TiTiacera
Brunch

5al'urc/ay and 5una/aﬂ 7 /.-OOam~Z:OO/om

Prosciutto CrcPc

Frosciutto, sautéed SPinach, sautéed red onion,

Gorgonzola checse, and port wine reduction, served

with a side of tossed greens

11.95
Crab CrcPc
LumP crab meat, smoked chili and bell pepper aioli,
served with a side of tossed greens
12.95
Frittata
SPinaclﬂ, musl’wroom, bell pepper, red onion,

Prosciutto, and feta cheese, topped with arugula,

served with toast and home fries

10.95
Cinnamon Orangc French T oast

Cirmamon Frenclﬁ toast, served with orange

marma]adc, berrg comPote and fruit salad

895
Blucbcrry Pancakes
Threc b]ueberrg Pancai(es served with a side of
fruit salad
2.95
Florentine Benedict
Open faced Eng]ish muffin with sautéed sPinach,
mushroom, mozzarella cheese and two Poachecl
eggs, toppcd with tarragon hollandaise sauce,
served with home fries

11.95
add smoked salmon 13.95

Primavera Penedict

Farmesan Po]enta cakes toPPed with sPicg marinara
sauce, two Poachecl eggs and basil, served with
toast and home fries
295
[talian Sausagc Omelette
Threc egg omelette with sautéed mushroom, goat

Cheese, sausage, bell pepper, and onion, served with

toast and home fries
1095

Thrcc E_gg Brcalocast
T}'\ree eggs served any style, served with a side of

home fries and toast
895
lnsalata
Mixed greens served with a crispﬁ potato cake, goat
cheese) smoked salmon, toppc& with avocado
2.95
Fettuccine Carbonara
FMettuccine pasta with Farmesan cheesc, pancetta,
light cream, toPPe& with Poache& egg and Parsleﬁ
11.95
Spinach Cheese Ravioli

Served with a creamy pesto sauce

17,95
Sides
Sausago 4.95 Fruit Salad 4.95
T oast 7.95 Englisk Mugin 2.50

Home [Tries 3.95  One [ gg 395
Avocado 2.95 Chccsc 3.95
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