
BRUNCH

VIENNOISERIE BASKET (d) (n)	

Served with an Assortment of Jams, Bordier Butter

CHIA BOWL (v) (n)	

Coconut, Apple, Pomegranate, Spiced Pecan, Mint

ACAI BOWL (v)	

Berries, Coconut, Citrus 

AVOCADO TOAST (n)	   

Multi Grain, Pistachio-Sesame Crumble, Herbs, Lemon
with eggs 						                      

with smoked salmon  						                      

ALMOND FLOUR PANCAKES (d) (gf) (n)						                  
Maple Syrup

CAST IRON PANCAKES (d)	

Whipped Cream, Fresh Berries, Maple Syrup 

FRENCH TOAST (d) 	

Spiced Apple, Crumble, Maple Syrup 

SMOKED SALMON (d)	

Bagel, Crème Fraiche 

EGGS ANY STYLE (d) (gf)	

Toast, Hash Browns, Greens  

EGGS BENEDICT (d)	

Eggs Benedict / Royale / Florentine     

LOBSTER BENEDICT (d)	

Brioche, Hollandaise

FRITTATA	

Pancetta, Broccolini, Burrata

HUEVOS R ANCHEROS (gf)	

Eggs, Beans, Avocado  

SHAKSHOUK A (d) 	

Tomato Braised Eggs, Roasted Peppers

TOMATO TOAST (d)	  

Robiola, Sea Salt

CAVIAR (d) (gf) 						                
Royal Ossetra Caviar, Soft Eggs, Crispy Potato, Crème Fraiche

(v) vegan (n) nuts (d) dairy (gf) gluten free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Kindly inform server of any dietary restriction. 



STA RT ER S 

BURR ATA PUGLIESE (d)                                                                                                   

Heirloom Cherry Tomatoes, Basil

BUTTER LETTUCE SALAD (v) (gf)                                                                                       

Chickpeas, Avocado, Basil Citronette

LITTLE GEM CAESAR SALAD (d)                                                                                                                   

Parmigiano Reggiano, Anchovies, Croutons

ARUGULA SALAD (d) (gf)                                                                                                   

Cherry Tomatoes, Parmigiano Reggiano

SEARED TUNA AND GRAIN SALAD                                                                                                
Squash, Grilled Scallion

TARTARE DI MANZO (gf)                                                                                                 

Beef Tenderloin, Horseradish, Capers, Egg Yolk						                     

	

PA STA  A ND R ISOT TO 

RIGATONI BOLOGNESE (d)                                                                                              

Beef and Pork Ragu, Parmigiano Reggiano

CAVATELLI CACIO E PEPE  (d)                                                                                                                       

Pecorino, Black Pepper 

SPAGHETTI ALLA CARBONAR A (d)                                                                                    

Guanciale, Egg, Pecorino Romano

RISOTTO AI POMODORO GIALLI                                                                                    

Sungold Tomatoes, Zucchini Blossom, Parmigiano Vacche Rosse

M E AT  A ND F ISH

BRANZINO IN GUAZZETTO for two (gf)						                       

Vongole, Mussels, Capers, Taggiasca Olives, Parsley

CANADIAN SALMON (gf)						                    
Zucchini Scapece

CHEESEBURGER  (d)                                                                                                       

Tomato Relish, Fried Duck Egg

BEEF TENDERLOIN    	                                                           	               
Romesco Sauce, Cipollini, Broccoli Rabe

(v) vegan (n) nuts (d) dairy (gf) gluten free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Kindly inform server of any dietary restriction. 



CON TOR NI                                                                       

Assortment of Seasonal Fruits (v) (gf)							     

Broccoli Rabe, Calabrian Chili, Garlic (v)							     

Hashbrown  (v) (gf)	  					                  

French Fries (v) (gf)					   
			 

(v) vegan (n) nuts (d) dairy (gf) gluten free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Kindly inform server of any dietary restriction. 



Arva restaurants are operated by Aman Group S.a.r.l and are not affiliated with the Avra Group of restaurants.


