
BRUNCH

A 3% charge is added to all checks to help cover the cost of health care benefits offered to all full-time employees.
Let your server know if you prefer this automatic charge removed from your bill.

Thank you for supporting a healthier and happier staff!

Fall 2019

BREAKFAST

Monte Cristo Soufflé 17
black forest ham, turkey, gruyere, fruit preserves

Banana Pecan Pancakes 16
caramelized bananas & candied pecans, maple
syrup, whipped cream

Strawberry Pecan French Toast 16
cornflake & almond crusted brioche, strawberries,
pecans, whipped cream, maple syrup

Avocado Toast 16
avocado, poached eggs, bacon, manchego,
toasted sourdough, roasted potatoes

Short Rib Benedict 18
poached eggs, slow cooked all-natural beef short
ribs, red wine demi-glace, roasted potatoes

Skylight Omelet 16
caramelized onions, triple smoked nitrate free
bacon, gruyere, avocado, hash browns or roasted
potatoes, toast (sub egg whites +2)

Egg White Garden Omelet 16
egg whites, sautéed spinach, mushrooms,
garlic & zucchini, mozzarella, hash browns
or roasted potatoes, toast

Huevos Rancheros 16
fried eggs, crispy corn tortilla, house-made refried
beans, queso fresco, avocado, salsa fresca

ANTIPASTI

Fresh Fruit Platter 16
selection of berries and fresh seasonal fruit

Garden's Guacamole 15
fresh to order, with blue & white corn tortilla chips

Prosciutto Burrata 19
prosciutto di parma, fresh burrata, pomegranate
seeds, balsamic reduction, crostini

Tuna Tartare 17
ahi tuna, avocado, house-made ponzu,
balsamic reduction, crostini

Bruschetta Burrata 12
toasted tuscan bread, chopped tomatoes,
fresh burrata, basil, olive oil

Calamari Fritti 16
fried squid & zucchini, spicy arrabiata sauce

 Cauliflower Pizza 18
housemade gluten free crust, pesto, mozzarella,
cherry tomatoes & arugula

BEER
Peroni Nastro Azzurro 8
euro pale lager, italy 5.10% abv
Golden Monkey | Victory Brewing 9
belgian-style tripel, pennsylvania, 9.5%  abv
White Rascal | Avery Brewing 9
witbier, colorado, 5.6% abv
Stone Delicious IPA 9
american IPA, california, 7.7% abv
Festbeir | Weinhestaphener 10
marzen, germany 6.8% abc
Old Speckled Hen 9
english pale ale, england  5.1% abv
 Might Dry Cider  9
Weihenstephaner Hefeweissbier 10
500ml bottle

SIGNATURE COCKTAILS
Gnome Worry, Be Happy 15
pale rum, etrog lemon liquor, apricot gifford, grand
marnier, lime, absinthe rinse
Brown Butter Baby 14
butter infused bourbon, besamim, carpano, pecan
& orange bitters
The Empress' New Groove 14
empress gin, lemon, peppercorn-rose syrup, basil &
soda
Hotel Nacionale 15
appleton & selvarey rum, lime, pineapple, gifford
apricot, angostura, applewood smoke
Agave Suave 14
tequila, mezcal, aloe liqueur, lime juice,
house honeydew-mint soda
Eastern Remedy  14
toasted sesame seed-infused japanese whisky,
yellow chartreuse, ginger, honey, lemon
Westside Julep 12
bourbon, torched rosemary, pineapple gastrique,
bitters
Wandering Mule  12
hibiscus vodka, madagascar vanilla, ginger beer
Spa Day 16
moroccan mint tea vodka, honey-galangal cordial,
lemon, cypress-bergamot fog
Hemmingway Daquiri 12
light rum, lime juice, luxardo mix, grapefruit juice
El Diablo 12
tequila, crème de cassis, lime, ice and alchemy
ginger beer
Bloody Mary 12
vodka, house made bloody mary mix, salt rim
Mimosa 9
house sparkling wine, fresh orange juice
Bottomless Mimosa 16
with purchase of entrée



