OLAZIONE

SPECIALTIES ‘ BEVANDE

< FROM OUR BAKERY
- CinNnamon monkey muffin $4 Green eggs & ham pizza — prosciutto Tiramisu hot chocolate $5
m Olive oil muffin &4 “ottimo”, sunny side up egg, truffle aioli $13 “ottimo” double cap with mascarpone cloud $6
m Torta caprese $4 Smoked salmon pizza with creme fraiche, JUICE
0 Bomboloni $5 capers & watercress $13 Orange $5
Strawberry & rhubarb crostata $6 . ) Grapefruit $5
u Sundried tomato wrap — Calabrian sausage,
House-made granola &yogurt ~ $6 dry-farmed potatoes & soft scramble $11 APERITIVI
- «ottimo” bottle bread $10 Mimosa: Prosecco & OJ & 12
h Polenta Vesuvius — teleme, spinach, : : .
m sausage & eggs $ 10 Blo?d ora.nge sunrise $13
BRUSCHETTA ON TOASTED PUGLIESE BREAD Spritz “ottimo $12
< el i Beies A $7 Crescentine breakfast panini — sunny side
T L up egg, prosciutto, aioli & arugula $8 CAFE
m Fork-crushed avocado and Espresso $ 3.50 Americano $4
marinated parmigiano $7 Spr‘ing frit‘tata — ésparagus, potatoes, and Macchiato  $3.75 Stumptown
Burrata “frutta di bosco” $7 spring onions with salsa rosa & arugula salad $ 72 . brewed coffee $3/%4
Cappuccino $4
Panettone French toast with arborio rice syrup $ 77 Latte $4.50 Single origin
Chemex (for2) $7
At otti tuit into a “ti I distributed I oche 5o Cold brew
ottimo your gratuity goes into a “tip-pool” distributed among employees .
s I D E s working both in the front of the house and kitchen. Servers receive the or Nitro $4.50/$5.50
highest percentage of the distribution, but all employees who help create Extra shot +$2
Smoked pancetta $3 your dining experience receive a share of your gratuity.
Dry-farmed, olive oil crushed potato $3
Caggiano’s Calabrian sausage $4

ott:mo




