
PRIX-FIXE BRUNCH | Sat 11am-4pm & Sun 11:30am-4pm

HOUSE CUT FRIES    $10

BROCCOLINI  $11 
W/ GARLIC & OLIVE OIL

   SAUTEED SPINACH  $10 
W/ GARLIC & OLIVE OIL

OVEN ROASTED CAULIFLOWER   $11

WOOD FIRED BEETS   $11  
W/ GOAT CHEESE & TOASTED ALMONDS

 BACON   $9

Market Sides
2 FOR $18* 

 (*BACON NOT INCLUDED)

Salumi e Formaggi
1 FOR $9, 3 FOR $21

SALUMI
PROSCIUTTO DI PARMA

SOPRESSATA
SPECK
COPPA

FORMAGGI
PARMIGIANO REGGIANO
GORGONZOLA DULCE
PECORINO TOSCANO

CACIOTTA AL TARTUFO
MANCHEGO

A LA CARTE ADD-ONS

SPAGHETTI POMODORO tomatoes,  basil, olive oil & parmigiano reggiano

PENNE ALLA VODKA san marzano tomato cream sauce & parmigiano reggiano

CACIO E PEPE cracked black pepper, pecorino romano

ORECCHIETTE sweet pork fennel sausage, broccolini & pesto

add/ burrata ($6) sub gluten-free pasta ($4)

PASTA

MARGHERITA tomatoes, fresh mozzarella & basil

RUCOLA tomatoes, arugula, cherry tomatoes, lemon

TARTUFO guanciale, mushrooms, fresh mozzarella & truffle oil

LA VEGETARIANA tomatoes, mozzarella, zucchini, roasted red peppers & mushrooms 

add/ burrata ($6), spicy salami or prosciutto ($5)  arugula ($3) sub vegan cheese ($4)

PIZZA

CLASSIC CAESAR romaine, multigrain breadcrumbs parmigiano reggiano

ARUGULA parmigiano, apples, olive oil, lemon

WATERCRESS ENDIVE crumbled gorgonzola, walnuts & pear, aged balsamic 
vinaigrette

ITALIAN COBB (+$2) romaine, grilled chicken, bacon, avocado, hard boiled 
egg, crumbled gorgonzola, & creamy italian dressing

 add/ avocado ($4) burrata ($6) grilled chicken ($7) chicken milanese ($8)  
grilled shrimp (5pc $12), salmon ($14)

SALAD

BURRATA w/ arugula, red & yellow cherry tomatoes, olive oil & wood fired flat bread

ARANCINI fontina risotto balls & pomodoro sauce

MEATBALLS POMODORO san marzano tomatoes & parmigiano

WOOD-FIRED ROSEMARY WINGS 8pc, gorgonzola dulce

SALT & PEPPER RIBS

SMALL 
PLATES

MUSHROOM OMELETTE three eggs, mushrooms & parmigiano

PANCETTA & PECORINO OMELETTE three eggs, pancetta, pecorino

ZUCCHINI OMELETTE three eggs, zucchini, tomatoes, mozzarella

STEAK & EGGS (+$9) two eggs any style w/ grilled free range hanger steak

EGGS BENEDICT (+$5) poached eggs & prosciutto over focaccia w/ hollandaise

EGGS IN PURGATORY baked in spicy tomato sauce & creamy polenta

FRENCH TOAST fresh strawberries & cinnamon whipped cream

PANCAKES  chocolate chip gelato

AVOCADO TOAST (+$3) poached eggs, smashed avocado & cherry tomatoes

EGGS & 
MORE

MEATBALL PANINI basil, fresh mozzarella & pomodoro sauce

PARMA PANINI prosciutto, fresh mozzarella, arugula, tomato & basil

CHICKEN MILANESE PANINI breaded chicken breast, arugula,  
& smashed avocado

served on our house-made bread w/ a mixed greens salad

PANINI

AINSLIE BURGER (+$4) w/ shredded lettuce, tomato, pickles & manchego 
cheese.  served on a brioche bun w/ house-cut fries. 

add/ crispy prosciutto di parma or bacon ($4)

BURGER

CHOOSE 1 ENTREE

BUONGIORNO PIZZA  (+$4)
pancetta, red onion, mozzarella & sunny side eggs

CHOICE OF i)  OR  ii)

Mimosa
Spiked Iced Tea

White Peach Bellini

 Green Street Mocktail
Tangerine Spritz Mocktail
N/A Beer: Stella Liberte  

i) CLASSIC SELECTION

ii) NON-ALCOHOLIC SELECTION

*BEVERAGES
Juice, Soda, Drip Coffee, And Tea

INCLUDES 90 MINUTES UNLIMITED BRUNCH BEVERAGES* WITH ANY ENTREE

All members of the party must participate. Additional Beverages may be ordered a la carte
For parties of 10 or more, ask for our Family style menu

AINSLIE BOWERY

Prix-fixe Brunch    $40pp


