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CESARE* 22
romaine spears | caesar dressing | garlic ricotta pangrattato

INSALATA DI SALMONE GRIGLIATO 36
grilled salmon | baby gem lettuce | herbs | veggie medley | creamy citrus vinaigrette

INSALATA ASIATICA DI POLLO 38

asian marinaded chicken | napa cabbage slaw | crispy wontons
grilled chicken | sesame ginger mustard vinaigrette

INSALATA MISTA crF 19

mixed greens | shallots | parmigiano reggiano | amalfi lemon vinaigrette

JOVA

3 UOVA LEGGERMENTE SBATTUTE 22
soft scramble | tuscan roasted potatoes | arugula salad | pancetta
AVOCADO TOAST  add smoked salmon 8 24

whole grain toast | pickled shallots | arugula | parmigiano reggiano
poached egg | lorenzo #3

BISTECCA E UOVA 38
sirloin steak | eggs of choice | basil oregano chimichurri | tuscan roasted potatoes

OMELETTE CON 3 UOVA E ERBETTE 28
fines herbes omelette | tuscan roasted potatoes | arugula salad | pancetta

UOVA BENEDICT 28

poached eggs | pressed croissant | pancetta | arugula | parmigiano regiano | hollandaise

SECONDI

WEVINO CHEESEBURGER 29
good'ole fashioned american cheeseburger | secret sauce | herbed fries

PANCAKES DI LIMONE E RICOTTA 24
chantilly cream | peach bellini syrup | slivered almonds

TOAST FRANCESE IN CROSTA DI PISTACCHIO 26
pistachio crusted french toast | pistachio maple glaze | market fruit | chantilly cream

TORTINO DI PATATE CROCCANTE 28
potato galette | house cured salmon | dill cremotta | pickled shallots | capers

YOGURT CON FRUTTA 22

yogurt parfait | fresh market fruit | pistachio granola | white balsamic honey
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