
 

 

 
Easter Brunch 

Soups and Salad 

Tomato Basil 

Fennel and Citrus Salad 
With Kalamata olives, tangerines, arugula and red onions 

Mediterranean Salad 
With Kalamata olives, feta cheese, tomatoes, cucumbers, and 

red onions 

Italian Wedding Soup 

 Grilled Portobello Salad 
Over arugula with goat cheese and basil vinaigrette 

Caesar Salad

Apollonia’s House Salad 

 

Appetizers 

Antipasto Platter 

Burrata cheese with tomatoes, fresh basil and balsamic glaze 

Eggplant Rollatini 

Sausage stuffed Baby Bellas over polenta 

Bruschetta 

Fried Artichokes 

Nutella, Strawberry & Caramel Flatbread 

Breakfast Specialties 

Uovo al Piato Pomodoro 
Eggs baked in spicy tomato sauce with pancetta and pecorino 

Apollonia’s Eggs Benedict 
Poached eggs over crispy pancetta and toasted focaccia with tarragon hollandaise, served with breakfast potatoes and fruit cup 

Uovo al Forno 
Breakfast casserole with tomatoes, peppers, sausage, pancetta, asiago and pecorino cheese, topped with marinara served with 

breakfast potatoes and fruit cup 
  
  

Entrée 

      Italian Sausage and Peppers over Parmesan Polenta    Apollonia’s Lasagna 

        Classic Carbonara over Angel Hair    Italian Sausage Cannelloni with spicy Calabrese cream 

Prosciutto wrapped Pork Tenderloin and Sausage Skewers over Polenta 

 

Pizzas 

Carne Amore      Prosciutto and Arugula 

Egg, Pancetta, Arr abiatta Sauce, Ricotta and Fresh Mozzarella 

 

Desserts 

Cheesecake          Tiramisu   Carrot Cake  Chocolate Cream Pie  Cannolis 

 

 

2 Course $22, 3 Course $26, 4 Course $29 