NON-ALCOHOLIC
Housemade Ginger Beer  6
Strawberry Basil Cooler 6
fresh strawberry, lemon, soda water
Lemon Cooler 6
lemon, ginger, rosemary, soda water
Cucumber Cooler 6
lemon, mint, cucumber, soda water
Fresh Orange Juice  6
Coca Cola Mexico 500 ml 6
Fresh Squeezed Lemonade 5

SIDES
Fresh Fruit Cup 10
Triple-smoked
Bacon 6
Chicken Apple
Sausage 6
Hash Browns 6

Roasted Potatoes 6
Short Stack 7
Brioche,
Sourdough, Wheat
Toast or English
Muffin  3

PANINI
with fries, sweet potato fries, mixed greens or
fresh fruit

Skylight Cheeseburger 18
wagyu beef, triple smoked bacon, caramelized
onions, cheddar cheese, tomato, lettuce,
basil aioli, toasted brioche

Pollo e Avocado 17
grilled jidori chicken breast, avocado, provolone,
caramelized onions, jalapeño aioli, fire roasted
flatbread

Fall Turkey Burger 18
fresh in house ground turkey patty, arugula,
cranberry relish, arugula & sautéed apples
swiss cheese +1

Seared Ahi 21
sesame crusted ahi tuna, avocado, chipotle mayo,
shredded lettuce, lemon dressing, fire roasted
flatbread

PASTA
handmade pasta, prepared fresh daily*

Ravioli del Giorno 20
housemade ravioli of the day

Spaghetti alla Carbonara 19
tossed with fresh egg, parmesean, pancetta and
black pepper

Strozzapreti Norcina* 23
hand rolled pasta, spicy italian sausage, black truffle
cream sauce

Fettuccine alla Bolognese*  21
traditional slow cooked meat sauce

Penne Arrabbiata  16
garlic, red pepper, parsley, spicy tomato sauce

PESCE  |  CARNE  |  POLLO
Atlantic Salmon 28
grilled fresh salmon, honey mustard truffle sauce,
yukon gold mashed potatoes, sautéed spinach

Branzino 38
lightly sautéed fresh branzino, baby cabernet
tomatoes, yukon gold mashed potatoes, sautéed
spinach

Steak Frites 29
prime skirt steak, chimichurri, classic french fries

Paillard di Pollo 24
pounded & grilled jidori chicken breast, baby
arugula, cabernet tomatoes, shaved parmigiana,
lemon dressing

Piccata di Pollo 26
jidori chicken breast, lemon caper white wine
sauce,
seasonal vegetables, yukon gold mashed potatoes

Pollo alla Marsala 26
jidori chicken breast, sicilian marsala wine sauce,
sautéed spinach, fingerling potatoes

Wagyu Ribeye Steak 47
New Zealand grass fed wagyu 10oz steak,
spaghetti squash, carrots, broccolini with garlic
herb compound butter

INSALATA
add to salad: grilled jidori chicken breast 6,
grilled salmon 8, prawns 8, prime skirt steak
10, sesame crusted ahi tuna  10

Caesar 10 13
romaine lettuce, croutons, shaved parmigiano,
house caesar dressing, (contains raw egg)

Kale and Citrus 11 14
kale, carrots, orange, grapefruit, sliced almonds,
honey sesame vinaigrette

Barbabietole - 18
roasted beets, fresh gioia burrata, baby arugula,
crispy shallots, balsamic reduction, roasted pistachio
dressing

Seasonal Spinach Salad - 16
pears, gorgonzola, candied pecans, dried cranberries,
belgium endive, honey balsamic vinaigrette

Insalata Cioppatina - 18
grilled jidori chicken, genoa salami, avocado,
provolone, tomatoes, garbanzo beans, iceberg,
house vinaigrette

Gamberetti - 25
tiger shrimp, avocado, mango, grapefruit, mixed
greens, gorgonzola, candied pecans, house
vinaigrette

Quinoa Salad - 18
organic red quinoa, roasted sweet corn, cabernet
tomatoes, avocado, feta cheese, mojito vinaigrette

Marco Polo - 18
shredded jidori chicken, lettuce, cabbage, orange
slices, almond slivers, wontons, honey sesame
dressing

* Steaks and roasts may be cooked to order.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


