
 

    

 

 

              Fathers Day Brunch              10:00 a.m. – 3:00 p.m. 
BREAKFAST 

Basket of baked breakfast breads, whipped honey butter 
Grilled honey baked ham steak & eggs, roasted potatoes 
Eggs benedict, eggs, toasted muffin, hollandaise, roasted potatoes 
French toast, strawberry compote, sweet cream butter, bacon,        roast 
potatoes 
House smoked salmon scramble, cream cheese, herbs, spinach, roasted 
potatoes 
Vegetable quiche, asparagus, mushrooms, fontina cheese, red peppers, mixed 
greens 
Braised short rib-sweet potato hash, peppers, onion, poached eggs, 
parmesan cheese 
Veggie omelet, laura chenel goat cheese, zucchini, mushrooms,  red peppers  

 

3 | 6 
17 
16 
14 

 
17 

 
16 

18 

15 
 

INSALATA | ZUPPA | ANTIPASTI 

Lolla rossa lettuce, strawberries, almonds, snap peas, ricotta 
salata, golden balsamic dressing 
Caesar, romaine, garlic/anchovy dressing, croutons, parmesan   * 
Chopped salad, vegetables, palm hearts, cannellini and garbanzo beans, 
olives, feta, creamy oregano vinaigrette  
Spinaci, spinach, chicken, warm apple balsamic vinaigrette,  
fried onion strings, shaved parmesan                 
Beet, arugula, citrus segments, crispy goat cheese, candied walnuts, 
champagne vinaigrette 
(add Grilled Chicken…+6, Grilled Shrimp…+7, Grilled Salmon…+9)                                                    

11.75 | 14 
 

10 | 12 
11.75 | 16 

 
11.75 | 16 

 
11.75 | 14 

 
PIZZA & PANINI 

Margherita, tomato, fresh mozzarella,  
parmesan, olive oil, basil 
Salami lovers, three types zoe’s salami, castelvetrano olives, calabrian chiles, 
cheese, tomato sauce 
Salsicce, fennel sausage, tomato, “sweetie drop” peppers,  mozzarella, 
oregano, arugula 
Grilled chicken sandwich, provolone, arugula, avocado, roasted red pepper 
aïoli, parmesan fries or mixed greens 

19 
 

22 
 

21 
 

15.5 
 

SECONDI 

Chicken piccata, white wine, lemon, butter, capers, penne pasta, 
garlic & lemon broccoli 
Wood oven salmon, fingerling potato & spring vegetable ragout,  
pea shoot pesto, lemon oil 
Grilled flat iron, braised rainbow chard, grilled polenta, salsa verde 
Pan seared mary’s half chicken, spring peas & rainbow carrots,  
leeks, mashed potatoes 
 
 
 

  

24 
 

26 
 

30 

24 

 
 
 
 

 

 

 

 

 

 

 
 

 

 
 

PASTA 
 

Chitarra,  
sautéed prawns, saffron brodo, garlic, 

calabrian chili, basil, tarragon 
19 | 25 

 

Rigatoni,  
beef & pork bolognese, 

parmesan 
18 | 24 

 

Ravioli, 
spinach, ricotta, lemon cream,  

citrus gremolata 
18 | 24 

 

Spaghetti, 
beef & pork meatballs,  
roasted tomato sauce 

18 | 24 
 

Gemelli, 
twisted pasta strands, braised lamb, spring 

peas, asparagus, broccoli,  
chili flakes, lemon, wine 

18 | 24 
 

Lasagna, 
beef & pork, spinach, three cheeses, 

roasted tomato sauce, garlic toast 
23 

 

 
 

PIATTI PROVISIONS 

FOR HOME 

 
Caesar Dressing  2 pint 

Marinara Sauce   2 pint 

Bolognese Sauce 2 pint 

Piatti Dipping Oil Gift Bottles 

Piatti House Wine 

10 

10 

12 

14 

20 
 

 

Please advise your server of any food allergies. All dishes are prepared in a kitchen that also processes milk, eggs, wheat, soy,  

peanuts, tree nuts, fish, and shellfish. We cannot guarantee that items on our menu are free of trace amounts of these allergens. 

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



 

 
 

LIBATIONS 

Aperol Prosecco Spritz  
aperol orange/rhubarb aperitif, 
prosecco 
Moscow Mule on tap! 
sobieski vodka, lime,  
top hat ginger beer 
Pomegranate Ginger Martini 
citron vodka, pomegranate juice,  
muddled ginger, lemon juice 
Spicy Margarita  
bribon tequila, bauchant liqueur,  
jalapeño, agave, lime juice 

13 
 
 

13 
 
 
 

13 
 
 

13 
 
 
 

DRAFT BEER PINTS 

Drakes | amber ale 
Bear Republic | ipa, 
thru the haze  
Fort Point | kolsch lager 

7.75 
7.7 

 
7.75 

BOTTLED BEER   

Widmer | hefeweizen, oregon 
Stella Artois | lager, belgium 
Heineken | light lager, holland  
Budweiser | lager, st.louis 
Coors | light, colorado 
Peroni | lager, italia 
Corona | lager, mexico 
Heineken Zero | non alcoholic, 
germany 

