s/nutella/caramel sauce

Brunch

atbread -11.95

usage/artichokes/mushrooms/baked Private
egg dining available

SATURDAY & SUNDAY

For more infos email us at
info@setteosteria.com

Eggs

11 AM - 4 PM

Brunch
cocktails
use salad / Add Seasonal Fruits
For $2.00)

Bottomless Mimosas /Bellinis $15 per person (2 hours LIMIT)

Americano
-9.95
Bloody Mary homemade spiced bloody mary/distilled vodka

2 eggs (any style)/wheat
Mimosatoast/
sparkling wine/orange juice 4.99
Bellini
sparkling
wine/white peach pure 4.99
choice of bacon or ham

5.99

Kir Royale sparkling wine/chambord 4.99

Corned Beef
Hash
-13.95
Apple
cider Mimosa
sparkling wine/Apple cider 4.99

house made corned beef hash/poached eggs/
Chef’s
Favorites
hollandaise sauce/wheatSette
toastBrunch
Tart 10.99

phyllo tart stuffed
with&
avocado/diced
tomato/mozzarella/scallions/topped with two eggs sunny side up/bacon
Steak
Eggs -15.95

Smoked
Salmon Platter 13.99
6 oz. grilled skirt steak/wheat
toast
2 eggs (any style) Crab cake sandwich 15.99

toasted bagel/norweigan smoked salmon/cream cheese/onion/capers/french fries or house salad
jumbo lump crabmeat/lettuce/sliced tomato/on a brioche bun/tartar sauce/french fries or house salad

Breakfast Sliders Nutella
-9.95 Flatbread

10.99

banana/strawberries/nutella/caramel
sauce
2 beef sliders/poached
eggs/bacon/

Brunch Flatbread 13.99

hollandaise
sauce/on
toasted
english muffin
san
marzano a
tomato
sauce/italian
sausage/artichokes/mushrooms/baked egg

Classic - 7.95

Italian toast 11.99

fried eggs/spinach/prosciutto Di Parma/hollandaise sauce

1 sunny side up egg/cream cheese/
Uovo cotto 10.99
baked
eggs/san
marzano
tomato/feta cheese/bacon/wheat toast
vine ripe tomato/on a toasted bagel

melets

Eggs
(Served With Breakfast Potatoes Or house salad/Add Seasonal Fruits For $2.00)

ouse salad / Add Seasonal Fruits For $2.00
Benedict
poached eggs/ham/hollandaise sauce/on a toasted english muf fin 12.99
ForEggs
$1.50
Extra)

Eggs Florentine poached eggs/tomato/spinach/hollandaise sauce/on a toasted english muf fin 12.99
matoes/jalapenos/cheddar
10.95 salmon/hollandaise sauce/on a toasted english muf fifin 14.99
Norweigan Eggs Benedictcheese
poached eggs/smoked
Crab
cake
Eggs
Benedict
poached eggs/lump crabmeat/hollandaise sauce/on a toasted english muffi n 15.99
ey jack cheese 12.95
Shrimp Eggs benedict poached eggs/garlic roasted shrimp/sauteed spinach/hollandaise sauce 15.99
rs/wild
mushrooms
fi mignon/spinach/on a toasted english muffi n 15.99
Filet
mignon eggs9.95
benedict poached eggs/filet
Brunch
Burger
grilled
angus
ground
beef/1
sunny side up egg/bacon/on a brioche bun 11.99
ach/diced tomatoes/onions 12.95
Americano 2 eggs (any style)/wheat toast/choice of bacon or ham 10.99
e 11.95
Corned Beef Hash house made corned beef hash/poached eggs/hollandaise sauce/wheat toast 10.99
Steak & Eggs 2 eggs10.95
(any style)/6 oz. grilled skirt steak/wheat toast 17.99
ucchini/mushrooms
Breakfast Sliders 2 beef sliders/poached eggs/bacon/hollandaise sauce/on a toasted english muffi n 11.99
omatoes/spinach
9.95
Classic 1 sunny side up egg/cream cheese/vine ripe tomato/on a toasted bagel 9.99

ant/roasted bell peppers/onions 10.95
Omelets
/diced tomato 9.95
(Served With Breakfast Potatoes Or house salad/Add Seasonal Fruits For $2.00 – Egg White For $1.50 Extra)
rweigan smoked salmon/diced tomatoes 11.95
Ham
eggs/ham/green
/monterey
jack3cheese
13.95& red peppers/diced tomatoes/jalapenos/cheddar cheese 12.99

Granchio 3 eggs/crabmeat/shallots/monterey jack cheese 13.99
Funghi 3 eggs/tomatoes/onions/green peppers/wild mushrooms 12.99
Prosciutto 3 eggs/prosciutto/sauteed spinach/diced tomatoes/onions 12.99
Sausage
patties–
2.95 House Salad
– 4.95
Pollo
3 eggs/prosciutto/chicken/swiss
cheese
13.99
Egg
white
3
eggs/spinach/roasted
peppers/zucchini/mushrooms
13.99
nal Fruits – 4.95 French Fries – 4.95
Frittata pan faced omelet/mozzarella/diced tomatoes/spinach 11.99
Contadina 3 eggs/smoked mozzarella/eggplant/roasted bell peppers/onions 12.99
Greca 3 eggs/feta
cheese/black
Pancakes
-8.95olives/onions/diced tomatoes 12.99
Smoked
Salmon
3
eggs/capers/onions/norweigan
smoked salmon/diced tomatoes 13.99
seasonal fruits/maple syrup
Sette 3 eggs/shrimp/avocado/diced tomatoes/monterey jack cheese 15.99
French
Toast
-8.95 spinach/onions/american cheese/mushrooms 13.99
Salsiccia
3 eggs/italian
sausage/sauteed

ides

weets

es

grilled toast/seasonal fruits/maple syrup

Sweets

Sides

WAFFLE 9.99

2 Eggs Any Style 3.99
Bacon 2.99
Sausage patties 2.99
House Salad 4.99
Corned Beef Hash 3.99
Seasonal Fruits 4.99 \
French Fries 4.99

f any food
allergies
seasonal
fruits/whipped cream/maple syrup
YOGURT
PARFAIT
9.99
ellfish or eggs may
increase
your risk
of food borne
layers of
natural
yogurt/granola/honey/mixed
onditions.
Our
menu
is gluten free friendly. berries
PANCAKES 9.99

seasonal fruits/maple syrup

FRENCH TOAST 9.99
grilled toast/seasonal fruits/maple syrup

Chef de cuisine:
Nicola Sanna

Please alert your server of any food allergies
*Consuming raw, undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially in the case of
certian medical conditions. Our menu is gluten free friendly.

