JRadici

WOOD FIRED GRILL —

TO START

Pumpkin Spice French Toast
Stuffed French Toast with Pumpkin Mascarpone, Citrus Berry Compote

Chef Tiffany’s Fruit Pizza
Sugar cookie, sweetened Ricotta, Fresh Fruit & Berries, Toasted Almond

Fried Bomboloni
Donuts filled with Sweet Cream, Seasonal Dipping Sauces

The Amalfi Breakfast Platter

Tuna Confit, Fennel, Mortadella, Prosciutto, Fresh Fruit, Ricotta and Aperol Marmalade, Seasonal
Pickles, Grilled Focaccia, Marinated Olives, Cheese, Pickles

EGGS

SALADS

Chopped Steak and Cheese Omelette
Cedar Ridge Free Range Eggs, Caramelized
Onion, Toasted Sweet Peppers, Mozzarella,
Aged Cheddar

Breakfast Foccacia

[talian Sausage, Pancetta, Cacio e Pepe
Sauce, Scrambled Egg, Parmigiano
Reggiano

Avocado Toast

Crispy Fried Egg, Dukkah, Lemon, Arugula,
Goat Cheese

The Radici Classic
Eggs, Bacon, Chicken Sausage, Crispy
Potatoes, Foccacia

Rosewood Wagyu Skirt Steak
Sunny Side Up Egg, Griddled Focaccia

Crispy Chicken Cutlet
[talion Sausage Gravy, Fried Egg

Caesar Salad
Foccacia Croutons, Parmigiano Reggiano,

Garlic, Lemon

Winter Chopped Salad

Roasted Butternut Squash, Apple, Aimonds,
Parmigiano Reggiano, Mint, Chicory, White
Balsamic

PASTA

SANDWICHES

Breakfast Sandwich
Chicken Sausage, Avocado, Fried Egg.
Mozzarella, Basil Pesto Aoili

Smashed Burger
Wagyu Beef, Cheddar, Smoked Onions,
Pickles, Garlic Aioli

The ltaliano

Mortadella, Prosciutto, Salami,
Mozzarella, Pickled Peppers, Lettuce
Eggplant Parmigiano

Roasted Garlic Bread, Fried Eggplant,
Pomodoro, Mozzarella, Basil

Please understand that we add a 20% service charge for
parties of 6 or more

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for foodborne
iliness; especially if you have a medical condition

Bolognese
Mafaldini pasta, 6 hour braised Beef, Veadl
and Pork

Carbonara
Guanciale, Spaghetti Pasta, Pecorini
Romano, Poached Egg

Sunday Gravy
Meatballs, Pork, Sausage, Pomodoro,
Parmigiano Reggiano

SIDES

Chicken Sausage

Crispy Yukon Potatoes

* Please also understand that we add a 3.5% service
charge for credit card use. We recognize that we have
the flexibility to capture these fees within our menu
pricing, yet we have opted to include this merchant
service charge fee for transparency and fairness to our
guests that opt to pay with cash.



