oregano, grana padano

BUONA
tomato, mozzarella, pepperoni, Calabrian chili honey, basil, parm   

SEDGEWICK
whipped ricotta, mozzarella, taleggio, parm, black tru�e honey, chives   

GODFATHER
tomato, mozzarella, Italian sausage, spicy chilies, pickled peppers, red onion, pecorino Romano

CRISPY HASH BROWNS
roasted potatoes, sour cream, lemon, fresh herbs

PARMESAN FRIES
house-made french fried, grated parmesan, rosemary, olive oil

ROASTED CORN ARANCINI
fried risotto fritters, roasted corn, mozzrella, tajin seasoning, lime aioli 

AGRICOLA
farm lettuces, cherry tomoatoes, �let beans, cucumbers, crispy shallots, green goddess dressing

AP CAESAR SALAD
little gem lettuces, parmigiano, lemon, olive oil breadcrumbs, anchovy dressing

CHOOSE ONE DISH 
FROM EACH COURSE

$35

6

SECOND COURSE

BEVERAGE NOT INCLUDED

DISCLAIMER: Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
Before placing your order please inform your server if anyone in your party has a food allergy.

As a way to o�set rising costs, we have added a 3% surcharge to all checks. You may request to have this taken o� your check should you choose. 
Parties of 8 or more are subject to a 20% gratuity.   

with purchase of brunch specialty item or pizza
o�er good for 90 minutes after reservation time or 

seating of �rst in the party
no re�lls after 3pm

BRUNCH COCKTAILS /12BOTTOMLESS
BRUNCH COCKTAILS /21

SERA LUCE SPRITZ |  9% abv, orange
MIMOSA |  prosecco, fresh squeezed orange juice

BELLINI |  prosecco, white peach
 

THIRD COURSE

RAINBOW CAKE
almond cake, chantilly cream, chocolate cake

BAKED COOKIE
baked-to-order, whipped nutella, hazelnuts, sweet cream


