
CA F E

NAPL E S

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  
—FLORIDA DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION, DIVISION OF HOTELS AND RESTAURANTS

Sunday   Brunch
11 a.m. - 2 p.m.

During brunch enjoy
SUNDAY BUBBLES 
Bottomless Mimosas or Bubbles 

$ 10.99  
(with purchase of a meal)

STARTERS, SALADS AND SOUPS
D’AMICO HOUSE SALAD Mixed Baby Greens,  
Romaine, Red Onion, Olives, Tomato, Feta 	 side 6 / full 9 / add chicken 14

CAESAR SALAD Romaine, Caesar Dressing,  
Croutons, Pecorino Romano 	 side 6 / full 9 / add chicken 14

TOMATO AND BURRATA SALAD   
Blistered Grape Tomato, Basil, Extra Virgin Olive Oil  	 11

GREEK SALAD Cucumber, Tomato, Olives, Red Onion, Feta, Lemon	 9

BEET SALAD Spinach, Romaine, Goat Cheese, Crispy Prosciutto	 10

CHICKEN WITH DRIED CHERRIES Rotelle Pasta, Almonds,  
Celery, Onions, Creamy Poppyseed Dressing 	 10

TUSCAN CHICKEN SOUP Vegetables, Tomato, Pastina, Cream 	 cup 6.5 / bowl 8.5

ZUPPA DEL GIORNO daily soup selection 	 cup 6.5 / bowl 8.5

SOUP AND SALAD your choice of soup and any of the above salads 	 11

SIGNATURE SALADS
CHOPPED ANTIPASTO SALAD Mixed Greens, Chicken, Salami,  
Tomato, Roasted Red Pepper, Olive, Provolone, Feta, Vinaigrette 	 14

CHICKEN AND APPLE SALAD Romaine Lettuce,  
Gorgonzola Dressing, Red Onion, Marsala Almonds                                           	 14

MEDITERRANEAN TUNA SALAD Asparagus, Olives, Arugula, 
Tomato, Garlic, Roasted Peppers, Hard-Cooked Egg 	 13

SANDWICHES
Sandwiches are served with D’Amico House Salad

ROAST TURKEY CLUB Avocado Aioli, Bacon, Greens, Tomato, 
Aged Provolone on Multigrain Ciabatta 	 12

TUNA MELT Dill Pickle, Provolone Cheese, Tomato on Multigrain Bread 	 11

CHICKEN CAPRESE PANINI Tomato, Fresh Mozzarella,  
Basil Pesto, Arugula, Extra-Virgin Olive Oil on Vienna  	 12

ROASTED VEGETABLE PANINI Roasted Zucchini, Tomato,  
Yellow Pepper, Fresh Mozzarella, Roasted Red Pepper Pesto on Italian Loaf 	 11

HOT ITALIAN SANDWICH Tuscan Salami, Ham, Provolone, 
Roasted Peppers, Pepperoncini on Ciabatta  	 12

SIDES
BACON	 3

EGG	 2

ROASTED POTATOES	 4

FRESH FRUIT	 5

BREAKFAST ITEMS

GREEK AVOCADO TOAST  Multigrain, Grape Tomato,  
Red Onion, Feta, Fresh Fruit	 9

GRANOLA AND YOGURT Fresh Fruit	 10

EGG PANINI Bacon, Fried Egg, Provolone   	 11

BREAKFAST PIZZA Fried Eggs, Bacon, Spinach, Onion, Tomato,  
Mozzarella, Provolone, Oregano	 14

HAM AND CHEESE OMELET  
Provolone, Mozzarella, Roasted Potatoes                                     	 14

CAPRESE FRITTATA  
Blistered Grape Tomato, Mozzarella, Basil, Roasted Potatoes                                       	14

BAKED FRENCH TOAST   
Blueberry Syrup, Whipped Cream, Fresh Fruit                                      	 13

PIZZAS
Baked in our wood fired oven 

Add a side D’Amico House or Caesar Salad for $4

NEAPOLITAN Fresh Mozzarella, Tomato Sauce,  
Basil, Pecorino Romano 	 13

PARMA Fontina, Prosciutto, Mozzarella,  
Arugula, Tomato, Rosemary, Pecorino Romano 	 14

ARTICHOKE FETA Roasted Pepper, Kalamata Olives, Roasted 
Tomato, Oregano, Mozzarella 	 13

ITALIAN SAUSAGE WITH ROASTED PEPPERS 
Tomato Sauce, Oregano, Fresh Mozzarella, Pecorino Romano 	 13

PEPPERONI Tomato Sauce, Oregano,  
Mozzarella, Pecorino Romano 	 13

POMODORO Tomato, Garlic, Kalamata Olives, Oregano,  
Mozzarella, Provolone, Pecorino Romano, Fontina Crema  	 13

PASTAS AND ENTRÉES
Add a side D’Amico House or Caesar Salad for $4

SPAGHETTI ALLA NAPOLITANA  
Tomato, Basil, Garlic, Pecorino Romano 	 14

SPAGHETTI with PORK MEATBALLS and MARINARA	 16

LASAGNA AL FORNO Bolognese, Sausage, Fresh Ricotta, 
Tomato, Mozzarella, Pecorino 	 16

PAPPARDELLE Beef and Pork Bolognese 	 16

CHICKEN PARMIGIANA Served with Spaghetti Marinara 	 17

Order one of our house wines and we’ll keep 
it generously filled throughout your meal.

$ 9.99
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SUNDAY BUBBLES
Bottomless Mimosas or Bubbles for 10.99

(with purchase of meal)

WINES
SPARKLING	 GLASS	 BOTTLE

Spumante, Rotari Brut, Trentino, Italy 187ml	 9

Prosecco, Astoria, Veneto, Italy		  32

WHITE

Sauvignon Blanc, Clifford Bay, Marlborough, New Zealand		  30

Sauvignon Blanc, St. Supery, Napa Valley, California	 9	 34

Pinot Grigio, Pighin Estate, Grave, Friuli, Italy	 7	 26

Centine Bianco, Banfi, Tuscany, Italy		  32

Chardonnay, Talbott, ‘Kali Hart,’ Monterey, California	 9	 34

Chardonnay, Chalone Vineyards, ‘Gavilan,’ Monterey, California		  40

RED

Pinot Noir, MacMurray Estate Vineyards, Central Coast, California	 9	 34

Barbera d’Asti Superiore, Canti Estate, Piedmont, Italy		  32

Chianti, Biagio, Tuscany, Italy	 7	 26

Merlot, R Collection by Raymond, California		  30

Cabernet Sauvignon, Storypoint, California	 9	 34

Super Tuscan, Casa Brancaia, ‘Tre,’ Tuscany, Italy		  40

BEERS
YUENGLING 	 6	 STELLA ARTOIS 	 6.5

MILLER LIGHT 	 6	 AMSTEL LIGHT 	 6

SAMUEL ADAMS 	 6.5	 PERONI 	 6.5

KALIBER NA 	 6

BEVERAGES
SODAS Coke, Diet Coke, Root Beer or Sprite (free refills) 	 3

BREWED ICED TEA or LEMONADE (free refills) 	 3

ARIZONA ICED TEA 	 3

LIMONATA or ARANCIATA 	 3

SAN PELLEGRINO SPARKLING	  3.5

PANNA STILL WATER 	 3.5

ITALIAN ROAST COFFEE (free refills) 	 3

ESPRESSO 	 3

CAPPUCCINO or CAFFÈ LATTE 	 4


