BRUNCH

AUTUMN RIBOLLITTA chickpeas, beans, kale,
potatoes, grana padano, ciabatta bread* 12

AMERICANO* two eggs any style, bacon or
sausage, herb potatoes, toast 13

BREAKFAST SANDWICH*bacon, eggs, arugula,
provolone 12

TERRANE HASH sunny side egg, garlic greens,
milk braised pork, potatoes * 15

BELGIAN WAFFLE strawberries, whipped cream,
maple syrup 13

ROASTED MUSHROOM AND FONTINA arugula,
fire roasted tomatoes * 13

SMOKED SALMON OMELET* arugula, fire
roasted tomatoes, goat cheese 16

FENNEL SAUSAGE OMELET* roasted rapini,
peppers, provolone 14

FRUIT SALAD
local fresh market fruit 6

THE PORTER CONTINENTAL BREAKFAST
bowl of fresh fruit

choice of cornetto or toast, yogurt

choice of coffee or tea and juices 12

SMOKED SALMON, BAGEL, SCHMEAR
capers, mascarpone, red onions,
smoked salmon caviar 14

AVOCADO TOAST tomato jam, scallions,
goat cheese, smoky almonds 11

YOGURT & GRANOLA BOWL yogurt,
seasonal fruit, berries 9

KALE*lemon caper dressing, croutons,
anchovy 12

GARDEN GREENS
herbs, shaved roots, chianti vinaigrette 11

BRUSSELS SPROUTS*
fennel, pears, hazelnuts, pomegranate 12

add grilled chicken to any salad 6
add grilled prawns to any salad 10

SECONDI PAPPARDELLE mama’s ragu, parmigiano reggiano 20
ORECCHIETTE fennel sausage, rapini, chile flakes 22
28 DAY AGED TOP SIRLOIN 70Z* 22

ALBACORE TUNA* ash roasted potatoes, olives tapenade, soft boiled egg, salsa verde 21

SEA SCALLOPS* brown butter butternut, almonds, pancetta 26

ROASTED CHICKEN LEG ‘piccata’ potatoes 18

TERRANE POLPETTE BURGER*polpette patty, tomato jam, fresh mozzarella, pesto aioli,

brioche bun 15

DELLA NONNA PIADINE prosciutto, arugula, house made ricotta 16

ZUCCA PIADINE fire roasted squash, caramelized onions, provolone, hazelnut pesto 15

COCKTAILS

AMARETTI ALREADY cold brew coffee, carpano
antica, amaretti cookie infused brandy,
fernet whip cream 10

NOT TOO SHANDY vanilla cantaloupe shrub,
lemon, pilsner 10

BUBBLES AND BERRIES wild roots gin, lemon,
wild roots marionberry vodka, egg white,
cherry syrup & prosecco 10

BLOODY MARYS

THE PORTER STANDARD porter’s mary mix &
vodka, served with caprese garnish 10

THE SPICY PORTER porter’s mary mix, chile
infused vodka, calabrian chile salt, topped with
our porter beer, served with giardiniera skewer 11

OLIVE THE PORTER rosemary and olive infused
vodka, fino sherry, porter’'s mary mix, served with
giardiniera skewer 11

*disclaimer: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illnesses, especially if you have certain medical conditions.
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