
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        
                                                                          THE “2 SIDES” TO BRUNCH 

   

 

STEAK AND EGGS     26 ** 
Sliced kobe beef, fried eggs, truffle cheese fondue,  
crispy parmesan fries 
 
CHICKEN AND WAFFLES   16 
Scallion cheddar chorizo waffle, balsamic maple reduction 
 

EGG PANINI             13 
Prosciutto, scrambled eggs, fontina, arugula 
 
GRILLED CHICKEN PANNINI      14 
Marinated eggplant, roasted red peppers, taleggio 
 

BRANZINO FILET       18 
Olive oil poached fingerling potatoes, sautéed broccoli rabe, 
lemon-basil citronette 
 
 
 
 

LINGUINE CARBONARA    13 
Pancetta, egg, black pepper, touch of cream 
 

GNOCCHI “PORTO VIVO”   11 
Slow roasted san marzano tomato sauce & fresh basil 
 

LOBSTER RAVIOLO   14** 
Sheep’s milk ricotta, smoked mozzarella, spinach, egg yolk, 
asparagus & shaved black truffles 
 
 
  

 

UOVA 
 

 

PIZZE TT E 
 MARGHERITA      11 

Tomato, basil & mozzarella. 
 

BRUNCH SPECIAL      13 
Bacon, egg, cheddar, mozzarella 
 

PROSCIUTTO       15  
Prosciutto, arugula & fig preserve 
 
   

                                                                                CONTORNI      6 
 

Broccoli Rabe  
American Bacon 
Olive Oil Poached Potatoes 
Porto Vivo Fries with Parmesan Cheese & Sea Salt  
Grilled Asparagus Parmesan 
 

PASTA 
A L L  P A S T A  M A D E  F R E S H  A T  P O R T O  V I V O  

 
 

** Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs may 
increase your risk of food-born illness, especially if you have certain medical 
conditions. 

 

We reserve the right to include 20% gratuity on all parties of 8 or more guests. 

 
 
 
** Can be cooked to order 
 
 

SECONDI 
 ZUPPA DI GIORNO    6 

 

TAVOLA DI ANTIPASTI      13 
Chef’s selection of cured imported meat and cheese 

 

SMOKED SALMON     9 
Fennel, red onion, cucumber, avocado purée,  
yuzu emulsion 
 

CLASSIC CAESAR SALAD    7 
 

PORTO VIVO CRISPY CALAMARI    10 
Sweet chili glaze, peanuts, sesame seeds & lime 
 
BABY ARUGULA SALAD   7 
Heirloom tomato carpaccio, shaved grana padano, sliced red 
onions & roasted lemon vinaigrette. 

 

BRIOCHE FRENCH TOAST   8  
Kalhua infused cream cheese 
 

ITALIAN STUFFED FRENCH TOAST  9 
Nutella and banana 
 

BAMBOLINI      8 
Cinnamon dusted ricotta zeppole, valpolicella  
chocolate sauce 
 
RICOTTA PANCAKES   10 
Chantilly cream, fresh berries 
 
 
 

 

SWEET 
 

 

ANT IP A STI  
 

 
 

THE BENEDICT   14** 
Pancetta, lobster hollandaise, foccacia 
 

SOFT SCRAMBLE  10 
Fontina, smoked mozzarella, Parmesan, basil 
 

FRITTATA  12 
Roasted red pepper, caramelized onion, potato,  
cherry tomato, broccoli rabe 
 
GREEN EGGS AND HAM     14** 
Poached eggs, basil pesto, butter poached asparagus,  
shaved black truffles, speck 
  
AMATRICIANA     11 
Eggs baked in san marzano tomato sauce, chili flake, 
guanciale 
 

EGGS BAKED IN PROSCIUTTO      12 
Pesto, fontina & tomato salsa 
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CLASSIC EGGS BENEDICT                 13** 
Hollandaise, canadian bacon, poached eggs, foccacia 
 

SCRAMBLED EGGS           9 
Cheddar cheese, bacon 
 

PORTO VIVO WAFFLE                          10 
Maple syrup, powdered sugar 
 
STACK OF FLUFFY PANCAKES    8 
Maple syrup, butter, powdered sugar 
  
FRENCH TOAST                                             8 
Maple syrup, butter, powdered sugar 
 

YOGURT PARFAIT                 8 
Granola, mixed berries 
 

HOT OATMEAL                   7 
Granola, mixed berries 
 

CHEESEBURGER                       13 
French fries 
 
 
 
 

 

THE SIMPLE SIDE 
   

 

** Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs may 
increase your risk of food-born illness, especially if you have certain medical 
conditions. 

 

We reserve the right to include 20% gratuity on all parties of 8 or more guests. 

 
 
 
** Can be cooked to order 
 
 

BEVERAGES 
 SPARKLING 

MARENCO, MOSCATO D’ASTI, piedmont, italy            10. 
 

JEIO, PROSECCO, BRUT, italy                            10. 
 

GRUET ROSÉ, gruet winery, new mexico        10. 
 

ROSÉ 

BERINGER, WHITE ZINFANDEL, california     8. 
 

RED 
LISCA BIANCA, MERLOT, maremonti, italy               9. 
            

GOUGUENHEIM, MALBEC, valle escondido mendoza, argentine    10 
 

PERLA DI SICILIA, CABERNET SAUVIGNON, sicily italy         12. 
 

LE DRUNK ROOSTER, PINOT NOIR, , france        12. 
 

FATTORIA SAN FABIANO, CHIANTI, tuscany, italy      13. 
 

WHITE 
LISCA BIANCA, CHARDONNAY, MAREMONTI, italy         9. 
 

WILLIAM HILL, chardonnay, central coast, ca    12. 
 

TONNINO, PINOT GRIGIO, azienda vitivinicola, italy       10. 
 

RAPAURA SPRINGS,SAUVIGNON BLANC, new zealand   10. 
 

WILLIAM HILL, chardonnay, central coast, ca    12. 
 

 
 

W INES B Y  T H E GL AS S  
 

 
 

COFFEE   3.50 
ESPRESSO         3.50 
CAPPUCCINO                         4 
LATTE     4 
MACCHIATO             4 

FRESH FRUIT SMOOTHIE OF THE  DAY            5.50 
MILK/CHOCOLATE MILK            2.00 
ORANGE JUICE            3.00 
TOMATO JUICE            3.00 
 

BLOODY MARY               8 
MIMOSA                  7 
INNISKILLIN ICE WINE                  16 
 

 

TEA SERVICE            5.50 
We only offer loose-leaf teas that are highly valued for their natural 
flavors and aromas. Each tea is individually and carefully prepared in a 
BODUM tea press in order to reach the full flavor potential.  
ceylon orange pekoe, earl grey, genmaicha, jasmine pearls, 
chamomile and lavender mint. 

SCRAMBLED EGGS           6 
Cheddar cheese, bacon. 
 

FLUFFY PANCAKES    5 
Maple syrup, butter, powdered sugar, bacon 
 

FRENCH TOAST                                   5 
Maple syrup, butter, powdered sugar, bacon 
 

CHICKEN FINGERS                                7 
French Fries 
 

GRILLED CHEESE                            6 
French Fries 
 
   

                                                                                 
 

HALF BOTTLES    

600  PIPER HEIDSIEK, CHAMPAGNE, FRANCE   39                   
 
WHITE 

601 POUILLY-FUME, DOMAINE TINEL BLONDELET   24                  
 
RED 

605 QUPE, SYRAH, CENTRAL COAST,  CALIFORNIA   24 
   

                                                                                 
 

KIDS 
( U N D E R  1 2 )  

 


