
gf=gluten friendly*  veg=vegetarian  v=vegan (o)=option upon request
*No added gluten, but prepared in a common kitchen and may have cross-contact.

gratuity will be added for parties of 6 or more

19
19
20
20

Spaghetti Pomodoro Tomatoes, Basil, Olive Oil & Parmigiano Reggiano  gf(o) v(o) . . .
Penne Alla Vodka Tomato Cream Sauce & Parmigiano  gf(o)  . . . . . . . . . . . . . . . . . . . . .
Orecchiette Sweet pork fennel sausage, Broccoli Rabe, Pesto gf(o)  . . . . . . . . . . . . . . . . .
Cacio e Pepe Cracked Black Pepper, Pecorino Romano, Parmigiano  Reggiano gf(o) . . . .                            

add Burrata ($7), Shrimp ($10), sub gluten-free Pasta ($4)

PASTA

Margherita  Tomatoes, Fresh Mozzarella & Basil   v(o) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Rucola  Tomatoes, Arugula, Cherry Tomatoes, Lemon   v  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Boscaiola  Guanciale, Mushrooms, Fresh Mozzarella & Truffle Oil  v(o)  . . . . . . . . . . . . . 
Saltimbocca Fresh Mozzarella, Prociutto di Parma, Sage & White Wine   . . . . . . . 
Honey Pie Hot Sopressata, Mozzarella, Drizzled with Spicy Honey   . . . . . . . . . . . . .
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add spicy Sopressata or Prosciutto ($6),  Arugula ($3), sub Vegan Cheese ($4)

WOOD-FIRED PIZZA

w/ lettuce, tomato, & manchego cheese on a brioche bun w/ house-cut fries
$22 (+6)**

add Bacon or crispy Prosciutto ($4)

AINSLIE BURGER

$19PANINI

 served on our house-made bread w/ a mixed greens salad

Meatball Panini San Marzano Tomatoes, Parmigiano

Parma Panini Prosciutto, Fresh Mozzarella, Arugula, Tomato, Basil
Chicken Milanese Panini Breaded Chicken Breast, Arugula, Smashed Avocado

Veggie Panini Grilled Zucchini, Portobello Mushroom, Red Bell Pepper,  Arugula, 
Smashed Avocado veg

add Mozzarella ($3)

17

17

19 (+3)**

18

Mushroom Omelette Three Eggs, Mushrooms & Parmigiano  veg  . . . . . . . . . . . . . . . .   
Guanciale & Pecorino Omelette Three Eggs, Guanciale, Pecorino  . . . . . . . . . . . . 

Zucchini Omelette Three Eggs, Zucchini, Tomatoes, Mozzarella  veg . . . . . . . . . . . . . .
Black Angus Steak & Eggs Two eggs any style w/ Grilled Free Range  
 Hanger Steak  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Eggs Benedict Poached Eggs & Proscuitto over Focaccia w/ Hollandaise . . . . . 

prix fixe (+)**
EGGS &  MORE

Buongiorno Pizza $20 (+6)** 
Pancetta, Red Onion, Mozzarella & Sunny Side Eggs

 (substitute egg whites $4)

Eggs in Purgatory Baked in Spicy Tomato Sauce & Creamy  Polenta gf/veg . . . . . . . . 

French Toast Fresh Strawberries & Cinnamon Whipped Cream  . . . . . . . . . . . . . . . . . . . .    
Avocado Toast Poached Eggs, Smashed Avocado  & Cherry Tomatoes, w/ Beets . .  

Pancakes Banana Chocolate Chip Gelato . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

(dishes above are served with fries, toast, & house salad)

 17  

 17

 17

31 (+9)**

19 (+5)**

wood-fired flat bread
w/ san marzano pomodoro

$5

Burrata   
Heirloom Cherry Tomatoes, Arugula  
& Wood Fired Flatbread  veg

Arancini 
Fried Fontina Risotto Balls

Meatballs Pomodoro 
Pork, San Marzano Tomatoes & 
Parmigiano

Wood Fired Rosemary Wings 
Gorgonzola Dulce (6pc)  gf

Salt & Pepper Ribs

Braised Pork Sliders

14
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SMALL PLATES

House-Cut Fries    9
Sauteed Spinach w/ garlic & olive oil  9
Broccoli Rabe w/ Garlic & OLive Oil  10

Oven Roasted Cauliflower   10
Wood Fired Beets   10

Bacon   10

MARKET SIDES

add Guanciale ($4) Parmigiano cheese ($3)

Mesclun Greens   
Ricotta Salata, Shaved Carrots, Beets, 
Cherry Tomatoes & Red Wine 
Vinaigrette gf/veg

Classic Caesar    
Romaine, Multigrain Croutons & 
Parmigiano Reggiano  gf(o)

Arugula    
Parmigiano, Apples, Olive Oil 
& Lemon  gf/veg

Italian Cobb 
Chicken, Gorgonzola, Tomato, Avocado, 
Bacon, Egg & Creamy Italian Dressing

14

14

14

20 (+4)**

add Avocado ($4) Grilled Chicken ($7)
Chicken Milanese ($8) Burrata ($6)  

Shrimp ($10) Salmon ($14)

INSALATE

Parmigiano Reggiano
Pecorino Toscano

Caciotta al Tartufo
Manchego

Fontina
Gorgonzola

Prosciutto di  Parma
Sopressata

Speck
Coppa 

MEAT & CHEESE BOARD $40 
Choose 3 meats & 3 cheeses*

*Fontina, Gorganzola excluded

(1 for $9 ~ 3 for $21)

$40PP
includes 1 carafe* per person with choice of entree
•	 please note additional pricing on select menu item
•	 all members of the party must participate
* Choose from Bellini, Mimosa, Spiked Iced Tea, or St. Germain Spritz (+$7)

 For parties of 8 or more, ask for our Family style menu

for groups 
under 8

groups as small as 6 guests may opt for our family style brunch:  
90 mins unlimited brunch cocktails* $46/pp

11am - 4pmB R U N C H


