
Available Sunday from 10:30am- 4:00pm starting Nov 2, 2025

Antipasti
Cheese & Charcuterie Board (V**) 	 			      22
Chef selection of fine cheese, cured meats and seasonal accompaniments

Buffalo Mozzarella Caprese (V, GF) 	 			     15
vine ripe tomato, buffalo mozzarella, aged balsamic glaze, olive oil, and basil

Warmed Marinated Olives & Focaccia (V, GF**) 	 		      8

Calamari (GF**) 							         18 
lightly breaded, olive tapenade w/ garlic aioli

Arancini (V) 	 						         15 
red sauce and parmesan “salsa”

Insalata
Add to any salad: grilled chicken ($7) or chicken cutlet ($7)

Caesar (V, GF**) 	 					        12 
romaine hearts, shaved parmesan, focaccia croutons

Arugula Salad (V**, GF) 						        13 
arugula, lemon pepper vinaigrette, prosciutto, shaved parmesan, grape tomatoes

Edamame & 5 Seed Salad (V, VE**, GF) 	 			      13 
edamame, arugula, cucumber, radish, mint, creamy feta, toasted 5 seeds (sunflower, 
flax, white and black sesame seed, pepitas) Italian vinaigrette

Brunch Specialties
Belgium Waffles (V) 	 					        14 
powdered sugar, butter, seasonal berry compote, Ohio maple syrup

Butterscotch French Toast (V) 	 				       14 
powdered sugar, challah bread, brown sugar whipped cream, butterscotch sauce

Italian Benedict 							         15 
soft boiled eggs, pesto, hollandaise, crispy proscuitto, focaccia toast, basil

The Vineyard Breakfast (GF**) 	 				       14 
two eggs your way, breakfast potatoes, sausage or bacon, focaccia toast
add waffle: $5

Baci SLT 	 						         18 
smoked salmon, boursin cheese, frisee and torn herbs, vine ripe tomatoes, 
tomato vinaigrette, crispy shallots



Pizza
Margherita (VE**) 	 					        20 
red sauce, fresh mozzarella, basil, extra virgin olive oil

Salsiccia 	 						         22 
red sauce, fresh mozzarella, Italian sausage, basil

Fungi (V) 	 						         24 
wild mushrooms, arugula, raclette, truffle, extra virgin olive oil

Breakfast Pizza 	 						         21 
red sauce, mozzarella, vine ripe tomatoes, three eggs, arugula, crispy prosciutto, chili 
parmesan cheese

Sides
Breakfast Potatoes (VE**) 	 				         6 
Yukon gold, parmesan, and herbs 

Fruit (VE) 	 						           6 
seasonal fruit selection 

Eggs 	 							            4 
three eggs your way 

Toast (VE) 	 						           3   

Bacon (3) 	 						           4 

Sausage (3) 	 						           4

Dolce
Cannoli 	 						           7 

Warm Ricotta Zeppole 	 					          7  
powdered sugar, blueberry dipping sauce

Gelato 	 							            7 
chocolate or vanilla

V= vegetarian     VE=vegan     GF = gluten free
V** = can be made vegetarian     VE** = can be made vegan     GF** = can be made gluten free

Our food is cooked to order and will be served as it becomes ready. Dishes
for your group may not be served at the same time. Thank you.


