
 
 Brunch Prefix $11.95 

 

 

served with your choice of: 
 bloody mary - screw driver - campari orange – negroni   

mimosa - bellini - diamantino - mangollini - prosecco -lambrusco   
F.S.O.J. - lemonade – tea – coffe – latte – cappuccino  

Salutare: 
Fresh fruit salad and toasted country bread  
with dried fruit-honey-ricotta spread,  
Pane Fritto 
country bread French toast, with apple-raisin compote, sausage  
maple syrup, 
Uova a Piacere  
2 organic eggs any style served with toasted bread, potatoes, greens  
and your choice of: Bacon, Pancetta, Cotto Ham or Sausage 
All’Inglese (Add 2$) 
2 organic  eggs any style, bacon, sausage, potatoes, tomatoes, 
cannellini beans and toasted bread 
Fettina con uova (add 5$) 
Angus Hanger steak and 2 organic eggs any style served with 
potatoes and greens 
Benedict 
Your choice of Smoked Salmon, Cotto Ham or Spinach, served with 
potatoes and greens 
Uova Arrabbiata 
2 sunny ups over cannellini beans, spinach and soft polenta with 
spicy tomato sauce,  
Frittata Bianca 
Egg white italian omelette, market veggies, spinach, goat cheese, 
reggiano 
Eggs AnimA (Add 2$) 
2 organic  poached eggs over toasted country bread with prosciutto 
and carbonara sauce, served with fresh fruit and potatoes 
Frittata Aosta  
Italian omelet with mushrooms and fontina  
served with potatoes and greens 
Scozzese (add 2$) 
smoked Salmon, toasted bread, goat-mascarpone, roasted capers, red 
onions, greens and a boiled egg 
AnimA burger (add 1$) 
fries, tomato, lettuce, mushrooms, pancetta, caramelized onion,  
and choice of mozzarella, cheddar, fontina, gorgonzola 

Starters 
 

Pasta e Fagioli 
Organic Beans Soup With Chopped Pasta, ……7 
Baby Spinach Salad 
Pear, Walnuts, Cranberries, Goat Cheese…….  8 
Bruschetta Classica 
Fresh Tomatoes, Garlic, Basil, E.V.O.O….......5 
Antipastini 
Medley Cured Meats And Cheeses…….............11 
Prosciutto Di Parma 
Imported Prosciutto And Seasonal Fruit…..... 9 
Fried Calamari  
Calamari, Zucchini, Spicy-Reggiano-Mayo…...9 
Cozze All’Angioletta 
Mussels, Oregano, Garlic, C C Peppers, Tomato,9 
 

Pasta 
 

Linguine Carbonara 
Creamy Bacon and Egg Sauce....…………..11 
Fettuccine 3 Funghi 
Mushrooms, Rosemary, Truffle Oil………..13 
Farfalle Rosa  
Smoked Norwegian Salmon, Baby Spinach, 
Tomato And Light Cream Sauce…………..15 
Sicilian Ziti Timballo 
Sausage, Ham, Tomato Sauce, Eggplant, 
Hard Egg, Pecorino And Mozzarella,……..13 
Paccheri Pesto E Gamberi  
Home Pesto, Shrimp, Sun Dried Tomatoes,16  
Pappardelle Meatballs 
Ribbon Shaped Pasta, Meat Balls…………14 
Tagliolini Seafood  
Clams, Mussels, Calamari, Shrimp,  
Jalapeño, Tomatoes………………………..17 

Focaccine 
Pizze wood fired, flat bread sandwiches 

Aia 
grilled chicken, mozzarella, peppers,  

arugula, lemon vinaigrette, 8.95 
Steak Focaccia 

Bismark 
 Mozzarella, Fontina, Ham, Mushrooms, 2 Organic Eggs 

11 

Margherita 
Tomato Sauce, Mozzarella, Basil 

9 
hanger steak, mushrooms, sautéed spinach, lemon, 11 

Vegetariana Diavola  
Tomato Sauce, Mozzarella, Hot Sopressata, Olives, Red Onion 

11 zucchini, eggplants, peppers, mushrooms,  
artichoke, gruyere cheese, pesto, 8.95 

Vegana 
Tomato Sauce, Mushrooms, Olives, Onions, Jalapeno, (No Cheese) 

9  

Quattro Stagioni  
Tomato Sauce, Mozzarella, Mushrooms, Artichokes, Ham, Olives 

12 
Sides & Extras 3.50 

egg white - extra egg - bacon  – sausage – cotto 
ham - fruit  

 potatoes – polenta – spinach - mushrooms  
 cheese - smoked salmon (5.50)  

Ortolana 
Tomato Sauce, Mozzarella, Grilled Vegetables 

13 

Campagnola  13 
Mozzarella, Mushrooms, Sausage, Reggiano, Parsley 
Quattro Formaggi  13 
“Four Cheeses”  

Children entrees $6.95 
for ages 10 and under - substitutions encouraged   

 

pasta bambino – french toast  
chicken cutlet – mini pizza 

eggs and 2 sides 

Mozzarella, Gorgonzola, Fontina, Parmigiano  
Popeye  13 
Mozzarella, Gorgonzola, Baby Spinach, Pancetta, Apple  
Prosciutto 16 
Grape Tomatoes, Mozzarella, Prosciutto, Arugula, Reggiano, 
Oregano 


