
E X E C U T I V E  C H E F  J O A N A  C R U Z  •  F O L L O W  U S  /  T A G  U S  @ S P A R R O W I T A L I A

ROASTED TOMATO & TRUFFLE AVOCADO TOAST 18 
*vegan upon request

crumble  feta  .  aged ba lsamic  .  mult igra in  *add  poached  egg  $5

CAPRESE OMELET 20
on the  v ine  roasted tomatoes  .  mozzare l la  .  bas i l  .  gar l ic  .  pesto

WEST & EAST COAST OYSTERS
½ DZ 26 -  1 DZ 48

chef ’ s  cho ice  .  oysters  change upon ava i lab i l i ty
served wi th  cockta i l  sauce .  app le  mignonette  & horserad ish

CHARCUTERIE BOARD
ol ives  .  seasona l  j am .  gr i l led  sourdough

GNOCCHI ALL A SORRENTINA 24
pomodoro .  r icotta  .  mozzare l la

SPAGHET TI  AI  FRUT TI  DI  MARE 35
shr imp .  c lams .  musse ls  .  wh i te  w ine  .  lemon

PISTACHIO PESTO 20
rad iatore  .  grana  padano .  mascarpone crema .  a rugu la

MARGHERITA 18
fior  d i  l a t te  .  san  marzano tomatoes  .  bas i l

SPARROW’S CARBONARA 25
cr i spy  turkey  bacon .  egg  .  mozzare l la  .  parmig iano

black  pepper  .  a rugu la

A  L A  C A R T E

SUMMER MELON CARPACCIO 22
burrata  .  duck  prosc iutto  .  sha l lot  marmalade

ba lsamic  pear l s

CAESAR 18
baby gem lettuce .  warm house  made focacc ia  croutons  .  parmig iano

SPARROW CHOP 18
*vegan upon request

lo l l a  rosa  .  baby  gem lettuce .  campar i  tomatoes  .  red  on ions
cucumber  .  garbanzos  .  provo lone p iccante  .  house  v ina igrette

add ch icken 6    |    add  shr imp 10

INSAL ATA DI  MARE 24
octopus  .  shr imp .  ca lamar i  .  l avash  crackers

I N S A L A T A

TWO EGGS ANY ST YLE 7

TURKEY BACON 5

T O  S H A R E

E G G S  &  T O A S T

P A S T A P I Z Z A

LEMON RICOT TA PANCAKES 18
whipped creme fra iche .  b lueberr ies  .  sa l ted  caramel

NUTELL A PIADINA 20  *g luten  f ree
haze lnut  spread .  bananas .  s t rawberr ies  .  chant i l l y

GREEK YOGURT & BERRIES 14
house  made grano la  .  acac ia  honey

TIRAMISU WAFFLE 22
espresso  .  zabag l ione custard  .  f range l ico

ASSORTED SWEET BITES PL AT TER 22
chef ’ s  cho ice  “min i  cro issants  .  cook ies  & t reats”

D O L C I

duck prosc iutto  9  
wagyu beef  bresao la  9

lamb merguez  sausage 8
wi ld  boar  sa lami  9

tru�e pecor ino  7
rob io la  6
burrata  8

br ie  6

duck  mousse  & port  w ine  4
sp iced acac ia  honey 2

MUSSELS 28
add on  shoest r ing  f r i es  6

“PEI”  musse ls  .  wh i te  w ine  .  sha l lots  .  gar l ic  .  cr i spy  beef  sa lami  
pars ley  .  gr i l led  c iabatta

CAVIAR 125
osetra  .  minced on ions  .  chopped egg  yo lks  & whites  

creme f ra iche .  butter y  toast

CRAB CAKE BENEDICT 28
jumbo lump crab  .  poached eggs  .  bearna ise

FOCACCIA PANINI 22 *vegan
f resh  garden roasted vegetab les  .  cashew mozzare l la

roasted tomato a io l i

SHOESTRING FRIES 8

FRUIT 5

TOAST 5
mult igra in  .  c iabatta  .  

sourdough or  fig  & wa lnut  

HOUSE SAL AD 6


