
B L U E B E R RY  ' F R E N C H '  T OA ST    2 1
house-made bread with blueberr ies and lemon, 
battered and pan-fr ied,  served with blueberry syrup

R U ST I C  S E A S O N A L  F R ITTATA    1 9
select ion of  seasonal  vegetables , 
arugula tossed in la  f i ra  ol ive oi l

I TA L I A N - STY L E  B E N E D I CT    2 2
house-made toast ,  arugula ,  poached egg, 
s l iced prosciutto ,  sun-dr ied tomato hol landaise sauce

S H R I M P  &  G R ITS    2 3
creamy polenta ,  d iced pancetta , 
roasted herbed tomato,  gar l ic  herb shr imp

B R E A K FA ST  P I ZZA    2 0 
pancetta ,  mushroom, gr i l led scal l ion,  t ruff le  cream, 
mozzarel la ,  roasted egg 

brunchb pastab

S PA G H ETT I  c ac i o  e  p e p e    1 6
freshly  ground black pepper,  parmesan

S P I N A C H  l i n g u i n i  w i t h  s h r i m p    24
fresh tomato,  basi l ,  pecor ino

g n o c c h i  W I L D  M U S H R O O M    24
wild mushroom and truff le

g n o c c h i  G E N O V ES E    2 2
creamy pesto genovese,  p ine nuts ,  basi l

ta g l i at e l l e  b o l o g n e s e    2 1
fresh r icotta and basi l

S P I CY  r i g ato n i  A R R A B I ATA    1 9
meatbal ls ,  pecor ino,  f resh oregano

m a fa l d i n e  w i t h  a n c h ovy    1 8
fresh herbs,  green peppercorn,  bread crumb, 
parmesan reggiano

g oat  c h e e s e  &  a rt i c h o k e  a g n o l l ot i    2 0
slow roasted tomato,  saffron,  white wine,  butter

s pa g h et t i  c a r b o n a ra    1 7
pancetta ,  egg yolk ,  parmesan,  charred green onion

pizzab
ta l e g g i o  f o n d u ta    1 7
mozzarel la ,  arugula pesto,  strawberry dust , 
gar l ic  and shal lot  conf i t
					   
to m ato  a n d  o l i v e  c o n f i t    1 6
lardo,  caper,  pecor ino romano,  basi l

p e p p e r o n i  f r i to    1 7
pepperoni ,  f r ied pepperoni ,  tomato sauce,  font ina, 
mozzarel la ,  chi l i  o i l ,  f resh herbs

p r o s c i u t to  a n d  p ea r  c r u d o    1 8
arugula ,  mozzarel la ,  f ig  puree

s p i n ac h  a n d  a rt i c h o k e    1 5
fresh r icotta ,  gar l ic  and shal lot  conf i t ,  tomato, 
lemon puree,  p ine nuts
		
m eat ba l l  a n d  M O STA R DA    1 6
tomato sauce,  mozzarel la ,  chi l i  f lake,  gr i l led scal l ion, 
rosemary mostarda

dessertb

S E A S O N A L  C R U M B L e    1 0
white truff le  buttermi lk  gelato

DA R K  C H O C O LAT E  T I R A M I S U    1 0
espresso & brandy soaked lady f ingers ,  marscapone 
creme,  cocoa dust

L E M O N  R I C OTTA  C A K E    1 0
seasonal  gelato 

S E A S O N A L  G E LAT O  E  S O R B ETT O    8
make i t  an affogatto + 4



M O R A  M O R A    8
blackberry ,  lavender,  chamomile syrup,  lemon,  iced tea

BA S I L I C O  S P R ITZ    8
pineapple ,  h ib iscus,  basi l ,  lemon,  soda

ST R AW B E R RY - J A LA P E N O  M O J IT O    8
strawberry ,  ja lapeno,  l ime ju ice ,  f resh mint ,  soda

spirit-freeB

F I E L D  G R E E N S    1 2
anchovy dressing,  parmesan regiano

F i r e  R oast e d  R e d  B e et  Sa l a d    1 4
arugula ,  cambozola ,  orange,  o l ive ,  p ine nut , 
b lack truff le  dressing

B u r rata  w i t h  La  F i ra  O l i v e  O i l    1 6
tomato and sour cherry jam,  arugula ,  toasted bread

to startB

B R U N C H  |  S U N DAYS  1 1  A M  -  3  P M

@ O ST E R I A O K C

r e d  o r  w h it e  sa n g r i a    8 / 3 2

M I M O Sa    6 / 24
add raspberry ,  pomegranate ,  or  b lueberry + 2

B L O O DY  M A R I A    1 2
calabr ian chi le- infused tequi la

I R I S H  G O O D  M O R N I N G    1 2
paddy's i r ish whiskey,  cold brew,  l icor  43,  i r ish cream

to drinkB


