APPETIZERS
Calamari 12.

Asparagus 12.

golden fried calamari

grilled asparagus spears w/melted parmesan

Octopus 14.

Eggplant 12.

grilled tender octopus, avocado, baby arugula,
pine nuts & balsamic reduction

eggplant rolls stuffed with ricotta cheese,
tomato sauce

Mussels “Posillipo” 14.
Prince Edward mussels w/ tomatoes, fresh
garlic, crostini bread

Burrata Cheese 16.
w/ prosciutto & tomato

BRUNCH
Mimosa / Bellini / Bloody Mary 5./Gl OR House Pinot Grigio , Prosecco 6./Gl
UNLIMITED $17/person (2 Hours)

Shrimp Salad 20.

2 Eggs - Any Style 13.

Grilled shrimp, Baby arugula, radicchio,
endive ,peppers ,olives

smoked bacon, home fries

French Toast 13.
Chicken Caeser Salad 19.

honey syrup, bananas, seasonal berries

grilled chicken w/romaine , homemade caesar
dressing & croutons

Salmon Benedict 15.

Ricotta Ravioli 18.

poached eggs, smoked salmon, served
with salad

w/swiss chard, cherry tomatoes,
butter, lemon

Scallop Benedict 18.
poached eggs, scallopes, served with salad

Spaghetti “Meatballs” 23.
spaghetti w/our daily made meatballs
in tomato sauce & basil

Avocado Benedict 15.

Squid Ink Linguine 23.

Shrimp Egg White Omelette 16.

poached eggs, avocado, served with salad

w/gulf shrimp, serrano chili, cherry tomatoes,
chorizo oil

w/sautéed spinach, served with salad

Vago Omelette 14.

Gnocchi Pesto 21.

feta cheese, spinach, tomato, basil served with salad

homemade fresh gnocchi in a basil pesto

Eggs Florentine 14.
Scottish Salmon 26.

Scrambled eggs w/ spinach & parmesan cheese

Sautee salmon filet w/mustard sauce

Vegetarian Omelette 14.

Angus Burger 17.

chef’s daily selection, served with salad

w/fresh ground beef, cheddar cheese, potato fries &
chipotle aioli

Steak And Eggs 17.

Grilled Chicken Pesto 13.

grilled skirt steak, eggs sunny side up, béarnaise sauce,
served with salad

w/tomato, arugula & basil pesto on pressed ciabatta

Chicken Parmesan Sandwich 15.
SIDES
Mushrooms 8, / Spinach 8, / Sausage 7, / Bacon 7. / Mix Berries 9
Warning:
If you have a food allergy please let us know. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

V E G E TA R I A N
APPETIZERS
Asparagus 12.
grilled asparagus spears w/melted parmesan
Eggplant 12.
eggplant rolls stuffed with ricotta cheese,
tomato sauce
Caprese 14.
sliced buffalo mozzarella, fresh tomato, basil
Vegetable Combo 16.
grilled zucchini, eggplant, carrot, asparagus and onion

BRUNCH
Mimosa / Bellini / Bloody Mary 5./Gl OR
House Pinot Grigio , Prosecco 6./Gl
UNLIMITED $17/person (2 Hours)

Artichoke Salad 14.
fresh arugula, artichokes, shaved parmesan cheese, lemon dressing
Vago Omelette 14.
feta cheese, spinach, tomato, basil served with salad
Vegetarian Omelette 14.
chef’s daily selection, served with salad
Capellini ‘Primavera’ 18.
angel hair pasta with daily fresh vegetables
Ricotta Ravioli 18.
w/swiss chard, cherry tomatoes,
butter, lemon
Fettuccine ‘Al Funghi’ 19.
homemade pasta with
mixed mushrooms and truffle oil
Mushroom Veggie Burger 17.
ground mix mushrooms, cheddar cheese,
chipotle aioli, and potato fries
Vegetarian ‘Frittata’ 16.
w/ Spinach, mushroom, red pepper
Gnocchi Pesto 21.
homemade fresh gnocchi in a basil pesto
SIDES
Mushrooms 8, / Spinach 8, / Mix Berries 9

