Fall Brunch Menu
With the advent of the cooler weather, we have introduced our new Fall Bottomless Brunch menu.  Our brunch is available ala carte or you can order a starter & main for $21.  We serve Brunch Noon ‘til 4pm every Sunday.  Choose the dining room or head down to the Grotto Bar where we have “The Big Game” on the tube & happy hour all day. 
The Bottomless option, $15, is a choice of three: Mimosa, Bellini or Bloody. 

Our Bloody is made w/local summer heirloom tomato essence, veggies & 21 spices plus 3 or 4 hot & spicy ingredients for a wake-up kick.  If it’s not hot enough for you, we have “The Basket of Pain” a collection of 9 or so hot sauces ranging from mild to incendiary {Jamaican scotch bonnet sauce…. You’re on your own w/this one!} 
Our Bellini & Mimosa feature a true Prosecco DOC from Treviso, not some god awful bubbly you find for $6 at the supermarket like oh so many bottomless brunches offer.  Our Bellini are made w/house local white peach nectar {peaches from Spring Valley Farm} & we squeeze the OJ for our Mimosas in house.
Menu Highlights include:
Mains
Shakshuka ~ Vegetarians often feel left out at brunch w/good reason.  We give vegetarians a great choice & it is our best selling dish on the menu!  Our Shakshuka is: grilled seasonal veggies {right now zucchini, red, yellow & orange peppers, eggplant} baked in tomato sauce w/eggs, Shepherd’s Manor sheep’s feta, & summer heirloom tomato essence. 
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Teres Major Steak & Eggs ~ Teres Major is a delicious cut from the chuck w/a flavor like a New York, from the Shenandoah Valley Beef Coop.  The sauce, Tuscan Mole, is inspired by a traditional Tuscan recipe dating back to Medici, featuring garlic, red wine, dried fruit & cocoa powder.  We call it.  Served w/borlotti beans al fiasco & a choice of eggs.  Gluten Free
Bacon~Wrapped, Nutella~Stuffed French Toast ~ Italian Nutella.  Bacon.  Deep Fried.  Peach Bourbon Maple Syrup.  Need we say more? 
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Sloppy Giuseppe ~ Brined beef {think corned beef without the nitrates}, onions, red wine sauce, tomato sauce on grilled ciabatta & covered w/real Fontina & Crucolo cheeses.  This is not your Mom’s Sloppy Joe
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Starters include our Burrata, Barley Bean & ‘Shroom soup {vegetarian},  Insalata Forte w/our garlicky balsamico dressing, & Pesce Fritto ~ deep fried blue catfish w/Roman Jewish batter & parsley anchovy sauce.  & for vegetarians or just rice lovers, we always have an entree risotto that is vegetarian & gluten free
