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ALL DAY BRUNCH

Garlic Focaccia herbs, parmesan roasted garlic butter .

Toad in a Hole wild mushrooms, sage cream, truffle oil

Pork Belly Hash red potatoes, charred shallot, poached egg, mama lil’s hollandaise .

Il Solito Breakfast 2 eggs, breakfast potatoes, bacon or chicken apple sausage, toast

Steak Frites 60z New York*, fries, over easy egg, garlic butter

Breakfast Bruscetta soft scrambled eggs, crispy proscuttio, tomato, chive, housemade focaccia .
Cannoli French Toast Bread Pudding brioche, ricotta, chocolate,cherry, pistachio .

Greek Yogurt Parfait ellenos yogurt, mixed berries., granola, honey

Steele Cut Oats brown sugar, almonds, mixed berries .

Breakfast Sandwich, farm egg, english muffin, american cheese, choice of ham, bacon, sausage
Zuppa del Giornio soup of the moment .

Caesar Salad focaccia croutons, caesar dressing, everything spice, parmigiano reggiano

ltalian Salad calabrese, olives, sundried tomatoes, pickled onion, aged provolone, herb vinaigrette
Arancini mama lil’s, cheddar, charred lemon aioli

Meatball Sub garlic bread, mozzarella, marinara .

Muffaletta, focaccia, olive gardinera, salami, proscuttio, provolone

2 eggs, your way
Toast .

Breakfast Potatoes .
Breakfast Pastries

Bacon Chicken Apple Sausage, Impossible Breakfast Sausage

We are a proud supporter of the Portland Minimum Wage Ordinance; a 2.25% surcharge to support this will be added to your bill.
No portion of this surcharge is directly distributed as a tip or gratuity to the restaurant’s staff. As always, gratuity for service
rendered is at your discretion and is directly distributed to staff members. A 1% culinary service charge will be added on all

food items. 100% of this service charge goes directly to the kitchen staff - no portion is distributed to service staff.
An 18% gratuity & $6 delivery fee will be added to each orders for IRD.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




Cocklails

Spina di Rosa aviation gin, cocchi rosa, prosecco, rose water . . . . . . . . . .. .14 ‘3
Negroni botanist gin, campari, sweet vermouth . . . . . . . . . . . . ... ... .14
Aperol Spritz aperol, prosecco, soda. . . . . . . . . ... ..o
Negroni Sbagliato cocchi torino, campari, prosecco, soda . . . . . . . . . . . . . .12
*Italian Sour gin, montenegro amaro, birra peroni, lemon, egg white. . . . . . . . .14
Milano Mule tito’s, amaro nonino, fever tree ginger beer, lime. . . . . . . . . . . .13
Sicilian Sling ford’s, montenegro amaro, maraschino, pineapple, lime, angostura . . . 13
Vito Corleone laphroaig 10 year, disaronno, cynar, dewars . . . . . . . . . . .. .15
Espresso Maturo vodka, caffe borghetti, espresso . . . . . . . . . ... ... .. .14
Messicano ltaliano herradura reposado, luxardo bitter, cocchi americano, lime . . . . 14
Manhattan Nero george dickel rye, ramazzoti amaro, punt e mes, angostura . . . . . 14

L _

Wine Beer

SPARKLING BOTTLES

| - Ruffi P to, ltaly . . . . .. 11
Glera - Ruffino, Prosecco, Veneto, Italy Becks N/JA. . . . . . . . .. .. ... .. 7
Moscato d’Asti - 2018 Paolo Saracco, Piedmonte, Italy 10 Modelo Especial . . . . ... ... 6
Modelo Negra. . . . . . . . . . . .. .. 6
Chardonnay-Pinot Noir-Pinot Meunier - 2018 Argyle Bud Light . . . . . .. .. ... .. ... 6
Vintage Brut, Willamette Valley, Oregon. . . . . . 18 Budweiser.. . . . . . . . . . ..o 6
. Pelican Pilsner . . . . . . . . . . . . ... 7

WHITE & ROSE
Pinot Grigio - Pighin, Fruili, Italy. . . . . . . . .. 11
Chardonnay - Cline, Family Cellars, Sonoma County

California . . . . . . . .. . ... 10
Garganega - Bertani Sereole Soave, Venice, Italy. . 11 Breakside Pilsner. . . . .. ... ... 7
Fort George Vortex IPA . . . . . . . . .. 8
Arneis - 2018 Tenuta Fratelli Povero, Piedmont, Italy. 13 Laurel Wood Free Range Red Ale . . . . . . 8
Sun River Fuzztail Hefeweizen . . . . . . . 7
Nero d’ Avola Rose - Planeta, Piedmont, ltaly . . . . 13 10 Barrel Pilsner . . . 8
ROSE Dogfish Seaquench Ale. . . . . . . . . .. 8
Grenache Blend - 2017 Del Rio Estate, Willamette Valley New Belgium Fat Tire. . . . . .. ... .. 7
Oregon . . . . . . . .. .. .. ... ......09 New Belgium Juicy Haze Ale . . . . . . . . 7

RED
Pinot Noir - Soter Planet Oregon, Willamette Valley
Oregon . . . . . . . . . ..o 12

Sangiovese - Lamole di Lamole, Chianti Classico
Tuscany, Italy . . . . . . . . . ... ... ... 16

Barbera - Vietti, Trevigne, Barbera d’Asti, ltaly . . . 13
Cabernet Sauvignon - DAOU, Paso Robles, California 14

Merlot-Cabernet-Sangiovese - Banfi, Centine, Tuscany
laly . o o 13

Frappato - Occhipinti, Sicily, Italy . . . . . . . . . 17 ?E g Q
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