
C R O I S S A N T    V    7
nutella, preserves

F R U I T  S TA N D  F R U I T    V G  |  D F  |  G F    9
tajin, Lime

T U N A  S T U F F E D  P E P P E R S    P  |  G F    15
peppadew peppers, tuna conserva, parsley 

AV O C A D O  T O A S T    V G   |  D F    16
alfalfa sprouts, ceci beans, lemon 

C R U N C H Y  F R E N C H  T O A S T     V    16
coconut, pine nuts, maple, butter 

S O F T  S C R A M B L E  C A C I O  E  P E P E    16
black pepper, pecorino, fettunta, potatoes,  
choice of bacon or avocado

S M O K E D  S A L M O N  D I P     P    22
crème fraiche, capers, 
chives, everything pita

PA N Z E R O T T I     V    14
kale, mozzarella, potatoes, eggs 

E N D I V E  C A E S A R     P    15
anchovy, parmesan bread crumbs, 
wild arugula

I TA L I A N  C H O P P E D  S A L A D     16
salami, mozzarella,
herb red wine vinegar, olive

C U C U M B E R  &  AV O C A D O  S A L A D    P  |  G F    17
green goddess, mint, bottarga

E G G P L A N T  PA R M E S A N     V    21
oregano, mozzarella, breadcrumbs

W I L D  M U S H R O O M  C R O S T O N E    V   19
pioppini, king oyster, fontina, picked thyme

S T E A K  &  E G G S     G F    32
arugula, potatoes, parmesan

P IATT I

FA L A F E L  S A N D W I C H     V    16
minted yogurt, salsa verde, tahini, 
ceci puree, pickled onion

C H I C K E N  PA R M E S A N  S A N D W I C H    17
mozzarella, tomato sauce

C U L AT E L L O  A N D  M O Z Z A R E L L A    21
arugula, giardiniera

PAN INO

PASTA

B U C AT I N I  A L L’A M AT R I C I A N A    22
guanciale, onion petals, chile, 
tomato conserva

PA C C H E R I  A L L A  V O D K A     V    20
roasted garlic, tomato, cream

S PA G H E T T I  C A R B O N A R A    22
cracked pepper, pecorino, bacon, egg yolk

B R U N C H  M E N U



G A R I B A L D I     16
campari, bitter bianco, whipped oj

B L O O D Y  M A R Y   15
house tomato mix, olive, basil

B E L L I N I    14 / 35
peach, prosecco

S P E Z I AT O     16
ilegal mezcal, pamplemousse, ancho 
reyes, blanco vermouth, lemon juice

E S P R E S S O  M A R T I N I     16
vodka, cold brew liqueur, vanilla

COCKTA I LS

B R U N C H  M E N U

WINE     G L S  /  B T L

S PA R K L I N G

Zonin Prosecco, Veneto, Italy NV    12 / 48

Le Grand Courtage Rosé Brut, France NV    14 / 56

Ferghettina Franciacorta Brut DOCG    – / 95 

W H I T E

Pieropan, Soave Classico DOC 2017    13 / 52

Bakari Pinot Grigio, Veneto, Italy    15 / 60

Count Karolyi, Gruner Veltliner, Pannon,  11 / 44  
Hungary 2020   

Pietradolce Etna Bianco, Sicily, DOC 2018    – / 51

S K I N  C O N TA C T

Kindly inquire with your server MP  
for our featured Orange   

La Spinetta ‘Il Rose di Casanova’ Rosato, 14 / 56  
Tuscany Italy 2020   

R E D

Wassererhof, Schiava, Südtirol Alto Adige  14 / 56  
St. Magdalener 2017   

Juliet, Pinot Noir, Central Coast, California 15 / –

La Manella ‘Cortonesi’ Rosso Di Montalcino, 15 / 60 
Tuscany, Italy

Petracavallo ‘Primitivo’, Puglia, Italy 17 / 68

Fattoria Nicodemi Notari ‘Montepulciano 15 / 60 
D’abruzzo’, Abruzzo, Italy

Argiano ‘Brunello Di Montalcino’, Tuscany, Italy – / 120

SPR ITZ
  15 each

A G AV E  S P R I T Z
mezcal, tequila, aperol,  

pamplemousse, rosé

H O U S E  S P R I T Z
aperol, amaro angeleno,  

passionfruit, bubbles

C O A S TA L  S P R I T Z
malfy rosa, bitter bianco, bubbles

P E R O N I     7 

T H R E E  W E AV E R S  E X PAT R I AT E  I PA     7

S T I E G L  G R A P E F R U I T  R A D L E R     8

M O D E R N  T I M E S  S E A S O N A L     10

BEER


