
BUBBLY Cocktails
CLASSIC MIMOSA/ 10

prosecco and fresh orange juice 

 

APEROL SPRITZ/ 19

aperol, prosecco, citrus oleo saccharum, lemon

 

STRAWBERRY SPAGLIATTO/ 20

italian red bitter, sweet vermouth, prosecco, strawberry

 

LIMONCELLO 75/ 17

citrus gin, limoncello, quinquina, lemon, prosecco

AFFOGATO/ 15

espresso, amaro, vanilla ice cream 

 

FORDSON CARAJILLO/ 13

espresso, licor 43

MANIFESTO/ 18

bourbon, pimento dram, cynar, vanilla cold brew, 

cinnamon, pecan

LAVENDER MARRIAGE/ 14

pisco, coffee liqueur, creme de cacao, cold brew, 

plant based cream

CLASSIC ITALIANO/ 12

vodka, san marzano tomato juice, balsamic vinegar, 

calabrian chili paste, celery salt, black pepper, lemon 

 

SICILIAN MARY/ 12

vodka, fresh tomato purée, caper brine, orange zest, black 

pepper, red wine vinegar

 

MARIA/ 12

reposado tequila, house bloody mary mix, lemon juice, 

worchestershire sauce, dash of hot sauce

 

CAPRESE/ 12

vodka, tomato juice, fresh basil purée, balsamic reduction, 

black pepper, burrata cream.

YOGURT BOWL/ 12

fresh fruit, granola, seeds, honey

COLOSSAL POACHED SHRIMP/ 14

horseradish, san marzano tomato cocktail sauce 

 

THE CAESAR/ 12

parmesan dressing, con�t tomato, breadcrumbs

add chicken/ 8

add shrimp/ 12

PANZANELLA SALAD/14

bread, tomato, red onion, mozzarella, green olives, 

garlic, balsamic vinegar, oliive oil

 

SMOKED SALMON LOX/ 20

grilled focaccia, whipped ricotta & marscapone spread, 

cold smoked salmon, fried capers, pickled shallots, 

arugula, chili oil, honey, lemon

SWEET CORN ARANCINI/ 14

lemon aioli, parmesan

 

NONNA’S MEATBALLS / 18

sweet peppers & herbs, san marzano tomato sauce

CHARCUTERIE BOARD/ 25

rotating chef’s choice

BLOODY Cocktails

SMALL PLATES ‘prima’

COFFEE Cocktails MAINS’il secondo’

SIGNATURECocktails
 

MODEL-T MULE/ 13

vodka, rosehips, blackberry, lemon, honey, ginger beer

LILY COLLINS/ 13

gin, lychee liqueur, lemon, hibiscus, soda

THE BARB/ 15

old tom gin, rhubarb, strawberry, cinnamon, lemon, quillaja

FROZEN PEACH BELLINI/16

peach basil sorbet, pisco, prosecco, lemon

RICOTTA PANCAKE/ 15

whipped ricotta, blueberry compote, lemon curd, harvey 

bakery crumble

 

EGG IN THE HOLE / 25

parmesan crusted brioche, mushroom cream, truf�e, 

beech mushrooms, arugula

CLASSICO/ 16

two eggs, bacon, potato hash, toast

 

FRITTATA DI PATATE/ 20

eggs, hash brown, spinach, tomato, mushrooms, 

artichoke, arugula, parmesan, mozzarella, white balsamic

BRUNCH BURGER/ 23

prime beef, tomato, bacon, provolone, mary eddy’s sauce, 

sunny side egg, brioche bun, potato hash

STEAK & EGGS/60

14oz prime new york strip, fried eggs, shisito pepper 

salsa verda

CAPRESE OMELETTE/16

mozzarella, pesto, overnight tomatoes 

 

SPICY BLUE CRAB CAMPANELLE/32

vodka sauce, garlic, spiced breadcrumbs

FETTUCINE ALFREDO/20

add chicken/8

add shrimp/12 



Brunch

MARY EDDY'S 
ITALIAN GRILL

BARISTA 

HOUSE DRIP COFFEE/3.50

ESPRESSO/3.50

CORTADO/4

AMERICANO/3.50

LATTE/4.75

CAPPUCINO/4.50

COLD BREW/5

ENHANCEMENTS  
BREAKFAST POTATOES/6

BACON/8

EGG/2

FRESH FRUIT/6

GRILLED ZUCCHINI/12

SWEETS’dolce’
CARROT CAKE ICE CREAM SANDWICH/12

cream cheese semifreddo, carrot caramel, candied 

walnuts 

 

TIRAMISU PARFAIT/13

biscoff cookie & sweet mascarpone

 

AFFOGATO/12

vanilla ice cream, espresso


