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i RESTAURANT EVENTS

BRUNCH

Eggs Portofino 25

Two Poached Eggs Served Atop Toasted Ciabatta
with Spinach, Prosciutto and Topped with Shrimp
ina Light Sherry Cream Sauce. Served with
Homestyle Potatoes.

Calabrian Fried-Chicken & Waflles 21

Light and Flufty Belgian Waftle, Buttermilk
Fried-Chicken Dusted with Italian Spices and
Topped with Calabrian Chile Butter & Maple
Syrup. Served with Homestyle Potatoes.

Braised Pork Hash 23

Pork Shoulder Braised in Tomato, Garlic and Herb
Broth, Shredded and Served Over Crispy

Homestyle Potatoes with Basil and Two Eggs
Cooked to Your Liking, Served with Toast.

Monte Cristo 21

Oven-Roasted Turkey Breast, Bacon, Swiss Cheese
Served Between Two Slices of French Toast, with
Maple Syrup, Berries and Whipped Cream. Served
with Homestyle Potatoes.

Omelette Florentino 17

Spinach, Sautéed with Garlic and Shallots, Finished
with Feta, Mozzarella, Diced Tomato and Folded
into an Omelette. Served with Homestyle Potatoes
and Toast.

Steak & Eggs 27

Beef Tenderloin, Marinated and Grilled, Served
with Two Eggs of Your Choosing, Homestyle
Potatoes and Basil-Hollandaise Sauce.

Brunch Burger 23

Two 40z. Smash Patties Topped with Provolone
Cheese, Bacon, a Fried Egg, Roasted Garlic Aioli
and Homestyle Potatoes on the Side.

Roman Pan Dulcis ("French” Toast) 17

Brioche Bread Sliced Extra Thick and Soaked in

Cream and Eggs. Seasoned with Cinnamon,
Nutmeg, Dark Rum, Dusted with Corn Flakes and
Finished with Maple Icing and Whipped Cream.

Portofino Platter 25

Two Eggs Cooked to Your Liking, Bacon, Sausage,
Homestyle Potatoes, Greens and Choice of White,
Wheat or Sourdough Toast.

Harbor-Side Giambotta 21

Greens Portofino Tossed with Grilled Chicken,
Homestyle Potatoes, Two Eggs Scrambled,
Shredded Mozzarella and Finished with Basil Oil.

Bottomless Mimosas 30

A Crisp Blend of Chilled Champagne and Orange
Juice, Served Continuously to Elevate Your Brunch
Experience.



