BRUNCH

Uova e Benedetto

Delizie

ARANCINI BENEDICT 12.95

SHRIMP & GRITS 16.95

crispy risotto, prosciutto, poached egg,
hollandaise, and house potatoes

italian polenta, gulf of mexico shrimp, tomatoes, and herbs

TOMATO-BRAISED PORK HASH 10.95

blueberry-lemon compote

BLUEBERRY RICOTTA PANCAKES 9.95

braised pork shoulder, carrots, celery,
onions, potatoes, and two eggs any style

FRENCH TOAST 9.95
thick-cut brioche and chef’s seasonal inspiration

AVOCADO MASHUP 11.95

CINNAMON ROLL 6.95

smashed avocado, lime, roasted tomatoes,
chili flake, grana padana, and a sunny-side up egg

mascarpone cream cheese frosting, caramel sauce,
roasted pecans, and whipped cream

PEASANT STYLE 8.95

Panini e Pizza

two eggs any style, bacon, and house potatoes

FRITTATA BIANCA 11.95

ITALIAN BLT 11.95

open-faced egg white omelette, seasonal
vegetables, arugula salad, and shaved cheese

maple-glazed pepper bacon, sliced tomato, avocado,
arugula, and garlic mayonnaise, served with french fries

SMOKED SALMON BENEDICT 14.95

FOCACCIA CON POLLO 12.95

poached egg, avocado, ducktrap smoked salmon, hollandaise,
and chives, with an english muffin and house potatoes

breaded chicken breast, bacon, mozzarella, avocado,
lettuce, tomato, and lemon mayonnaise, served with french fries

CLASSIC OMELETTE 10.95
three egg omelette with ham, roasted bell peppers,
mushrooms, spinach, and mozzarella, served with house potatoes

PANINO CON UOVA 10.95
two eggs any style with bacon, avocado, mozzarella, lettuce, tomato,
and lemon mayonnaise on marbled rye, served with french fries

DAVANTI BURGER 15.95
char prime burger, roasted tomatoes, crispy
mozzarella, arugula, bacon jam, and roasted garlic aioli,
served on a brioche bun, served with french fries

Insalate
CHICKEN CAESAR 13.25

PIZZA ALL’UOVO 11.95

classic caesar salad with roasted peppers, garlic croutons,
and shaved parmesan, topped with grilled chicken breast

fontina cheese, pork sausage, potatoes,
caramelized onions, and topped with a soft-baked egg

ANTIPASTO SALAD 13.25
sliced salami, coppa ham, and mortadella
tossed with mixed greens, prosciutto di parma,
provolone, artichokes, roasted peppers, kalamata
olives, tomatoes, and a balsamic vinaigrette

RAVIOLI AI SPINACI 11.95

STEAK SALAD 14.95

spinach-filled ravioli with a four cheese
sauce and a touch of tomato sauce

Paste e Secondi

porcini-rubbed filet, spinach, asparagus, blue
cheese, tomatoes, mushrooms, and balsamic

RIGATONI ALLA PAESANA 11.95
rigatoni with roasted sausage, wild
mushrooms, and peas in a light tomato cream sauce

INSALATA DI MELANZANE 9.95
layers of breaded, lightly-fried eggplant,
beefsteak tomatoes, fresh mozzarella, wild arugula,
and shaved grana padana, drizzled with aged balsamico

SALMONE ALLA FRESCA 15.95
grilled salmon with tomatoes, avocado, red onions,
olive oil, basil, and lemon over grilled asparagus

POLLO AL LIMONE 12.95

Cocktails

sautéed chicken breast with a lemon white
wine sauce, capers, and fresh sautéed spinach

TEXAS MULE 9

BISTECCA E UOVA 14.95
pan-roasted 8 oz. new york strip steak topped with a veal reduction,
served with two eggs any style and crispy truffle parmesan potatoes

tito’s handmade vodka, fresh lime juice, ginger beer

DEATH BY RASPBERRY 11
death’s door vodka, chambord liquor, raspberry puree, splash of sour

SMASHING PEACHES 9
svedka vodka, merlet crème de peche, peach preserves, ginger beer

CUCUMBER BERRY COLLINS 12
pearl cucumber vodka, blueberry preserves, fresh lemon juice

BUILD YOUR OWN

Contorni
FRESH FRUIT 5.95

BACON 3.95

HOUSE POTATOES 3.95

PORK SAUSAGE 3.95

TWO EGGS 3.95

TOAST & JAM 2.95

Bloody Mary Bar
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consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
ingredients are subject to change based on availability. please notify us of any dietary restrictions. 1019

