DRAFT BEER

Glass
Lagunitas IPA $8

Intense hop juiciness with a slight lingering
bitterness

Narragansett Lager $7

Imported malts balanced with the delicate notes of
noble hops

Ommegang Witte $8
Belgium style wheat ale, hazy, flavorful quenching
lemony bite

Lefthand Milk Stout $10

Rich and robust roasted malt with a slight
sweetness finish

Bronx Pale Ale $8

Crispy and refreshing with citrus hops and dried
lemon peel

Six Point Pilsner $9

Signature floral aroma derived from Tettnang and
Hallertau Hops

Golden Monkey $10

9.5% ABV Belgian-style Tripel ale with fruity body
and earthy hop

Bell's Amber Ale $9

Balanced with herbal and citrus hop aromas.
Capped by a clean bitterness

RED

Glass
OMBRA Red $9
Pinot Noir $11
Nero D'Avola $9
Cabernet $9
Chianti Reserva $N
Supertuscan $13
WHITE

Glass
OMBRA White $9
Sauvignon Blanc  $9
Trebbiano $10
Chardonnay $N

SPARKLING/ROSE

Glass
Bobal Rosé $8
Cava Rosé $10
Lambrusco $10
Moscato $11
Prosecco $13

CLASSIC (Glass/Pitcher)
COCKTAILS $9/%24

Mimosa
Champagne, Pineapple or Orange Juice

Bellini
Champagne & Peach Juice

Rossini
Champagne & Strawberry Juice

Bloody Mary
Vodka & Bloody Mary Mix

Screw Driver
Vodka & Orange Juice

Greyhound
Vodka & Grapefruit Juice

Sangria
Red, White or Rosé

MOCKTAILS $7

Lemonade
Cucumber Mint or Strawberry Ginger

Melrose Cooler
Fresh Lemonade & Pineapple Juice

HOUSE
COCKTAILS $13

Detox

Vodka, Cucumber, Mint & Lemon Juice

Porto Spritz

Aperol, Limoncello & Prosecco

Wild Berry Mojito

Rum, Mint & Lime Juice

Ginger Fizz
Gin, Lemon Juice & Ginger Beer

Melrose
Pineapple Juice, Mint & Prosecco

Bloody Maria
Tequila & Bloody Mary Mix

Porto Mule
Vodka, Orange Juice & Ginger Beer

Virgin Classics
Virgin Mary, Mojito, Colada

Guava Punch
Cuava, Pineapple & Cranberry Juice



PANINI
$16

Pollo Grigliato
Crilled chicken, tomato, avocado, spicy
mayo

Vegetariano
Roasted bell pepper, tomato, avocado

Caprese
Buffalo mozzarella, tomato, pesto mayo

Prosciutto & Mozzarella ($18)

Parma prosciutto, fig's jam, taleggio
cheese, roasted radicchio

Porto Burger ($18)
Beef burger, tomato, onions
Cheese (+2)

Fried Onions (+2)

Fried Egg (+2)

Bacon (+$4)

EGGS
$18

Omelette Positano
Mozzarella, tomato, basil

Omelette Boscaiola
Mushrooms, bacon, fontina, truffle

Omelette Porto Salvo
Prosciutto, mozzarella

Omelette Lox & Goat Cheese
Salmon, goat cheese, capers, tomato

Omelette Italiana
Mixed vegetables frittata Style

Neptune Benedictine ($20)
Sautéed spinach, shrimps, hollandaise
sauce on English muffin

Salmon Benedictine ($22)

Sautéed spinach, smoked salmon,
hollandaise sauce on English muffin

Steak & Eggs ($25)

Skirt steak, two eggs any style

All our food items are prepared Old Italian country style with specific amount of ingredients to
achieve desired taste and texture, so there will be no substitutions on ingredients.

PASTA
$20

Fettuccine Bolognese
Homemade pasta with peasant veal
ragout

Bucatini Amatriciana
Thick spaghetti, bacon in tomato sauce
Amatrice style

Spaghetti Carbonara
Eggs, bacon in Parmesan sauce Roman
style

Linguine al Pesto
Flat pasta in pesto Ligurian style

SWEETS
$16

Chocolate Pancakes
Homemade pancakes served with fresh
whipped cream, maple syrup

Yogurt & Fresh Fruits
Plain yogurt, granola, honey, fresh mixed
berries

Waffles & Fresh Fruits
Homemade waffles served with fresh
whipped cream, fresh mixed berries,
maple syrup

Pancakes & Fresh Fruits
Homemade Pancakes served with fresh
whipped cream, fresh mixed berries,
maple syrup

Waffles & Bacon

Homemade waffles served with toasted
bacon, whipped cream, maple syrup

Pancakes & Bacon
Homemade Pancakes served with
toasted bacon, whipped cream, maple
Syrup

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.



