
Summer Brunch 

Before placing your order please inform your server if a person in your party has a food allergy, as not all ingredients are listed on the menu.  Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of  

foodborne illness, especially if you have certain medical conditions. Substitutions may be subject to additional charges and prices do not include tax.  Gratuity may be added to parties of 5 or more. 

BREAKFAST PIZZETTE $18 
with scrambled eggs, onions, peppers, red bliss potatoes, and Iavarone’s cheese blend 

 
BACON LOVER PIZZETTE $21 

with applewood smoked bacon, pepperoni, prosciutto cotto, scrambled eggs, arugula,  
onion marmalade and Iavarone’s cheese blend 

 
STEAK AND EGG HASH $23 

marinated angus filet tips with potatoes, mixed peppers, onions, tomatoes and mozzarella cheese,  
topped with 2 fried eggs 

 
BUTTERMILK FRIED CHICKEN AND BISCUITS $19 

boneless chicken thighs and house-made biscuits with rosemary hot honey maple syrup 
sub Belgian-style waffles +$4 

 
FRENCH TOAST $18 

2 pieces of vanilla custard dipped brioche bread topped with fresh strawberry compote,  
whipped cream and maple syrup 

 
BANANA-PECAN BELGIAN STYLE WAFFLES $18 

2 waffles topped with caramelized bananas and candied pecans in cream caramel sauce,  
with whipped cream and maple syrup 

 
HAM AND CHEESE PANINI $18 

fresh mozzarella, provolone, cheddar and prosciutto cotto pressed in pinsa flatbread  
topped with a fried egg, served with home fries 

 
NONNA’S ITALIAN FRITTATA $16 

stuffed with onions, peppers, red bliss potatoes and mozzarella served with a side house salad 
 

BREAKFAST WRAP $16 
scrambled eggs, avocado, bacon, peppers, onion marmalade and Iavarone’s cheese blend  

in a white wrap, served with home fries 
sub whole wheat wrap + $1 

 
THE GIUSEPPE $16 

grilled chicken, tomato, fresh mozzarella and basil pesto aioli on ciabatta, served with french fries  
 

CAPRI GABRIELLA $17 
fried chicken cutlet  with fresh mozzarella, parma prosciutto, roasted red peppers and balsamic 

glaze on ciabatta, served with french fries  
 

SMOKED SALMON BURGER $19 
avocado, B&B dill pickle, arugula and tzatziki-tartare sauce on a brioche bun,  

served with french fries 
 



Summer Brunch 
Brunch Classics

SCREWDRIVER $13 
vodka | orange juice 

 

MELONBALL $13 
midori | vodka | orange juice 

 

ESPRESSO MARTINI $15 
stoli vanil | kahlua | fresh espresso 

 

BLOODY MARY $14 
vodka | house-made bloody Mary mix  

 

SPICY MARIA $14 
ghost tequila | house-made bloody Mary mix | 

tajin rim 
 

DIRTY MARY $14 
vodka | olive juice | house-made bloody Mary 

mix 
 

BLOODY MARY ITALIA $15 
grey goose citron | basil | house-made bloody 

Mary mix 
 
 

 

Bubbly Bar 
MIMOSA $13 

prosecco | orange juice 
 

POINSETTIA $13 
prosecco | cranberry juice 

 

BELLINI $13 
prosecco | peach puree 

 

APEROL SPRITZ $15 
aperol | prosecco | splash orange juice |  

splash club soda 
 

LIMONCELLO SPRITZ $15 
limoncello | prosecco | splash club soda 

 

ROSE MOSCATO $13 
 

ROSE PROSECCO $13 

 

Coffee and Tea 
COFFEE | DECAF $3 

 

ESPRESSO | DECAF | DOUBLE $3.75 | $4.75 
 

CAPPUCCINO | DECAF $5.75 
 

BLACK TEA | DECAF $3 
 

HERBAL TEAS $4 
 

whole milk | half & half | oat milk +75¢ 
 

Non-Alcoholic Drinks 
IAVARONE PUNCH $10 

orange juice | cranberry juice | ginger ale 
 

VIRGIN BLOODY MARY $10 
house-made bloody Mary mix 

 

ICED CHOCOLATE LATTE $10 
fresh espresso | milk | chocolate syrup 

 

Pitchers $35 
MIMOSA 

 

SCREWDRIVER 
 

BLOODY MARY 
 

RED SANGRIA 
 

WHITE SANGRIA 
 

 

Bottles $40 

APEROL SPRITZ 
 

LIMONCELLO SPRITZ 
 

BELLINI 
peach | strawberry | mango 


