BRUNCH

PRIX FIXE S$55 PP

COVO GARLIC BREAD 45 CROISSANT BASKET 20
stracciatella, caviar, varicty of croissants scrved with whipped
black garlic butcer, strawberry & blucberry jam

¢ A51L

\ BEEF TARTARE CURED SALMON
—~ W) -CHOOSE ONE-

Ve - ) 'ra" horseradish crema, red onion, (ried capers, cream cheese,
A\ // | mustard seed, chives, capers, egg pickled red onion, everything
/1}-‘-7" J volk, crostini bagel seasoning
L—/ WEDGE INSALATA PORK BELLY
} of gorgonzola, pancetta, roasted red balsamic glaze, grilled
A peppers, pickled red onion, pecaches, watercress

roasted tomatoes

RIGATONI ALLA VODKA @&% ITALIAN PANINO

-CHOOSE ONE-

pork sausage, vodka sauce, mortadella, prosciutto, pistachio S
English peas, parmigiano pesto, tomato, stracciatella,
reggiano CHICKEN & WAFFLES aged balsamic, arugula
italian fried chicken, classic wallles,
BUCATINI “CACIO E calabrian maple syrup STEAK FRITES
PEPE"” 6oz wagyu skirt steak, steak
black pepper, pecorino romano STEAK & EGGS fries, arugula salad
8oz barrel cut NY Strip, two fried \
MAINE LOBSTER cggs, Covo home [ries BUTTERMILK /\§\§
BENEDICT PANCAKES
poached eggs, bernaise, CENTRAL JERSEY PORK blucberry compote, local maplc
housemade english muffins ROLL SANDWICH syrup, powdered sugar, mint
pork roll, fried egg, sliced American *f s
cheese, steak fries \ NS
FILET MIGNON COVO SMASH BURGER :‘\ i
60Z +$13 double-stacked 40z dry-aged beel patties, —\
Prime. Served with potato fritti & Covo cheese, bacon jam, house -made I. i
charred asparagus gremolata pickles, calabrian crema on a brioche bun \ \

s N

-CHOOSE ONE-

/S'"MORES BROWNIE LIMONCELLO
SUNDAE STRAWBERRY BASIL MERINGUE
brownie, graham cracker CHEESECAKE TART
gelato, toasted vanilla bean cheesecake with vanilla tart shell, limoncello
meringue, chocolate sauce strawberry swirl, basil sauce, curd, toasted meringue
—, vanilla joconde /\ S




PRIX FIXE $85 PP

/;/ } ';"-':
/ﬂmaﬁmm "/
COVO GARLIC BREAD 45 LOCAL OYSTERS 22 g ,'(
stracciatella, caviar, apple mignonette, cocktail
black garlic sauce, horseradish, lemon ;

L

WEDGE INSALATA STRAWBERRY INSALATA =
gorgonzola, pancetta, roasted red REHDRSE DNE= strawberries, toasted almonds,
peppers, pickled red onion, ricotta salata, poppy sced
roasted tomatoes CAESAR INSALATA vinaigrette
little gem, classic caesar
BEEF TARTARE d]'C."iSil'lg, croutons BURRATA
\ horseradish crema, red onion, GRILLED OCTOPUS local burrata, mortadella,
1Y mustard sced, chives, capers, egg L . e pistachio, aged balsamic
\L\ volk, crostini crispy potatoes, calabrian chili, arilled foccacia
“‘3::*\ . lemon & herb gremolata

CALAMARI FRITTI
SRILLED SHRIMD ALLA SICILIANA

{ basil pesto, corn insalata,

/ | salmon roe, ricotta salata cherry peppers, parsley, garlic
/ == crema, Sicilian sauce
B B ’
RIGATONI SPAGHETTI
P sausage, vodka sauce, English -CHOOSE ONE- vongoule, manilla clams,
peas, parmigiano reggiano white wine, parsley, lemon
BUCATINI FETTUCINI
Cacio ¢ pepe, black pepper, bolognese, whipped ricotta, W S
pecorino romano bread crumbs ' }
{ ’ . 3 =
GRILLED RED SNAPPER s FAROE ISLAND SALMON -
puttanesca, sun-dried tomatoes, -CHOOSE ONE- spring insulata, English peas, radish,
marinated olives, grilled asparagus STEAK FRITES black garlic .
8oz wagyu skirt steak, steak / (
CHICKEN SCARPIELLO frics, arugula salad LAMB LOIN =
airline breast chicken, sausage, citrus & garlic marinade, potatoes \
peppers, white wine 80Z BARREL CUT fondant, spring gremolata /
potato purce, charred asparagus \w

gremolata, onion fritti

V \\ SERVED WITH POTATO FRITTI & CHARRED ALL S11 | N
ASPARAGUS GREMOLATA CREAMED SPINACH

parmigiano, nutmeg, breadcrumbs

B //WAGYU NY STRIP NEW YORK STRIP PATATE AL FORNO
> 140Z +$ 1.1 5 140Z +$37 baked potato, Covo cheese, pancetta, chives \
A4 Australian Wagyu Prime, Covo dry-aged 1
PURE DI POTATO _
BISTECCA ALLA garlic confit mashed potatoes \ \
: FIORENTINA BROCCOLINI L =
) 4 380Z +S124 garlic confit mashed potatoes
; Bone-in Prime Porterhouse CHARRED ASAPARAGUS
FILET MIGNON RIBEYE bernaise, onion [ritti, frisce
60Z +13 160Z +$47 FRITTE RUSTICA = -
- . . ) steak cut fries, malt vinegar, garlic aioli i
Prime Prime, Covo dry-aged 2

7 FUNGHI
/ }| &7/ ’ pecorino fonduta

-CHOOSE ONE-

e
STRAWBERRY BASIL
/;S’MORES BROWNIE Bes————— LIMONCELLQ
SUNDAE MERINGUE
_:7 vanilla bean cheesecake with TART
brownie, graham cracker strawberry swirl, basil sauces ™
\’ gelato, toasted N\

i\ vanilla joconde | \
>J1101‘il]guc. chocolatef ; |
V4 > \ 3 =Y .
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