
Italian Soda (Non Alcoholic)  16
Strawberry, basil, soda

Fredda Sangria   18 | 60
Vino bianco, seasonal garnishes, spices

Inverno Sangria   18 | 60
Vino rosso, seasonal garnishes, spices 

COCKTAILS
Market Spritz 21
Strawberry-basil Aperol, soda, prosecco

Sicilian Espresso Martini 25
Grey Goose vodka, Averna, coffee liquor  

Stagionale Spritz   21
Market seasonal spritz offering

JUICES & SMOOTHIES
Locally Sourced Orange Juice 7

Locally Sourced Grapefruit Juice 7

Mango & Berries Smoothie 12
Mango, blueberry, strawberries, banana, orange

Cold Pressed Green Juice 12
Cucumber, kale, lime, ginger, agave nectar

Cold Pressed Beet Juice 12
Apple, beet, lime

BAKERY
Butter Croissant 7
Chocolate Croissant 5
Almond Croissant 7

Market Seasonal Quiche 12
Italian Cake 7
Glazed Cinnamon Bun 9

CONTORNI
Overnight Oats 14
Tropical Fruit  13
Spicy Broccoli Rabe 10
French Fries, Cacio é Pepe 10

Toast 5
Bacon 6
Chicken Sausage 6
Vegan Sausage 6

BRUNCH
Avocado Toast 19
Sourdough, six-minute egg, market greens
Calabrian chili

Smoked Salmon Bagel 23
Scallion cream cheese, cucumber, wild arugula
caper and tomato vinaigrette

Egg Omelet (select three): 27
Wild mushroom, spinach, tomato, onion, squash 
avocado, roasted peppers, choice of protein and cheese 
Additional toppings + 3

The Market Egg Sandwich 19
Pork and fennel sausage, Fontina cheese
Calabrian chili aioli

Signature Egg White Scramble 24
Spinach, goat cheese, maitake mushrooms
tarragon-pistachio pesto

Sweet Ricotta Pancakes 22
Lemon custard, citrus marmalade, toasted hazelnuts

Sicilian Breakfast 26
Six-minute egg, prosciutto + melon, caprese 
caponata, marinated beets

All eggs come with your choice of toast or an English muffin. 
Substitute with a bagel for +2.

ENTRÉES
Water Street Caesar 17
Castelfranco, little gem, rosemary breadcrumbs

Chopped Salad 24
Little gem, mortadella, provolone, ditalini 
red wine vinaigrette

Broccoli Cacio é Pepe 23
Cavatelli, parmesan, cracked black pepper

Rye Fried Chicken & Waffle 26
Anise-honey butter, blood orange maple syrup

Tuscan Biscuits & Gravy 23
Fennel sausage, olive oil biscuit, market salad

Brick Oven Burger 28
Fontina, prosciutto, roasted garlic aioli

Manzo é Patata 42
5 oz. New York strip, parmesan rosemary potatoes 
two eggs any style, salsa verde

Add ons
Chicken + 9, Shrimp + 14, Skirt Steak + 16, Egg + 5

PIZZAS
Margherita 19 / 21
Fior di latte or buffalo mozzarella

Lamb Merguez 26
Pineapple purée, spicy lamb sausage, pickeled chili                     
fresh avocado

Roasted Sweet Potato  25
Feta cheese, pickled onion, shiitake, gremolata

Carnivore 25
Pepperoni, finocchiona, sweet Italian sausage, prosciutto

Everything Lox 28
Smoked salmon, pickled onions, crème fraiche

Add ons + 5 
Pepperoni, Anchovies, Meatball, Egg

An automatic gratuity of 20% will be added to all parties of 6 or more but can be adjusted at your discretion.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness especially if you have certain medical conditions.

Chefs John Fraser & Rudolph Scarlett 

BRUNCH


