HAyacting s

Ristorante

ALLA CARTE BRUNCH SUNDAYS
12PM-4PM

EGGS BENEDICT 16
Poached £49s on enﬂﬁ}'ﬁ muffin with

éﬂcon ﬂm/ ﬁo//mn&/ﬂiye sauce

AVOCADO TOAST 16
Poached eq9s, avocado, ﬂmpe tomatoes, red onion and basil

salad on toasted ciabatta bread with roasted /wz‘m‘aej'

EGGS IN PURGATORY 16
Raked e49s ma ﬁﬂeyﬁ tomato sauce with S/mm’yﬁ onions and

p/um tomatoes served with ﬂri//e/ ciabhatta bread crostini

PANETTONE FRENCH TOAST 16
Traditional Halian fomettone, fried in butter, served with

citrus ricotta, fresh bervies and Canadian me/e syruf

ANGELINA’S PANCAKES 16
?I"Ej‘h ﬁomemm/e /Ml}’mﬂ&%’ J‘ﬂl"t/ﬂ&/ Wil%

wﬁi/ﬂﬁe/ cream and, frexﬁ berries

BRUNCH BURGER 22
8oz American Kobe éeef pa@ served with ﬁﬂie&/ ¢4,

American cﬁeeye, bhacon on a brioche hun

SEAFOOD BOAT
175

1-1/2 LB LOBSTER

ALASKAN KING CRAB LEGS
4 JUMBO SHRIMPS
12 OYSTERS
12 LITTLE NECK CLAMS

SPICY RIGATONI VODKA 18
ﬂym‘om’ pm'fﬂ served in a incy vodka sauce

ITALIAN COBB SALAD 19
Romaine lettuce, boiled £49s, cm}py hacon, ﬁafafoey, grafe
tomatoes foﬁpev/ with creamy blue cheese /ﬁﬂeﬂ'inﬂ

CHICKEN SANDWICH 18
Fried or jri//e/ chicken breast with American cheese, lettuce

and) /mm‘@ mayo served on a brioche bhun with French ﬁﬂiey

RIGATONI CARBONARA 21
%ﬂeyﬁ ﬁomemm/e riﬂﬂfoniwrw/ ina eﬂﬂyyafé mm/ pecom’no

romano sauce with é/acé pe/yﬁer and cr’i;/?y ﬂu&ﬁm’ﬂ/@

SPAGHETTI CACIO E PEPE 18
S/y@ﬁeﬁ‘i served in a pecorino romano sauce with black ﬁeppe;ﬂ

SALMON TOWER 30
Fresh é@e&, sliced onions, tomatoes and cucumbers, smoked

mﬁwon, Cﬁif/t%’, sour créeam ﬂ}’iﬁ/ cream Cﬁﬂﬂfﬂ

SIDES 10
Truffle fries
Onion rings
Fried zucchini
Smashed Potatoes



