
     Brunch MENU 

Sa. & Su. 10am/3pm 

All American   12 
two eggs any style, bacon, sausage patty, 

house potatoes, toast 

Three Egg Florentine Omelet  13 
spinach, mushrooms, onions, mozzarella, 

house potatoes & fruit 

Three Egg Ravello Omelet       13 
Broccoli, tomatoes, onions, avocado, cheddar, 

house potatoes & fruit 

 

Lemon Ricotta Pancakes  13 
three large pancakes, lemon curd, fresh fruit  

and bacon or sausage patty 

French Toast   13 
Four pieces of brioche bread in a cinnamon  

milky batter, with fruit and bacon or sausage 

patty 

Pineapple Boat Fruit Salad 16 

Diced fresh fruit and pineapple with lemon    

sorbetto and mint served in a half pineapple 

Ravello Eggs Benedict  14 

English muffin, poached eggs,  capicola ham, 

hollandaise, house potatoes and fruit 

Breakfast Pizza   12 

two eggs over medium, spicy chorizo,         

mozzarella, spinach, tomato 

BLTE Sandwich    14 
Bacon, lettuce, tomato, avocado, two fried eggs 

on toasted sourdough, house potatoes & fruit 

Italian Skillet Frittata  14 
four eggs, asparagus, tomatoes, Italian sau-
sage, fontina cheese  

The Americano burger  15 

Ravello’s blend sirloin patty, cheese, bibb    
lettuce, garlic aioli, red onion, tomato, pickle, 
house made chips & small mixed greens 

Ravello ribeye sandwich  18 

Open faced focaccia bread, frisée salad, olive 
tapenade, sunny side up fried egg. House 
made chips & small mixed greens 

Grilled Chicken Panini   13 
marinated chicken breast, basil pesto, roasted 

red bell, provolone, Italian greens on focaccia, 

house made chips & small mixed greens 

Penne with spicy Italian sausage 15 
Seared spicy links, fontina, pecorino, parmesan 

Linguine alla Vongole  16 
Littleneck clams, organic herbs, shallots, aro-

matic chardonnay butter seafood broth 

Fettucine Carbonara  15 

Pancetta, peas, eggs, cream, basil tossed with 
parmesan cheese and fettucine 

Pizza Margherita  12 

Fresh mozzarella, basil, parmesan 

Classic pizza pepperoni  12 

cured Italian pepperoni, shredded mozzarella, 

homemade tomato basil sauce 

Daily  selection of oyster        market 

Freshly harvested on the half shell, cocktail 

Bottomless Mimosa  16 
House sparkling wine with orange juice  

Peach Bellini   13 
House sparkling wine with Peach puree  

Prosecco Glass    8 

Sofia by Coppola  10 
California Sparkling wine 

Tuscan white bean soup  8 
With rosemary & prosciutto infusion, pancetta 

Classic Caesar salad  9 
Organic romaine hearts, anchovy vinaigrette, 

house made croutons, parmesan 

   Half size 6 

The Ravello salad  15 
Mixed Italian greens, red onion, cherry tomato, 

apple cider herbed vinaigrette, fried goat cheese 

   Half size 9 

Add grilled chicken breast 5 

Add grilled salmon filet  7 

Side Orders    6 

House potatoes, bacon, sausage patty, sautéed 
spinach, fresh fruit 

Toast          3 

Sourdough, Wheat Bread, English Muffin, with 
butter and jelly 

PASTA, PIZZA  & MORE 

FROM THE HEN, CLASSICS, HOLLANDAISE & SALADS 

Chilaquiles Benedict    14 

Flavorful Chorizo over a stack of ranchero 

sauced tortillas and melted cheese, poached 

cage free eggs, hollandaise sauce, pico de 

gallo and cotija cheese 

Ravello Bloody Mary   12 

Beluga Vodka, Salted rim, House made Bloody 

Mary Mix, Panko crusted Blue cheese olives 

Michelada   10 

Draft Dos Equis Lager, House made Bloody Mary 

mix, salted rim 

Italian Palmer   13 

Our take on the classic, we mix lemonade, iced 

tea, bulldog gin, limoncello, grapefruit juice 

Orange Ravellius  13 

Sky Mandurian Vodka, Combier Liquor, Fresh or-
ange Juice, whipped cream 

Mose    13 

Patron Tequila, house made margarita mix, and 
Coppola Sofia Rose 

 Café Negroni                                    12 

Bulldog Gin, Espresso, Aperol and Orange served 

over ice 


