
omlettes or fritatte
Jumbo Lump Crab Meat, Shaved Asparagus and Herbs - $14

Roasted Mushroom, Fontina - $13
Prosciutto, Grana Padano and Herbs - $12

poached eggs
Roasted Porchetta, Mushrooms, and Hollandaise - $12

Oven Dried Tomato, Sicilian Onion, Fontina - $11
Roasted Apply, Caramelized Onions, Chicken Apple Sausage and Beárnaise - $12

panini
Smoked Salmon Bagel - $11

Egg & Ham Panini - $8
Grilled Eggplant, Herbed Goat Cheese - $8

Skirt Steak and Robiola - $9

salads
Caprese House-made Mozzarella - $8

Prosciutto and Melon - $9
Nessa Arugula & Grana - $8

Shrimp Salad - $9
Carpaccio - $10

piatti
Battered Cinnamon Raisin Toast with Walnut Butter - $11

Two Eggs Your Way with Roasted Potatoes, Breakfast Meat, and Toast - $9
Potato Pancakes with Spiced Apples, Whipped Ricotta, Acacia Honey - $11

Corned Beef Hash under Two Eggs Sunny Side Up -$12
Yogurt & Fruit Plate Pineapple, Cantaloupe, Berries - $11

‘ino’ Truffl e Egg Toast -$11

sides

Chichen Apple Sausage $3
Bacon $3

Cotechino Sausage $3
Side Egg $2

Toast $1 
Croissant $3

English Muffi n $2
Bagel $2

(plain or everything)

Roasted Potatoes $3
Granola $2
Yogurt $3

Children’s Cereal $3

n e s s a  Brunch


