
STARTERS
OVERNIGHT OATS 11.99 
organic rolled oats, whole milk, citrus, roasted apple,  
golden raisins, toasted walnuts

CHIA SEED PUDDING 12.99 
organic chia seed, coconut milk, toasted coconut,  
banana, macerated blueberries, cacao nib granola

SALMON CARPACCIO* 15.99 
beechwood smoked, dill cream, crispy capers,  
red onion, lemon, soft boiled egg

SEASONS RIPEST FRUIT 14.99 
domestic & tropical fruit, berries, grapes,  
amaretto semifreddo

ALMOND BUTTER TOAST 13.99 
rye, organic almond butter, raw honey, maldon salt,  
dark chocolate, honeycrisp apple butter

INSALATA
ARUGULA SALAD 16.99 
crispy prosciutto, heirloom tomato, peppadew peppers,  
red onion, crispy poached egg, preserved lemon

ITALIAN MARKET CHOP 18.99 
tomato, avocado, carrot, cheddar, pickled peppers,  
salumi, radish, red onion, pistachio, red wine vinaigrette

ENTRÉE
BREAKFAST SANDWICH* 15.99 
basted egg, rosemary aioli, black forest ham, jarlsberg,  
applewood smoked bacon, braided egg roll,  
breakfast potatoes

DUTCH BABY PANCAKE 17.99 
lemon ricotta, apple, berries, honey

BISTECCA FRENCH TOAST 14.99 
pasticerra, cacao nib, feuilletine, cherry amaretto syrup

CRAB BENEDICT* 26.99 
lump crab cake, poached egg, bearnaise sauce,  
jumbo asparagus

SHRIMP & POLENTA 25.99 
anson mills stone ground cornmeal, sweet shrimp,  
n’duja, tomatoes, spinach, pancetta chip

EGG WHITE FRITTATA 20.99 
sweet pepperonata, confit garlic, spinach, roasted tomato,  
goat cheese, salsa verde

MUSHROOM OMELET 21.99 
wild mushrooms, caramelized onion, arugula, jarlsberg,  
breakfast potatoes

BISTECCA BURGER* 24.99 
roasted tomato, arugula, bacon jam, white cheddar,  
brioche, truffle fries

SIDES
7OZ NEW YORK 38

TOMATO (ROASTED OR FRESH) 3.99

AVOCADO 4.99

SHRIMP 18

BREAKFAST POTATOES 5.99

APPLEWOOD SMOKED BACON 5.99

FRESH FRUIT 3.99

SIDE HOUSE SALAD 5.99

*Consumer Advisory - The consumption of raw or undercooked foods such as eggs, milk, beef, pork, fish, poultry,  
shellfish, etc. may increase your risk of foodborne illness, especially in cases of certain medical conditions.

Brunch
M E N U

CLASSIC ITALIAN BREAKFAST*   21.99 
soft scrambled eggs, heirloom tomatoes, burrata cheese, herbs, grilled ciabatta



COCKTAILS
PINEAPPLE NEGRONI SOUR* 15 
aperol, pineapple juice, luxardo bitter bianco,  
simple syrup, egg whites

GIN & JAM 15 
strawberry gin, campari, grapefruit juice,  
strawberry jam, lemon juice, chai simple syrup

LIMONCELLO MOSCOW MULE 16 
vodka, limoncello, simple syrup, ginger beer

COCONUT APEROL MARGARITA 18 
reposado tequila, aperol, simple syrup, coconut milk,  
lime juice, orange liqueur

ITALIAN BIRD 16 
spiced rum, campari, pineapple juice, sherry, agave, salt

BOULEVARDIER 18 
bourbon, campari, blood orange liqueur, carpano antica

ESPRESSO MARTINI 18 
espresso, vodka, mario’s hard espresso, originale,  
simple syrup, sea salt

BLACKBERRY OLD FASHION 17 
bourbon, blackberry thyme syrup, angostura bitters

SANGRIA
RED SANGRIA 16 
red blend, apricot brandy, citrus, orange juice,  
cinnamon, fresh fruit

WHITE SANGRIA 16 
pinot grigio, orange brandy, green apple, orange juice,  
chai simple syrup

ROSE SANGRIA 16 
rose wine, strawberry puree, citrus, chai, fresh fruit

SPRITZ
APEROL 14 
aperol, pineapple juice, luxardo bitter bianco,  
simple syrup, egg whites

BISTECCA BELLINI 14 
prosecco, white peach puree, hint of raspberry

HUGO 14 
elderflower liqueur, mint, prosecco, soda water, lemon

BLOOD ORANGE SPRITZ 14 
solarno, reisling, chai simple syrup,  
blood orange san pellegrino

BISTECCA CAFE
ESPRESSO 4

LATTE 5

FRENCH PRESS COFFEE 10

CAPPUCCINO 4

*Consumer Advisory - The consumption of raw or undercooked foods such as eggs, milk, beef, pork, fish, poultry,  
shellfish, etc. may increase your risk of foodborne illness, especially in cases of certain medical conditions.

BOTTOMLESS MIMOSAS   28 
orange, cranberry, peach  |  make it a flight 3 5oz   18
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