VA

~Il Covo Uses Only Organic Eggs~

Baked Eggs with Capers, Olives, Tomato, Onions
Eggs Benedict with Prosciutto Cotto, Hollandaise, over Brioche
Eggs Florentine with Spinach, Hollandaise, over Brioche
Soft Scrambled Eggs with Wild Mushrooms
Two Sunny Side Up Eggs & NY Strip Steak
with Sliced Tomato, Greens

~ Substitute Egg Whites on any of the Above 2 ~

NSALATE

Baby Raw Artichokes, Arugula, Pecorino
Baby Beet Spinach, Caprino, Hazelnuts, Balsamic
Arugula Parmigiano Reggiano, Heirloom Cherry Tomatoes

ol

Spaghetti Carbonara
with Organic Egg Yolk, Pancetta

1

Mezzelune Ravioli

with Black Truffle Cream and Fresh Shaved Truffle

Porcini Mushroom Risotto

with Crispy Leeks

Spaghetti al Pomodoro
with Basil and Parmigiano

Tagliatelle Bolognese
with Parmigiano

~Gluten-Free Corn Pasta Available Upon Request~

— i_L COVO

-brunch-

SLLUNDI

LASSI

Fresh Fruit Plate 11
of Seasonal Selections

II
12 Brioche French Toast 11
- with Warm Berry Compote
12 Greek Yogurt 10
with Fresh Berries
18
Norwegian Smoked Salmon 14
with Tomatoes, Onions, Cucumber,
Capers, Créme Fraiche, Ciabatta
12 Spicy Olives with Parmigiano and Hazelnuts 7
10 Arancini Risotto Croquettes with Arrabiata sauce 7
8 Grilled Artichoke with Grilled Lemon and Aioli 10

' Burrata with Roasted Root Vegetables, Almond and Mint 11

Prosciutto di Parma with Pear, Parmigiano, Walnuts 14.

gl

17 Y
Margherita 13
19 Tomato, Mozzarella, Parmigiano, Basil
Funghi e Uova 15

15 Organic Eggs, Wild Mushrooms, Fontina
Quattro Formaggi 15

14 Mozzarella, Fontina, Ricotta, Gorgonzola, Red Onion
Prosciutto Rucola 15

16 Prosciutto di Parma, Arugula, Tomato, Mozzarella

Salsiccia 15
A Sausage, Mozzarella, Parmignao

Broccoli Rabe, Red Onions

SALMONE AL FORNO BRANZINO ALLA GRIGLIA JIDORI BRICK CHICKEN
with Pea Tendrils with Seasonal Vegetable with Broccoli Rabe and
22 25 Polenta
19
o CONTORNI 5

Nueske’s Bacon -

} Oven-Roasted Brussels Sprouts + Sauteed

—

Grilled Ham -

w

Sausage + Polenta con Funghi

Cannelini and Parsley

Spinach with Garlic -




