Ruggeri's

Brunch Menu

Starters

Fresh fruit Cocktail, Soup of the Day, House or Caesar Salad - $3.00

Intrée

Romano Chicken Salad - Crisp cliicken strips over romain lettuce, tomatoes & croutons
n our creamy Caesar dressing

Seafood Salad - Mixed greens with sea scallops, shrimp, clams, mussels, artichioke fiearts,
avocados, and fiearts of palm tossed in a creamy /hert dressing

Fresh Crab Cakes - 7opped with a lobster sundried tomalo sauce served on a bed of linguine pasta
Housemade Spinach & Chicken Quiche - Served witli frest fruit & Caesar salad

Vegetable Omelette - 5 eqys, peppers, onions, mustirooms, tomatoes, spinach & fontina cheese
topped with marinara & served with roasted polatoes and fres/ vegetables

Ttalian Omelette - 3 eqys, /talian sausage, peppers, onions, fontina cheese lopped with marinara
& served with roasted potatoes and fresh vegelables

Eggs Benedict - Znglishi muffin topped with Canadian bacon, poactied eqqgs & hollandaise sauce
& served with roasted potatoes and [res/ vegetables

Baked Atlantic Salmon - Zopped with fresti dill sauce & served with roasted potatoes and fresh vegetables

Ravioli Fresco del Giorno - Stuffed with spinact, ricotta cheese & Jtalian sausage ltopped
with a frest: lomato basil sauce

Chicken alle Carc iof 0 - Sauteed criickern, articfiorke Aearts, musAroonts i d [enion Putter whAite wine sauce

Chicken Parmigiano - Pounded thin, breaded & topped with mozzarella cheese & tomato sauce
& served with spaghelti marinara

Portabello Ravioli - Jumbo portatello ravioli topped with Marsala wine & Mushroom sauce
Lasagna - Zacked with three cheeses, beef, /lalian sausage with bechamel and marinara sauces

Chicken £asagna - Packed with three cheeses, roasted chiicken, mus/irooms, and our fiouse pink rosetta sauce

Dessert
$4.95

Tiramisu ~ Chocolate Mousse Cake ~ Cappuccino Pie ~
Key Lime Pie ~ Spumone Italian Ice Cream

Bottomless Mimosas

Espresso 2 $5.95 Panna water (1 liter) 5
Cappuccino 3 Pelllegrino (1 liter) 5







