ENOTECA E BIRRERIA

SALUMI E FORMAGGI

(1 for $9 ~ 3 for $21)
SALUMI

PROSCIUTTO DI PARMA
SOPRESSATA
SPECK
CoPPA

FORMAGGI

PARMIGIANO REGGIANO
PECORINO TOSCANO
CACIOTTA AL TARTUFO
MANCHEGO
FONTINA
GORGONZOLA

MEAT & CHEESE BOARD $40
Choose 3 meats & 3 cheeses”
*Fontina, Gorganzola excluded

SMALL PLATES

WOOD-FIRED FLAT BREAD
W/ SAN MARZANO POMODORO

BURRATA
Heirloom Cherry Tomatoes, Arugula
& Wood Fired Flatbread VEG

ARANCINI
Fried Fontina Risotto Balls

MEATBALLS POMODORO
Pork, San Marzano Tomatoes &
Parmigiano

WOoOOD FIRED ROSEMARY WINGS
Gorgonzola Dulce (6pc) GF

SALT & PEPPER RIBS

BRAISED PORK SLIDERS

INSALATE

MESCLUN GREENS

Ricotta Salata, Shaved Carrots, Beets,
Cherry Tomatoes & Red Wine
Vinaigrette GF [VEG

cLAssIc CAESAR
Romaine, Multigrain Croutons &
Parmigiano Reggiano GF(0)

ARUGULA
Parmigiano, Apples, Olive Oil
& Lemon GF[VEG

ITALIAN COBB

Bacon, Egg & Creamy Italian Dressing

13

14

16

16

14

14

14

14

20 (+4)**

Chicken, Gorgonzola, Tomato, Avocado,

add Avocado ($4) Grilled Chicken ($7)

Chicken Milanese ($8) Burrata ($6)

Shrimp ($10) Salmon ($14)

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

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

BRUNCH MENU

AINSLIE
BRUN C H - e

INCLUDES 1 CARAFE* PER PERSON WITH CHOICE OF ENTREE
» PLEASE NOTE ADDITIONAL PRICING ON SELECT MENU ITEM
e ALL MEMBERS OF THE PARTY MUST PARTICIPATE

* Choose from Bellini, Mimosa, Spiked Iced Tea, or St. Germain Spritz (+$7)

$40pp

FOR GROUPS
UNDER 8

GROUPS AS SMALL AS 6 GUESTS MAY OPT FOR OUR FAMILY STYLE BRUNCH:
90 MINS UNLIMITED BRUNCH COCKTAILS* $46/PP

FOR PARTIES OF 8 OR MORE, ASK FOR OUR FAMILY STYLE MENU

OOOOOOOOOOOOOOOOOOOOO0

PRIX FIXE (+)**
HOVOOOOOOOOCOOOOOOOE

EGGS & MORE

(substitute egg whites $4)

10> BUONGIORNO PIzZZA $20 (:6)**
Pancetta, Red Onion, Mozzarella & Sunny Side Eggs

MUSHROOM OMELETTE Three Eggs, Mushrooms & Parmigiano VEG ................ 17
GUANCIALE & PECORINO OMELETTE Three Eggs, Guanciale, Pecorino ............ 17
ZUCCHINI OMELETTE Three Eggs, Zucchini, Tomatoes, Mozzarella VEG .............. 17
BLACK ANGUS STEAK & EGGS Two eggs any style w/ Grilled Free Range

Hanger SteQk ... ... o 31(x9)**
EGGS BENEDICT Poached Eggs & Proscuitto over Focaccia w/ Hollandaise. . ... 19 (+5)**

(DISHES ABOVE ARE SERVED WITH FRIES, TOAST, & HOUSE SALAD)

EGGS IN PURGATORY Baked in Spicy Tomato Sauce & Creamy Polenta GFJVEG ........ 17
FRENCH TOAST Fresh Strawberries & Cinnamon Whipped Cream .................... 17

AVOCADO TOAST Poached Eggs, Smashed Avocado & Cherry Tomatoes, w/ Beets .. 19 (+3)**

PANCAKES Banana Chocolate Chip Gelato................cccouiiiiiii i 18

OOV OOOOOO OO OO OO OO QOO OO OO OOOO OO O OO OO O OOOO O OO OO OO OO O OOOOO

(e

AINSLIE BURGER  szzco*

W/ LETTUCE, TOMATO, & MANCHEGO CHEESE ON A BRIOCHE BUN W/ HOUSE-CUT FRIES
add Bacon or crispy Prosciutto ($4)

PANINI

MEATBALL PANINI San Marzano Tomatoes, Parmigiano

$19

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

served on our house-made bread w/ a mixed greens salad
add Mozzarella ($3)

OOOOOOOOOOOOO OO OO OO QOO O OO OOOO O OO O OO OOOOO OOOO QOO OO0

WOOD-FIRED PIZZA

MARGHERITA Tomatoes, Fresh Mozzarella & Basil V(0) ............c.ccooiiiiaini.. 18
RUCOLA Tomatoes, Arugula, Cherry Tomatoes,Lemon V .................ccccoeuenn.. 19
BOSCAIOLA Guanciale, Mushrooms, Fresh Mozzarella & Truffle Oil V(0) ............. 19
SALTIMBOCCA Fresh Mozzarella, Prociutto di Parma, Sage & White Wine ....... 20
HONEY PIE Hot Sopressata, Mozzarella, Drizzled with Spicy Honey ............. 20
add spicy Sopressata or Prosciutto ($6), Arugula ($3), sub Vegan Cheese ($4)
PASTA
SPAGHETTI POMODORO Tomatoes, Basil, Olive Oil & Parmigiano Reggiano GF(0) V(0) ... 19
PENNE ALLA VODKA Tomato Cream Sauce & Parmigiano GF(0) ..................... 19
ORECCHIETTE Sweet pork fennel sausage, Broccoli Rabe, Pesto GF(0) ................. 20
CACIO E PEPE Cracked Black Pepper, Pecorino Romano, Parmigiano Reggiano GF(0).... 20

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

GF=GLUTEN FRIENDLY” VEG=VEGETARIAN V=VEGAN (0)=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




