
BRUNCH MENU

Earl Grey, Golden Chamomile, English

Breakfast,Organic Green, Sweet Ginger

Peach and Honeybush Caramel

C A F F É  I T A L I A N O

A shot of espresso with steamed milk and

chocolate syrup

Pana Water, Pellegrino

Waters/ S 4.35 L 6.50

Teas / 4.25

Pellegrino / 3.35
Orange, Lemon, Blood Orange, Grapefruit

B E V A N D E

Orange, Cranberry, Pomegranate, Mango,

Peach, Grapefruit

Juices/ 4.99

Pesca Dolce / 6.50
An Ugo specialty. Peach juice, grenadine and

club soda on ice

Bolle Dolce/ 6.50
Cranberry juice, orange juice and ginger ale over ice

Espresso 2.99/ 3.99
A blend of Italian roasted arabica and robusta

coffee beans

Macchiato 3.50/ 4.50
Espresso with a dollop of steamed milk

Real Italian chocolate with steamed milk

Real Italian Hot Chocolate/ 5.75

Americano 4.50/ 5.25

Espresso added to hot water, like coffee but better

Cafe Mocha 5.50 / 6.50

Cappuccino 5.50 / 6.50
A shot of espresso with frothy steamed milk

Caffe Latte 5.50 / 6.50
A shot of espresso and steamed milk

C O C K T A I L S

Fresh fruit in St. Germain Elder Flower liqueur, 

cold Prosecco and our house Italian red or white wine 

Ugo Italian Sangria 

Cold sparkling Italian

Prosecco with chilled orange juice

Cold sparkling Prosecco

with Peach Schnapps and fresh peach juice

Spicy tomato juice, vodka, garnish

served over ice

Mimosa

Bellini

Bloody Mary

Glass  Bottomless 

12        22

12        22

12        22

12        22



BRUNCH MENU

Sautéed mushrooms, bacon, mozzarella cheese,

sour cream, and avocado topped with tomato

sauce

California Omelet/ 16

Eggs / 15

Three eggs any style. Served with your

choice of bacon or mild Italian sausage

Italian Omelet / 16

Grilled chicken, mixed peppers, chopped

organic roma tomatoes, fresh basil and fresh

mozzarella.

U G O  
B R E A K F A S T

Italian sausage, yellow, green, red peppers,

onions, roma tomatoes

Fritata Della Mattina/ 16

Proscuitto Eggs Benedict / 16

Toasted English muffin topped with poached

egg , prosciutto and hollandaise sauce

Ugo Egg Sandwich/ 14

Ham, mozzarella cheese, sautéed spinach, egg

whites with wheat bread. Served with fresh fruit

Vegetarian/ 14

Roasted bell peppers, carrots, grilled zucchini,

eggs, pesto aioli with brioche bread. Served

with fresh fruit

  B R E A K F A S T  F R O M
A R O U N D  T H E  W O R L D

Our French toast made with rustic Italian bread. Served

with fresh mixed seasonal berries, pure maple syrup and

powdered sugar. Add Nutella $2.50

French Toast/ 15

Yogurt Parfait / 10

Yogurt, chia seeds, honey, fresh berries and almonds

Lemon Ricotta Pancakes / 15

Avocado Toast/ 14

Avocado , radish, tomatoes, red onion on a

toasted Italian style bread topped with bacon bits

S I D E S

Seasonal Fresh Fruit 6
Roasted Potatoes 8

Egg whites only: $2  Add extra egg $2

Huevos Rancheros/ 16

Tortilla, slightly spicy tomato ranchero

sauce with 2 fried eggs with sour cream and

fresh avocado

Carbonara Pizza/16

Over easy or scrambled eggs, pancetta, and fontina cheese

Tofu Scramble / 13

Tofu scrambled with seasonal veggies

Pancakes made with fresh ricotta cheese and

lemon. Topped with mascarpone cheese and

lemon zest

Fresh Baked Croissants/6

Plain, chocolate, and cream filled croissants of

your choice

Bacon 5
Mild Italian Sausage 5

Served with roasted potatoes, seasonal fresh
 fruit, and your favorite bread (wheat/white/brioche)


