
BRUNCH 

Spaghetti alla carbonara  12
yard egg, guanciale and pecorino

Fried egg piadina  14
prosciutto, Brussels sprouts and tomatoes

Scrambled egg and white truffle bruschetta  16
crispy guanciale

Grilled Italian sausage and peppers  14
soft polenta and poached eggs

Signature Bell ini   8

Peach

Ponchatoula Strawberry

Plaquemines parish kumquat

Passion fruit
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