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Breakfast
Prosciutto e Gruviera
Imported Gruyère Cheese and Ham Omelet   
Spinaci e Parmigiano
Parmesan and Young Leaf Spinach Omelet 
Funghi e Formaggio
Mushroom and Fontina Cheese Omelet  
Eggs Benedict 

Canadian Bacon, Poached Eggs, Hollandaise Sauce 

on English Muffin  
Sardou
Creamed Spinach, Artichokes, Hollandaise Sauce 

on English Muffin    13

Traditions of Cavour
Arrosto di Manzo
Roasted Prime Rib,

 with Porcini Demi Glaze, Horseradish Cream         
Mashed Potatoes, Sautéed Baby Carrots 
Risotto 
Wild Mushroom Risotto
Shrimp and Lemon Risotto
Chicken Scaloppini
Chicken Scaloppini with Lemon Caper sauce and Sautéed Spinach 

Fresh From the Sea

Catch of the Day with Beurre Blanc and Asparagus 
Adults $49 and $15 for Children under 12

Savory 

Insalate
Mixed Greens with Champagne Pesto Dressing 
and Heirloom Tomatoes

Caprese Salad with Basil, Mozzarella and Tuscan Oil
Caesar Salad with Crispy Croutons
Zuppe

Soup of the Day
Salmone
Smoked Salmon 
Affettati Misti

Sliced Cured Salumi
Sweets 

La Tavola Dolce
Selection of Tiramisu, Apple Crumble, 
Panna Cotta, Chocolate Mousse
Macedonia
Fresh Fruit in Syrup 

Little Ones
Macaroni and Cheese

Chicken Tenders and Fries
Grilled Cheese Sandwich

PBJ Sandwich
Smoothies
Libagioni
Libations
Rossini
Mimosa

Prosecco

Brunch





Renato De Pirro, Executive Chef





There is an increased health risk for consuming items like undercooked or raw seafood, meats,


poultry, shellfish, or eggs. It may increase risk of food-borne illness. 


Due to the complexity of our menu dishes, all ingredients are not mentioned in the description.


Please let us know of any allergies or food intolerances.
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Gratuity of 20% will be added to parties over six persons. 














