Brunch

B R E A K FA S T I T E M S
Porta Via Scramble

LUNCH OPTIONS
14

Egg whites scrambled very well done, onions,
mushrooms, tomato, basil & toasted multigrain bread

Chicken Spinach & Onion Egg White Omelet

16

Greek Egg White Frittata

15

Breakfast potatoes & toasted ciabatta

Asparagus, tomato, black olives, French feta cheese,
mixed greens & baguette toast

Tomato Burrata & Basil Egg White Omelet

16

Mushroom, Herb & Goast Cheese Omelet

15

Breakfast potatoes & baguette toast
Breakfast potatoes & baguette toast

Ham & Swiss Omelet

Breakfast potatoes & baguette toast

Huevos Rancheros

Crispy Tortillas, Two Eggs Over Easy, Black
BeanPuree, Cheddar Cheese, Ranchero Salsa &
Avocado

Poached Eggs

On ciabatta, prosciutto di parma, arugula &
shaved parmigiano

Eggs Scrambled with Smoked Salmon
Cream Cheese & Chives
Breakfast potatoes & baguette toast

The Village Egg Sandwich

Eggs over easy, bacon, melted cheddar cheese,
avocado & tomato on ciabatta. Mixed Greens

Smoked Salmon Plate

Traditional fixings on a toasted bagel

Griddle Cakes

Choice of blueberry, chocolate chip & plain

16

Soup of the Day & Gazpacho
House-Made Guacamole

9

v/gf

9.5

v/gf

Burrata with Heirloom Tomato

17

gf

Extra-virgin olive oil, sea salt & freshly ground pepper

19.5

Ahi Tuna Poke

Mango & avocado, Japanese cucumber, green onion,
citrus ginger soy

Steamed Mussels

17

gf

Prince Edward Island black mussels, shallots,
fresh herbs, chopped tomatoes, white wine & crostini

15

Fried or Sautéed Calamari
Porta Via Butter Lettuce Salad

14 /17

gf

butter lettuce, sweet maui onion, fresh dill & chervil, avocado,
feta. Shallot vinaigrette

13/16

Caesar Salad

romaine lettuce, parmigiano & spicy croutons & Caesar dressing

15

16

16
14

Chopped Salad

14 /17

gf

organic chopped lettuces, beets, garbanzo beans, green beans,
tomato & Feta. Champagne shallot vinaigrette

Kale Salad

gf

Cobb Salad

gf

quinoa, citrus segments, grilled red onion, oven-dried
tomatoes, pine nuts, shaved parmigiano & crispy leeks
honey mustard vinaigrette

16/18.5

15/18.25

organic chopped lettuces, grilled chicken, bacon, tomato,
celery, avocado, egg & blue cheese. red wine mustard vinaigrette

Grilled Salmon

27

gf

farmer’s market vegetables & organic brown rice

Branzino

33

gf

grilled with rosemary, sea salt, pepper. extra-virgin olive oil
Organic asparagus & brown rice

18
13

Brick-Pressed Roasted Chicken

28

Chicken Paillard

25

Black Kale & carrots. rosemary citrus sauce
gf

grilled boneless & skinless chicken breast, farmer’s market
vegetables & organic brown rice

Orange Ginger Chicken Stir Fry

23

Grass Fed Filet Mignon

40

Spaghetti

18

Fussili Primavera

18

Spinach & Ricotta Ravioli

19

ground chuck & brisket, jalapeno jack cheese, lettuce &tomato
pommes frites

Butternut Squash Tortellini

21

‘Impossible’ Burger

Rigatoni Bolognese

23

Grand Marnier French Toast

Fresh strawberries & powdered sugar

13

traditional asian vegetables & organic brown rice

pommes frites & broccolini. green peppercorn sauce

Breakfast Bistro Burger

20

ground chuck & brisket, fried egg, cheddar, avocado, bacon
tomato & pommes frites

Skirt Steak & Eggs

two eggs any style, breakfast potatoes & toast

Bistro Burger

22
17.25

v

plant-based vegan burger, lettuce, tomato & avocado

17.25

light pesto cream sauce

green peas & oven-dried tomatoes. champagne sauce

ricotta. julienne mustard greens & white wine sage cream sauce
beef ragu & parmigiano

Zucchini Noodles with Shrimp

pommes frites

Sides

fresh tomato basil sauce & parmigiano

applewood smoked bacon, Turkey Bacon, Turkey Maple Sausage,
Prosciutto di Parma, Black Forrest Ham

6

gf

broccolini, cherry tomato & chili flakes
roasted garlic olive oil

26

Please note that additions or substitutions to any
menu item may result in additional charges

+
Split plate $3 • 20% gratuity will be applied to parties of 6 or more.
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.
Please ask your server about Porta Via’s Vegan and Gluten-Free options.
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