BRUNCH MENU
AVAILABLE SUNDAYS 9AM-1PM

LATTICE GARDEN OMELET 11
A THIN STYLED PANCAKE LATTICE WRAPPED IN OUR TRADITIONAL GARDEN STYLE OMELET WITH CHEDDAR
CHEESE.

ITALIAN GOAT FLAT BREAD 13
CREAMY GOAT CHEESE, RICH CARAMELIZED ONIONS, THIN SLICES OF PROSCIUTTO, BABY ARUGULA AND A
HINT OF FIG JAM.

BREAKFAST SANDWICH 14
HOUSE MADE ENGLISH MUFFIN FILLED WITH TWO FRIED EGGS, SCHRADER FARM 'S AWARD-WINNING BACON AND
NEW YORK SHARP CHEDDAR.

AVOCADO AND HERB FRENCH TOAST 13
FRENCH TOAST TOPPED WITH AVOCADO, TWO FRIED EGGS, SLOW ROASTED ROMA TOMATOES AND EVERYTHING
BAGEL SEASONING

BREAKFAST PIZZA 15
HOUSE MADE FLAT BREAD WITH A RICH BECHAMEL, SCRAMBLED EGGS, GARDEN VEGETABLES, AND HOME FRIES.
FINISHED WITH NY CHEDDAR.

BANANA FOSTER AND CANDIED BACON PANCAKES 16
TOPPED WITH CARAMELIZED BANANAS, CANDIED BACON & MAPLE SYRUP. A DICIANNOVE DIECI SIGNATURE DISH.

EGGS BENEDICT 15
HOUSE MADE ENGLISH MUFFIN TOPPED WITH A SLICE OF CANADIAN BACON, A POACHED EGG AND HOUSE
MADE HOLLANDAISE SAUCE.

GNOCCHI 15
PETITE, POTATO PILLOWS COATED WITH BASIL PESTO AND BRAISED GARDEN GREENS LIGHTLY WITH A BASIL AND
LEMON VINAIGRETTE.

BRUNCH BURGER 19.10

SHORT RIB BLEND BURGER TOPPED WITH SCHRADER FARM'S CANADIAN BACON AND SUNNY SIDE UP EGG, ON A
TOASTED BRIOCHE ROLL WITH HOLLANDAISE AIOLI.

PEROGIES OF THE DAY 18

STUFFED POLISH PASTA DUMPLING. YOUR SERVER WILL BE EXCITED TO EXPLAIN WHAT THE CHEF HAS CREATED
FOR YOU TODAY!

SIDES

HOME FRIED POTATOES 5



