
BRUNCH
BOTTOMLESS & CARAFES

COLAZIONE

PANINI

TOASTS

PRANZO

SIDES

DOLCE

Mimosa 

Nueske’s Apple Smoked Bacon (3pc) 7

3 Homemade Meatballs 17

Potatoes 7

Two Organic Chino Ranch Eggs 5

Avocado 4

Ciabatta Toast 4

Calabrian Chili 4

 Seasonal Fresh Fruit 12

Calabrese Sausage 8

Caesar Salad 14

Prosecco Val d’Oca

90 minute limit/34

Prosecco Val d’Oca Rosè

French Blanc de Blancs

Tricolore Bruschetta 12 (*v)
Selection of 3 different bruschetta

Rye Mascarpone Salmon 18                                                                                
Toasted rye, smoked salmon, mascarpone lemon                                           
dill whip, capers

Avocado Toast 14 (*v)                                                                  
Ciabatta bread, avocado, microgreens, Sicilian olive oil,                                                  
bruschetta tomatoes

Roasted Red Bell Pepper Carpaccio 22 (*v)                                                                                                     
Stracciatella cheese, toasted walnuts, micro greens,        
grilled crostini

Mediterranean Tuna Salad 18                                                                                                     
Mediterranean tuna, shallots, capers, roasted red peppers, 
Sicilian olive oil, white wine vinegar

Chicken Parmesan 32                                                                                        
Organic Jidori chicken, spaghetti marinara

Spaghetti Carbonara 29                                                                                          
Tuscan guanciale

Eggs in Purgatory 28                                                                                    
2 organic eggs, shredded short ribs, Calabrian chili, grilled crostini

Eggs Benedict Cinghiale 28                                                                                    
English muffin, braised wild boar ragu, poached egg, fresh tomatoes

10oz Prime New York Steak 42                                                                             
2 organic eggs, potatoes, grilled crostini

Rigatoni Vodka 22

Panini Mortadella 18                                                                                                    
Mortadella, mozzarella cheese, roasted red bell 
peppers, mixed greens, pesto aioli potato chips

Panini Portobello 17 (*v)                                                                                           
Ciabatta bread, double roasted portobello 
mushrooms, smoked mozzarella cheese, arugula, 
balsamic vinaigrette, homemade potato chips

Nutella Pastry 18                                                                         
Puff pastry stuffed with Nutella & hazelnut, bananas

Panna Cotta 16                                                               
Fiori di sicilia, granola, fresh fruit, orange honey 

Frittata del Giorno 18                                                             
Frittata of the day with mixed greens

Americano 16                                                                     
2 eggs, 2 bacon, roasted potatoes, grilled crostini

Shrimp Cocktail 18                                                                   
Five U-12 shrimp, homemade cocktail sauce

Marsala French Toast 20                                                            
Pannetone fruit bread, Marsala wine, powdered sugar, bananas

Chicken +8          

Chicken +8          Sausage +8          

Sausage and Rapini 18                                                                                  
Broccoli rabe, calabrese sausage
2 organic Chino Ranch eggs +5          

Salmon +16          

orange juice                          

gaetanosristorante

“Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, milk, poultry or shellfish 

                                                                                                                                                                                                         
reduces the risk of food borne illness. *v: Vegan optional    

Any style

Fresh tomato garlic and basil, avocado,                     
cannellini white bean & rosemary

2 organic Chino Ranch eggs +5          

Aperol Spritz Pitcher 32                                   

White Sangria 32

Red Sangria 32



COCKTAILSBUBBLES

WHITE BTG

ROSE BTG

RED BTG

BUBBLES BTG

Sbagliato 15                                                                         
Prosecco, Vermouth, Campari

Espresso Martini                                                                     
Lyre’s Coffee N/A, Espresso, Simple Syrup

Italian Spritz                                                                   
Lyre’s Spritz, Fever Tree Soda, Orange

Manhattan                                                                                
Lyre’s; American Malt, Aperitif Rosso, N/A Bitters

Sicilian Old Fashioned 16                              
Wild Turkey 101, Amaro Averna, C&S Spiced 
Demerara, Angostura Bitters                                                               

Barrel Aged Manhattan 18                               
Wild Turkey 101 Rye, Cocchi di Torino Vermouth, 
Angostura Bitters

Espresso Martini 18                                             
Stoli Elite, Borghetti Caffè, Espresso, Stoli Vanilla 

Amalfi Margarita 16                                              
Flecha Azul Tequila, Italicus, C&S organic            
Margarita syrup

San Marzano Bloody Mary 16                                                                             
San Marzano tomatoes, Skyy vodka, spicy 
salami, Castelvetrano Olives

Breakfast Martini 16                                                          
Skyy, Contreau, orange marmalade, fresh lemon juice

Vodka or Tequila

Negroni Garibaldi 16                                                                 
Campari, Vermouth, Fresh Orange Juice

ELENA WALCH | Gewürztraminer | Alto Adige DOC 18/ 70

LIVIO FELLUGA | Pinot Grigio | Friuli Colli Orientali 18/ 70

Merlettaie “CIÙ CIÙ” | Pecorino | Offida DOCG 15/58

SAN FELICE | Vermentino | Toscana 14/52

STEMMARI | Chardonnay | Sicilia DOC 12/ 46

DAOU | Sauvignon Blanc | Paso Robles 13/50

FERRARI-CARANO | Chardonnay | Sonoma County 15/56

Carpineto “DOGAJOLO” | Rosé of Sangiovese |                                  
Toscana IGT 14/50

ALFREDO BERTOLANI | Amabile Reggiano Lambrusco DOC 13/50

NOZZOLE | Chianti Classico Riserva DOCG 14/54

STEMMARI | Pinot Noir | Sicilia DOC 12/46

DAOU | Cabernet Sauvignon  | Paso Robles 16/60

L’ECOLE NO 41 | Merlot | Walla Walla 28/ 100

MERRY EDWARDS | Pinot Noir | Sonoma Coast 28/ 100

Marchesi Incisa “FELICE” | Moscato d’Asti DOCG 12/ 46

PRIMA PAVÉ | Blanc de Blancs Sparkling | 0.0% Alcohol 187mL 12

CHANDON | Brut Sparkling | Napa Valley | 187mL 18

2022 GRAZIANO MEROTTO | Cuvée del Fondatore;                 
Valdobbiadene Prosecco Superiore DOCG Brut 90

NV MOËT & CHANDON | Impérial Reserve Brut | Champagne,  
France 130

NV VILLA SPARINA | Brut Metodo Classico Blanc de Blancs 80

Fresh squeezed orange juice, 8oz. 7

NON-ALCOHOLIC 10

COFFEE
Coffee 7

Sicilian Soda Blood Orange 5

Sicilian Soda Lemon  5

Decaf Coffee 5
Espresso Single 5
Espresso Double 7
Cappuccino 7
Latte 7


