
 

 
 
 

 
Sparkling 

 
Prosecco, Cantina Montelliana, Veneto 10 / 40 

 
Lambrusco Rosso, Lini 910 ‘Labrusca’, Emilia-Romagna 13 / 52 

 
White 

 
2022, Unoaked Chardonnay, Impero Collection, Abruzzo 9 / 45 

(Happy Hour 6/glass) 
 

2021 Verdicchio ‘Misco’, Tenuta di Tavignano, Marche 15 / 60 
 

2022 Greco Bianco, Librandi, Calabria 12 / 48 
 

2020 Malvasia Puntinata ,Roma Poggio di Volpi, Lazio 16 / 64 
 

Red 
 

2021 Nero d’Avola, Il Meridione, Sicily 9 / 36 
(Happy Hour 6/Glass) 

 
2021 Chianti Classico, Poggio Scalette, Tuscany  15 / 60 

 
2021 Cesanese, 'People', Poggio le Volpe, Lazio 14 / 56 

 
2019 Corvina Valpolicella Ripasso, Tinazzi, Veneto 17 / 68 

 
 

Aperitifs 12 (Happy Hour 9) 
 

Classic Venetian Spritz: Contratto, Prosecco, Club Soda 
 

Cappelletti Mimosa: Cappelletti, Orange Juice, Grapefruit Juice, Prosecco, Club Soda 
 

Little Dolomite: Pasubio, Dolin Dry Vermouth, Cucumber 
 

President Street Spritz: Cocchi Americano, Lambrusco Rosato, Grapefruit Juice, Club Soda 
 

Phony Negroni: St. Agrestis N/A Cocktail  8 
 
 
 

Happy Hour 4-6PM 

 



 

 
-Sandwiches-            -11am-6pm- 
 

 

Served on Warm House-made Focaccia and finished with 
Porchetta Shop x Grove & Vine Extra Virgin Olive Oil and Sea Salt 

 
Porchetta Rotisserie Fennel & Rosemary Whole Hog, Crackling, Provolone Dolce, Salsa Verde 18 
Bollito Simmered Beef Cheek, Chili Oil, Salsa Verde, Horseradish Crema, Dipping Broth 15 
Porcini Rubbed Prime Rib Mushroom Conserva, Taleggio Fonduta 19 
Hot Soppressata Orange Blossom Honey, Pecorino 14 
‘Nduja Calabrian Chili Spreadable Salami, Stracchino 15 
Eggplant in Scapece Marinated Eggplant, Arugula, Dried Tomatoes, Whipped Ricotta 13 

-Add Prosciutto Italiano 6 
Mozzarella di Bufala Passato Pomodoro, Basil 14 

-Add Prosciutto Italiano 6 
 
-Build Your Own- 
Mortadella 12  Prosciutto 15  Chicken Milanese 14  Vegetarian 12 Prime Rib 19  

3 accompaniments included, each addition 1.75 
-Arugula|Dried Tomatoes|Marinated Eggplant|Mushroom Conserva|Balsamic Onions| 
Shaved Red Onion|Tomato|Roasted Red Pepper|Broccoli Rabe| Pickled Cherry Peppers 
-Whipped Ricotta|Provolone Dolce|Pecorino Toscano|Gorgonzola 
-Horseradish Crema|Salsa Verde|Basil Pesto|Balsamic Reduction 
 
-Salads- 
Caesar Romaine, Parmigiano, Focaccia Croutons, Caesar Vinaigrette 12 
Spinach & Kale Toasted Almonds, Apricots, Quinoa, Pickled Red Onion,  
Honey-Champagne Vinaigrette 12 

Add: 
Rotisserie Chicken 6 Chicken Salad 7 Shrimp 8 Smoked Salmon 8 

 
-Rotisserie- 
Porchetta 26/lb 
Whole Chicken Herbed Parmigiano Vinaigrette 16 
Porcini Rubbed Prime Rib 38/lb 
 
-Sides- 
Spicy Marinated Broccoli Rabe 6  
Farro & Brussels Sprouts Salad 6 
Cabbage & Celery Slaw 7 
Roasted Cremini Mushrooms 8 
Marinated White Beans with Olives, Tomato, Rosemary 6 
Rotisserie Drippings Roasted Potatoes 6 
Potato Chips 2.5 
 

 



 

 
-Morning-             -8am-11am- 
 
 
24-Karat Muffin 5 
Parmigiano Polenta Bread 4 
Extra Virgin Olive Oil Morning Cake 6 
Blueberry Buckle 4 
Pine Nut & Rosemary Sugar Cookie 6 
Chocolate Chunk Cookie 4 
Tiramisu Bombolone 5 
 
 
-Focaccia- 
Whipped Ricotta, Orange Blossom Honey, Cracked Black Pepper 8 
Whipped Ricotta, Seasonal Marmellata 8 
Seasonal Marmellata 7 
Orange Blossom Honey 7 
Avocado, Sea Salt, Extra Virgin Olive Oil, Cracked Black Pepper 10 
 
 
-Breakfast Sandwiches- 
Served on Warm House-made Focaccia finished with  
Porchetta Shop x Grove & Vine Extra Virgin Olive Oil and Sea Salt 
Porchetta Sunny Side Up Egg, Rotisserie Fennel & Rosemary Whole Hog, 
Crackling, Aged Provolone, Salsa Verde 12 
Porcini Rubbed Prime Rib Sunny Side Up Egg, Taleggio Fonduta, Extra Virgin Olive Oil, 
Sea Salt 15 
Eggplant in Scapece Sunny Side Up Egg, Marinated Eggplant, Dried Tomatoes, Whipped 
Ricotta, Arugula 9 
-Add Prosciutto 3 
Smoked Salmon Everything Spice, Whipped Ricotta, Caper, Shaved Red Onion 12 
BEC Sunny Side Up Egg, Crispy Bacon, Aged Provolone 10 
 
Chef Michael Toscano’s Childhood Favorites  
Chorizo & Egg Mexican Chorizo, Scrambled Eggs, Refried Beans 10 
Barbacoa Beef Cheek, Pico de Gallo, Cilantro, Lime 12 
 



 

 
 
 
 
 
 

-Lavazza Coffee Drinks- 

Premium Colombia Blend  

 

Espresso 2 

Macchiato 3 

Cortado 3.5 

Cappuccino 4 

Latte 5 

Bottomless Drip Coffee 4 

Tea 4 

Cold Brew 6 

Iced Tea 2.50 

 

-N/A Beverages- 

Pellegrino Sparkling Water 4 

Aqua Panna Still Water 4 

Orange Juice 4 

Grapefruit Juice 4 

Coca Cola 2.5 

Diet Coke 2.5 

Pellegrino Aranciata 3.5 

Pellegrino Limonata 3.5 

Pellegrino Blood Orange & Black Raspberry 3.5 

Saint James Green Tea 3.5 

Juice Box 2 
St. Agrestis Phony Negroni N/A Cocktail  8 

served over ice 

 


