
L U N C H

BREZZA "CAESAR" TUSCAN "CARNE CRUDA*

C H O P P E D  S A L A D  

O Y S T E R S *

H E I R L O O M  C A P R E S E  

Parmigiano Reggiano,
Rustic Croutons,
Anchovy Vinaigrette 

Lemon, Capers, Shallot 

Salumi, Cucumber, Little Gem,
Red Wine Vinaigrette 

Daily Selection - 1/2 Dozen  

Buffalo Mozzarella, Basil Pesto, 
Grilled Crostini 

A N T I P A S T I  /  A P P E T I Z E R S

M O R T A D E L L A  M E L T

" B R E Z Z A "  B U R G E R *

M A R G H E R I T A  P I Z Z A

Tomato, Fresh Mozzarella,
Basil 

House Blend of Wagyu, Chuck
& Brisket on a Potato Bun,
Gorgonzola Mascarpone,
Chips 

Pistachio Pesto, Robiola,
Arugula 

L U M A C H E  B O L O G N E S EB U C A T I N I  A L L A  
A M A T R I C I A N A

PAN SEARED HALIBUT

Artichokes, Gremolata, Fennel 

Fresno Chili, Tomato,
Guanciale 

Beef, Pork, Veal Ragu  

P I Z Z A S  /  S A N D W I C H E S

B E E F  C H E E K
R A V I O L I

Parmesan, European Butter,
Aceto 

P A S T A

C I A O  P A L M E R  

L I M O N A D A  S P R I T T Z A  

ARANCIA LIMONADA 

Pineapple, Mint, Lemon
Black Tea 

Rosemary, Lemon, Basil 

Orange, Lemon, Orgeat 1

I C E D  T E A  &  L E M O N A D E S

S E C O N D I  /  E N T R E E S

1 0 o z  C R E E K S T O N E
F A R M S  S K I R T  S T E A K *

Asparagus, Lemon  

C H I C K E N  P I C C A T A

Lemon, Capers, Parsley  

* T h e  c o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s ,  m e a t ,  p o u l t r y ,  s e a f o o d  f o r  s h e l l f i s h  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s . *
K i n d l y  b e  s u r e  t o  i n f o r m  y o u r  s e r v e r / b a r t e n d e r  f o r  a n y  a l l e r g i e s  o r  d i e t a r y  r e s t r i c t i o n s .

2 0 %  G r a t u i t y  w i l l  b e  a d d e d  t o  a l l  p a r t i e s  o f  6  o r  m o r e .

K A L E  S A L A D
Medjool Dates, Gorgonzola
Dolce, Candied Pecans 

CHARRED OCTOPUS

Gigante Beans, Limoncello,
Radish 

C H E F ' S  S A L U M I  &
I T A L I A N  C H E E S E
Pickled Vegetables, Conserva 

P E P P E R O N I

S A U S A G E  A N D
P E P P E R S

Italian Sausage, Pepperonata, 

C H I C K E N  M I L A N E S E

Parmigiano Reggiano,
Basil Aioli, Peperonata  

C A P P E L L A C C I
" O R E G A N A T A "

Cauliflower, Spinach, Lemon,
Garlic, Caper  

FARMHOUSE TART

Sausage, Mushrooms, Walnuts,
Fontina 

F R I T T A T A

Fiore Di Latte, Candied
Tomatoes, Prosciutto 

H O U S E M A D E  W A F F L E S

Bramble Syrup, Seasonal Fruit 

S E M O L I N A  C A K E S

Lemon, Berries, Whipped
Cream 

R I G A T O N I  A R R A B I A T A

Cherry Tomato, Basil, Chile 

Artisanal Salumi, Mozzarella,
Pomodoro 

L U N C H  C O C K T A I L S

Aperol, Prosecco, Orange 

Tajin, Goat Cheese Pappadew Pepper 

Lillet Blanc, Carpano Bianco, Saint Germain, Cassis, Prosecco,
Grapefruit 

B E L L A  R O S A  

A P E R O L  S P R I T Z  

BREZZA BLOODY MARY 

S P R I T Z Z A

B R E Z Z A C E L L O

Ketel One Vodka, Borghetti, Madagascar Vanilla,
Espresso 

ESPRESSO MARTINI 

Bisol Prosecco, Italicus, Grapefruit, Fever Tree
Grapefruit Soda  

Mint Infused Vodka, Limoncello, Lemon  


