
 
 

 B. R. U. N. C. H.       
 

A N T I P A S T I 
 

 
LOBSTER BISQUE.............................................................. 15 
parsley oil, butter poached lobster, sweet pepper conserva 
 
SMOKED SALMON ....................................................……. 19 
focaccia crostini, red onion, capers, herb cream cheese 
 
BURRATA ........................................................................ 16 
cow’s milk burrata, plums, cherry tomato, honey, almond 
 
EGGPLANT PARMIGIANA ................................................ 15 
eggplant, mozzarella, san marzano pomodoro 
basil, parmigiano 

  
 
 

S I D E S – $12 
 

ROASTED POTATOES – olive oil      
           
 

BACON  –  applewood smoked       
   

SAUSAGE – olive oil, garlic           
 
 

ROASTED CAULIFLOWER – parmigiano, black pepper   
  

SPINACH – sauteed, garlic, olive oil 
 
 
 
 
 
 

like/tag/share: @PanoramaWineBar 

 
 

BEET SALAD ...............................................……………. 19 
roasted baby beets, goat cheese, toasted pistachio 
and blood orange vinaigrette 
 
PEAR SALAD ..............................................................16 
field greens, poached pear, Italian goat’s cheese 
black walnuts, pear-moscato vinaigrette 

 

 

 

 

E N T R E E S 
 

LEMON RICOTTA PANCAKES................................................................................................................ 23 
lemon zest, whipped ricotta, blueberry  

 
CRAB BENEDICT………………………………............................................................................................…... 29 
poached eggs, jumbo lump crab, spinach, on house made focaccia, hollandaise sauce   
 
EGGS IN PURGATORY .......................................................................................................................... 26 
soft-baked eggs, crushed calabrian chilies, house roasted red peppers, marinara 

 
GNOCCHI CARBONARA…..................................................................................................................... 27 
homemade pillows of potato & ricotta gnocchi, guanciale, pecorino, peas  

 
TORTELLINI CACIO E PEPE ……............................................................................................................. 27 
homemade spinach & ricotta filled pasta with black pepper and locatelli cheese 
 
CHICKEN MILANESE ............................................................................................................................ 15 
pan-fried chicken breast, frisee, fennel, grilled orange, parmigiano, fig & sunchoke  
 
STEAK AND EGGS ............................................................................................................................... 45 
grilled 10 oz black angus NY Strip, 2 sunny side eggs, roasted potatoes   
 
GRILLED SALMON .............................................................................................................................. 29 
grilled salmon, asparagus, hollandaise sauce   
 
 

 
 
CHICKEN MILIANESE ……........................................ 27 
pan-fried chicken breast, frisee, shaved fennel, grilled orange, shaved parmigiano, fig & sunchoke  
 

 

* 20% Gratuity will be added to parties of 5 or more            ** 3% payment processing fee added to all transactions, unless using debit card or cash 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR RAW EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
OUR KITCHEN PREPARES PRODUCTS WITH PEANUTS, TREE NUTS, SOY, MILK, EGGS, GARLIC, ONION & WHEAT. WHILE WE OFFER GLUTEN FREE PASTA, AND TAKE ALL STEPS 

TO MINIMIZE THE RISK OF CROSS CONTAMINATION, WE CANNOT GUARANTEE ABSOLUTELY THAT ANY PRODUCTS ARE ENTIRELY SAFE TO CONSUME FOR GUESTS WITH ALLERGIES. 

 

S H A R E 
 

TUNA CARPACCCIO ....................................................... 22 
thinly sliced ahi tuna with arugula, capers  
extra virgin olive oil & lemon vinaigrette 
 

CHEESE PLATE w/bruléed fig & pickled grape…………..... 23 
gorgonzola dolce, truffled pecorino, 36mo. Reggiano parm 
 

BRUSCHETTA ................................................................. 15 
tomato & heirloom onion, parsnip & gaeta olive  
cannellini beans with whipped burrata 
 

ROASTED RED PEPPERS CAPRESE.................................. 16 
house-roasted peppers, fresh mozzarella, tomato & basil  
 
 

 

K I D S (Under 12)  
 

CHOCOLATE CHIP PANCAKE .......................................... 17 
chocolate chips and whipped cream 
 
ITALIAN-STYLE BREAKFAST............................................. 19 
2 scrambled eggs, bacon, roasted potatoes with focaccia 
 
CHICKEN TENDERS.......................................................... 19 
roasted potatoes 
 
SPAGHETTI...................................................................... 19 
meatballs, San Marzano marinara 
 
 
 


