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::\' OneSQM gnﬁl‘s Bailey’s or Frangelica Cappuccino $6

\_ [ | _ - One 89 Strawberry Bubble $5 Lavazza Espresso $3
a1 a, ' Spicy Bloody Mary $7 Lavazza Cappuccino $3.5

Poinsettia / Mimosa / Bellini $5 or Endless $10
'1:%

Bennie

(Served with Home Fries or Cheese Grits)

= Oned9 |

Steak Bennie $17
Thinly Sliced Tenderloin topped with poached egg on Foccia bread with Hollandaise.
Crab Cake Bennie $18
Homemade Crab Cake, prosciutto, & Poached Eggs on Foccia bread topped with Hollandaise
Traditional Bennie $16

Canadian Bacon topped with poached eggs on Foccia bread topped with Hollandaise

Colazione

Filet Mignon & Eggs $29
8 oz. Filet, two eggs served with Home fries or Cheese Grits

The Old Country $8

Two Eggs, Two slices of Applewood smoked Bacon, Home fries or Cheese grits

Wine Country Omelet $11
Three Egg Omelet with Fresh Spinach and goat cheese served with choice of Home Fries or Cheese Grits

Italian French Toast $10

Two thick slices of French toast with our Signature Frangelica Syrup served with Home Fries

Tramezzino

Brie & Apple Grilled Cheese $13
Creamy Brie Cheese, fresh Apples melted between Thick Sliced Bread with Fries

Smoked Salmon Club $14

Smoked Salmon with Applewood Bacon, Basil Aioli, lettuce, & Tomato with Fries

Meatball Sub $13
Fresh Hoagie filled with meatballs topped with marinara and mozzarella cheese with fries

Chicken Caesar Wrap $11
12” Spinach wrap filled with grilled marinated chicken breast, shredded romaine, and house Caesar with fries

Pranzo

Spaghetti Ragu $12 with Meatballs $16



House Spaghetti with Homemade meat sauce

Spaghetti Marinara $10 with Meatballs $14
House Spaghetti with Homemade Marinara Sauce

Fettuccine Alfredo $12
Fettuccine Pasta tossed in Creamy Alfredo Sauce

Penne Vodka $15
Penne Pasta tossed with Creamy Vodka Rosa and Crushed red Pepper

Signature Lasagna $16
Layers of Ground Beef & Veal, baked in our signature house marinara sauce topped with your choice of
traditional European Béchamel or Marinara with melted mozzarella Cheese

Lobster Ravioli $23
Ravioli stuffed with Lobster, tossed with Blue Mussels in a creamy tomato sauce

Piccata Chicken $21 Veal $26
Sautéed in a lemon butter sauce served with a side of Fettuccine Alfredo
Capers available upon request

Marsala Chicken $21 Veal $26

Marsala wine Sauce topped with mushrooms served with a side of Fettuccine Alfredo

Parmesan Chicken $21 Veal $26
Breaded & Fried golden brown topped with Marinara sauce and melted mozzarella cheese.
Served with a side of Spaghetti tossed in marinara

Brunch
Enhancements

3 Strips of Applewood Bacon $5
Cheese Grits $2
Home Fries $3
Egg $2

ONES89 Buffet

Adults $27 Children $9
* Omelet & Egg Station * Fresh Salads * Biscuits / Sausage Gravy  *Bacon / Sausage
* Hand Carved Prime Rib Station ~ * Chef’s Entrée Specials *Pizzas * Crab Legs / Seasoned Boiled Shrimp

* Waffle Station & French Toast Station * Cheese Grits* Homefries * Assorted Pastries & Desserts



