
| $ 3

H A M  O R  B A C O N
O V E R  E A S Y  O R  S C R A M B L E D
G A R L I C  E N G L I S H  M U F F I N

| $ 4

| $ 5

D I A V O L O
Sauteed Italian Deli Meats, Roasted Pepper Relish, 4
Cheese Blend, Chipotle Aioli

N A T I O N A L L YN A T I O N A L L Y
R A N K E D !R A N K E D !

sides

Entrees Focaccia Subs

C H I C K E N  B A C O N  C A E S A R
Grilled Chicken, Smoked Bacon, & Feta with Shredded
Romaine and Robust Caesar Dressing

M E A T B A L L
Sausage & Beef Meatballs, Banana Peppers, 4 cheese
Blend, Marinara

| $ 1 5

| $ 1 5

| $ 1 5

Served with your choice of Zhatar Fries, House, or Caesar Salad

C I N N A M O N  R O L L S
Focaccia Rolls, Maple Butter Glaze, with Sweet Mascarpone
Spread

| $ 8

Salads

Buttermilk Ranch, Smoked Almonds, Cherry
Tomatoes, Scallions, Gorgonzola
Add Bacon {Why Not?}: $4

B E E T  C A P R E S E
C A E S A R  O R  H O U S E

| $ 9
Pickled Beets, Balsamic Peanut Spread, Goat Cheese Crumbles,
Toasted Pistachio

W E D G E

| $ 7

| $ 8

T R A T T  S C R A M B L E
Scrambled Eggs, Sausage, Bacon, Roast Pepper Relish,
Cheddar Jack Cheese, Chipotle Aioli, Garlic English
Muffin, with Breakfast Potatoes 

E G G S  T A M B U R I
Eggs Over Easy, Savory Ham, on an English
Muffin, with Avocado Aioli, & Breakfast
Potatoes 
P A S T R Y  T R I O
Chocolate Hazelnut Filled Croissant, Vanilla
Cream Eclair, Italian Donut, Fruit Preserve
Ricotta 

| $ 1 8

S P A G H E T T I  C A R B O N A R A
Pancetta, Sauteed Onions, with Egg in a Black
Pepper Parmesan Cream Sauce

 P E S T O  V E G G I E
An Array of Fresh Vegetables in a Pesto White Wine
Butter Sauce, Angel Hair

M A P L E  S A L M O N
Faroe Salmon in a Maple-Bourbon Glaze over a
Blueberry, Spinach, Gorgonzola Risotto 

C R I S P Y  S H R I M P
Lightly Breaded Shrimp, Creamy 4 Cheese Polenta
Hot Honey, Arugula & Peppadew

S T E A K  &  E G G S
6oz Espresso Rub Ribeye with Eggs Over Easy,
Breakfast Potatoes, and a Smoked Bacon Sherry
Cream Sauce

| $ 1 7

| $ 1 5

| $ 1 6

| $ 1 6

| $ 2 0

| $ 2 2

| $ 2 5

D A I L Y  F L A T B R E A D | $ 1 2

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness .  Please inform your server with any dietary restrictions or allergens prior to ordering
Gluten Fee Options may be available upon request. There is a 20% gratuity added to parties of 5 or more

 

1 4 4 7  G R A N D V I E W  A V E Menu

T R A T T O R I A  R O M A



Mimosa
Pineapple Mimosa

Staufs fresh brewed espresso with vanilla
vodka, Baileys, Kahlua, and creme de cocoa 

$8

Italian Breakfast
Tuaca, Butterscotch, and Orange Juice

$10

Featured Coctails
Bloody Mary

Bellini

Espresso Martini
$9

$9

$10

$8


