
BRUNCH MENU 
AVAILABLE  SATURDAY & SUNDAY 11:30AM-2:30PM

ENTREES

BRUNCH COCKTAILS

FLORENTINE OMELET
Mushroom, onions, spinach, provolone, 

seasoned potatoes and fresh fruit. 17

CHICKEN & WAFFLES
 Buttermilk fried chicken, waffles,  

flavored butter milk. 17

WAFFLES AND EGGS
Choose any style of eggs. 15

 PIERO’S PANCAKES
Fluffy buttermilk pancakes, strawberry 

and nutella. 15

SHRIMP & GRITS
Creamy grits, shrimp, onions, peppers 

and pancetta. 20

BERRY BREAKFAST DELIGHT
Raspberry, blueberry, strawberry, 
Saint Germaine, fresh lime, gin. 11

BLOODY MARY
House made bloody mary mix, Tito’s vodka, 

bacon, celery, pepperoncini, olives. 10

*EGGS BENEDICT
Two poached eggs and pancetta served 

on English muffins with hollandaise sauce, 
seasoned potatoes and fresh fruit. 16

*CAPRESE BENEDICT
Fried mozzarella topped with pesto, tomato, 
poached egg, lemon hollandaise and basil. 

Served with seasoned potatoes and seasonal 
fresh fruit. 17

FRENCH TOAST
Challah French toast, flavored with a touch of 
vanilla, cinnamon, orange, whipped cream 

and fresh fruit. 15

SAUSAGE & PEPPER OMELET
Sausage, peppers, onions, melted 
mozzarella cheese, fresh seasoned 

potatoes and fresh fruit. 17

PIERO’S MIMOSA
Prosecco, orange juice, pineapple juice, 

garnished w/ strawberries. 9 

ITALIAN SCREWDRIVER
Orange juice, grapefruit juice, limoncello, 

vodka. 12

SHAKERATO
Van Gogh Espresso Vodka, Bailey’s, espresso. 

10

*DENOTES ITEMS SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