7 
7 
7 
6 
6 
7 
7 
6 

NON-ALCOHOLIC BEVERAGES 

Peach Tea 
peach & cranberry juices, 
brewed tea 

Melograno 
pomegranate juice, ginger, 
orange juice, lemonade 

Berry Lemonade 
seasonal berries, lemonade 

Bottled Root Beer 

Fever Tree Ginger Beer or Ale 
Republic of Tea 

Coke, Diet Coke, Sprite,  
free refills 

Mighty Leaf  Hot Tea 

8.2 
 
 

9.2 
 
 

8.2 
 

7.7 

9.25 
9.25 

4.9 
 

3.95 

 

$10 GLASS WINE DEALS 

Umberto Fratelli, prosecco, extra 
brut, italia nv 

Gavi, white blend, tenuta, piedmont 
2019 

Napa Cellars, sauvignon blanc, napa 
valley 2017 

Michele Chiarlo, 
le orme barbera d’asti 2016 

 
 

 
 

 

10 
 

10 
 

10 
 

10 

 

  
TAP WINE 
White  
Giocato, pinot grigio, slovenia 2018 
Toad hollow, chardonnay, mendocino, 2018 
Bonterra, sauvignon blanc, central valley 2019 
 

Red 
Peregrine ranch, pinot noir, north coast 2018 
Old zin vines, zinfandel, lodi 2017 
Broadside, cabernet, paso robles 2017 

glass 
12 
13 
12 

 

 
13 
12 
12 

 ½ liter 
25 
27 
25 

 

 
27 
25 
25 

liter 
50 
54 
50 

 

 
54 
50 
50 

 
SPARKLING, ROSÉ & WHITE                                                              gl | btl 
Zardetto, prosecco brut, veneto nv 
Umberto fratelli, sparkling rosè, extra dry, veneto nv 
Domaine carneros, taittinger, sparkling, napa, 2016 
Laurent perrier, champagne, tours-sur-marne, brut nv 
Simi, sauvignon blanc, sonoma, 2019 
Cakebread, sauvignon blanc, napa valley 2019 
Miner, sauvignon blanc, napa valley 2018 
Duckhorn, sauvignon blanc, napa valley 2019 
Angeline, rosè of pinot noir, california 2020 
Cambria, viognier, santa maria valley, 2018 
Wente, riverbank riesling, arroyo seco, monterey 2019 
Starmont, chardonnay, carneros, napa valley, 2017    375ml 
Piatti private label, chardonnay, california, nv 
Sonoma cutrer, chardonnay,  russian river valley  2018 
Wente, chardonnay, riva ranch, arroyo seco, monterey 2018  
Cambria, chardonnay, katherine’s vineyard, santa maria valley 2017 
Flowers, chardonnay, sonoma 2015 
Rombauer, chardonnay, carneros 2019 
Stonestreet, chardonnay estate cuvée, alexander valley 2016 
Piatti, private label pinot grigio, california 
Pighin, pinot grigio, friuli 2019 
Seghesio, vermentino, russian river valley 2019 

12 | 55 
12 | 55 

65 
15 | 75  
11 | 44 

58 
13 | 52 
15 | 60 
10 | 40 

54 
9 | 36 

35  
 9 | 36 

16 | 64 
13 | 52 
14 | 56 

68 
78 
85 

9 | 36 
12 | 48 
12 | 48 

 
RED  
Sean mcbride, pinot noir, old st. george, anderson valley 2018 
Lingua franca, pinot noir, avni, willamette valley, wa. 2018 
Piatti, private label merlot, california nv 
Starmont, merlot, napa valley 2014 
Catena, malbec, mendoza, argentina 2017 
Dry creek, zinfandel, heritage vines, sonoma 2018 
Tablas creek, patelin de tablas red blend, paso robles 2018 
Piatti, cabernet private label, california nv 
Mt. veeder, cabernet, napa valley, 2018   375ml 
Unshackled by the prisoner, cabernet blend, california 2019 
Chappellet, mountain cuvée, napa valley 2018 
Five daughters, cabernet, napa valley/st. helena 2016 
Hess allomi, cabernet, napa valley 2018 
Honig, cabernet, napa valley 2017 
Silver oak, cabernet, alexander valley 2016 
Silver oak, cabernet, napa valley, 2014 
Groth, cabernet, oakville 2015 
Alpha omega, cabernet, napa valley 2017 
San polo, “rubio” sangiovese blend, tuscany 2018  
Ruffino, chianti classico ducale riserva, 2014   375ml 
Tenuta nozzole, chianti classico riserva, tuscany 2018 
Citra, montepulciano d’abruzzo, abruzzo 2018 
Damilano, “marghe” nebbiolo, langhe, piemonte 2018 
Zenato, valpolicella ripasso superiore, veneto 2016 
Contemassi, brunello di montalcino 2012 
Villa antinori, rosso, tuscany 2016 
Murrieta’s well, “the spur”, bordeaux style blend, livermore 2018 

 16 | 64 
70 

9 | 36 
11 | 44 
12 | 48 
14 | 56 

48 
9 | 36 

45 
16 | 64 

72 
75 
75 

    95 
137 
175 
122 
220 

12 | 48 
35 

16 | 64 
 36 
56 
65 
95 
71 
70 

 
Corkage for 750 ml. Bottles of Wine...18  
 

 


