
S u n d a y  1 1 A M - 3 P M

Wardroom Waffles 12
Strawberries and  whipped cream or butter

Smoked Salmon Omelette 16
Chive, creme fraiche, salmon roe 

Roma Breakfast Sandwich  15
Weakly feature

Vitello Tonnato 20
 poached veal loin, tuna sauce, crispy capers, lemon brunoise, chive

Viennoiserie Basket 12
Assorted pastries

Yogurt and Berries  7.50
BBJ granola

B r u n c h

Pa s ta

Cheese or Charcuterie Plate
Chef’s selection (for 2)  $20  |  Chef’s selection (for 4) $40

Cheese & Charcuterie Plate
Chef’s selection (for 2) $30 | Chef’s selection (for 4) $60

Fettuccine Bolognese  24
traditional bolognese with house made Fettuccine, 24 month Parmigiano Reggiano 

Bucatini Cacio e Pepe  22
Pecorino Romano cheese, potato, five peppercorn blend  with house made bucatini

Torchio with Italian Sausage and Broccoli Rabe  28
house-blended italian sausage, broccoli rabe, cherry tomato, black garlic, olive oil

Gemelli with Broccoli and Prosciutto   28
30 month Prosciutto di Parma, fine broccoli, fresh tomato, garlic, peperoncino, Bona Fortuna olive oil

B e v e r a g e s
Mimosa 12

Bellini 12

Sera Luce Venetian Spritz 10

Prosecco 10

Champagne 20

BBJ Juices 5
orange or grapefruit


