
FRESH SEASONAL FRUIT  9

BREAKFAST CEREAL OR 
HOUSE-MADE GRANOLA 
whole, skim or soymilk  7

OIL CURED TUNA 
chickpea, arugula salad  10

BEEF CARPACCIO
green olive mayonnaise, capers  11

ASSORTED PASTRIES 7

BAKED ALMOND 
FRANGIPANE CREPES

sweetened mascarpone

RICOTTA PANNA COTTA
roasted fruit, candied pecans

STEAMED CHOCOLATE
SPICE CAKE

Amarene cherries, olive oil gelato

GELATO SANDWICH TRIO 

TASTING OF HOUSE-MADE 
GELATI AND SORBETTTI

BABA AU RHUM 
vanilla cream custard 

BRUSCHETTA
warm ricotta, honey, 
currants, sliced prosciutto  8

MIXED GREEN SALAD  
charred tomato vinaigrette  9 

NUTELLA CRESPELLE 
11

LEMON RICOTTA 
PANCAKES 

whipped butter, strawberries 
11

CHICKEN, OLIVE AND 
AVOCADO SALAD
“Caesar” vinaigrette 

13

VEAL MEATBALL 
SANDWICH 

aged provolone 
13

POACHED EGGS 
asparagus, speck, 

parmesan hollandaise
14

TWO EGGS 
sausage, smoked bacon or 

prosciutto cotto, roasted potatoes 
13

OMELET 
truffled mushrooms, chevre 

14

FRITTATA 
chorizo, leek, potato

13

HAMBURGER 
all-natural Angus prime beef, 

asiago, focaccia 
13

STROZZAPRETI 
Sunday gravy, veal meatballs

13

MUSSELS 
basil-garlic butter, grilled bread  

12

GRILLED GARLIC 
SAUSAGE  

tomato, corona beans, rapini  
14

D’AMICO KITCHEN 
HOUSE-MADE 

chicken sausage or pork sausage

GRILLED PROSCIUTTO COTTO

SMOKED BACON

TWO EGGS

FRENCH FRIES

ROASTED POTATOES  
with rosemary and shallot

3

TOAST 
wheat, country white, 

raisin-rye, english muffin 

FRESH SQUEEZED 
ORANGE JUICE 

FRESH SQUEEZED
GRAPEFRUIT JUICE

V8 VEGETABLE JUICE

HOT CHOCOLATE
dark Valhrona chocolate

3.50

CAPPUCCINO

ESPRESSO

TEA

COFFEE 

6 86

SICILIAN CHAMPAGNE COCKTAIL
Aperol, white sugar cube, 

orange bitters
8

BLOOD ORANGE SCREWDRIVER
Grey Goose Vodka, fresh squeezed orange 

juice, blood orange puree
9

BELLINI 
prosecco, white peach puree

8

BLOODY MARY
Stolichnaya Kafya

9

MIMOSA
prosecco, fresh squeezed orange 

juice
8
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