
BREAKFAST 

Eggs Benedict       16 

Choose two from the following: Filet mignon, grilled 
salmon, smoked salmon, spinach, mixed mushroom. 
Served on an english muffin, topped with hollandaise 
sauce and accompanied by roasted potatoes  
Fritatta       12 

Roasted tomato, basil, and zucchini frittata with goat 
cheese served with roasted potatoes and sourdough   
Herbs and Eggs      14 

3 Eggs scrambled with fresh chives, parsley, basil 
served with choice of sweet Italian chicken sausage or 
smoked bacon and focaccia toast 
Steak & Eggs       16 

Petite Filet mignon grilled and accompanied by eggs 
cooked   your way, rosemary roasted potatoes and 
grilled asparagus 
Pastrami Hash and Eggs    10 

Two eggs your way served with sourdough bread and 
House smoked Pastrami hash 
Iggy’s Brioche French Toast     13 

Served with grade A maple syrup, fresh berries, and a 
choice of sausage, or smoked bacon 
Scampi and Grits     16 

sautéed shrimp with white wine, preserved lemon 
and garlic over  

House Salad         5 

Mixed greens, radicchio, red cabbage, carrots,       

marinated garbanzo beans, with choice of: lemon oil 

parmesan, roasted tomato basil vinaigrette, balsamic 

vinaigrette, gorgonzola dressing 

Caesar          7 

Romaine lettuce, grana padano, croutons and white an-

chovies 

Spicy Caesar          8 

Romaine lettuce, grana padano, Sriracha, Tabasco, 

croutons, oven dried tomatoes  

Cobb Salad       10 

Romaine lettuce, cucumber, tomato, smoked bacon, 

hardboiled egg, gorgonzola, avocado and a red wine 

Italian style vinaigrette 

Plum Salad       10 

Balsamic roasted red plums with toasted almonds, goat 

cheese, lemon zest and a honey-fresh mint vinaigrette  

Make any of our salads an entrée 
Chicken 4    Salmon 8               Scallops 12       
4oz filet mignon 10    Shrimp 8  

Lamb Roulade      16 

Lamb stuffed with spinach, garlic, and rosermary    
served with roasted cauliflower, polenta and lamb jus 
Porketta       14 

Sliced pork loin stuffed with fried sage, cherries, served 
with pan sauce, mashed potatoes, sautéed spinach and 
garlic 
Atlantic Salmon      14 
Pan seared and served with potato puree, citrus      
salsa, pomegranate gastrique, and grilled asparagus 
 

Rigatoni Bolognese     12 
Hand cut fresh pasta topped with our rich sauce of 
ground beef and sausage with marinara, cream,      
pesto and grana padano 
Cavatelli       14 
Ricotta pasta with artichokes, roasted tomatoes,  
spinach, pine nuts, pesto, fresh mozzarella and 
kalamata olives 
Chicken Parmesan     12 
Lightly breaded chicken breast with house marinara, 
mozzarella cheese and mixed vegetables 

GREENS 

LUNCH 

LIBATIONS 

Spoleto Bloody Mary             8 
House infused habanero vodka, our bloody mary 
mix and celery 
Add a fresh oyster or Jumbo Shrimp                 3 
Mimosa             7 
Sparkling wine and fresh squeezed orange Juice 
Bellini              8 
Sparkling Wine, fresh peach puree 
Cucumber Smash            9 
Cucumber infused vodka, limoncello, fresh lemon 
juice and mint 

Iced tea              2 
Lemonade              2 
Coffee               2 

Cappucino or Latte             4 
Juice orange, cranberry, apple, pinapple          3 

Lime Rickey 3 
Lime Juice, Simple Syrup, Fresh Lime, Club Soda 
Lemon Daisy                    3 

Lemon Juice, Grenadine, Simple Syrup, Sprite  

Wavebender               3 
Orange Juice, Lemon Juice, Grenadine, Ginger Ale 
 

-Spoleto is a member of CISA and uses local ingredients whenever available. 

-Please inform us before ordering of any allergies  

-Consuming raw, cooked to order or undercooked meats, poultry, seafood, shellfish or eggs may increase 

 your risk of food-borne illness, especially if you have certain medical conditions. 

 20% gratuity will be added to parties of six or more. 

SANDWICHES 9/Each 

REFRESHMENTS 

Smoked Chicken smoked chicken breast on ciabatta with balsamic onions, smoked gouda, baby spinach and a fresh herb aioli 

Grilled Vegetable Zucchini, red peppers, Portobello mushroom, eggplant, roasted tomato, red onions and pesto aioli on ciabatta 
Pastrami Reuben House pastrami sliced thin and served on rye with swiss cheese, whole grain mustard and thousand island dressing 
Spoleto Burger Oven dried tomatoes, fresh basil, fresh mozzarella, roasted garlic aioli on brioche bun 
Spoleto Italian Proscuitto, capicola and soppressata, shredded romaine, pickled onion, tomato, red pepper jelly, provolone,  

fresh oregano and olive oil  
Chicken Caesar Wrap Blackened chicken sliced and tossed with croutons, romaine, parmesan and a garlic lemon dressing   


